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BEER IN AMERICA: The Ealy Years: 1587-1840

Beer's Role in the Settling of America and the Birth of a Nation  Gregg Smin

A definitive and fresh account of the role of beer in our country's
BEER IN AMERICA

: founding and formative years. Beginning with the colonial era and

The Earl Year—1587-18 ending with America's emergence as an industrial power, Beer in
o et America contains many surprising revelations, including the reason
the Mayflower really landed at Plymouth, George Washington and
Thomas Jefferson as homebrewers, and forging the Constitution after

hours over beer.

6 x 9, 325 pages, illustrations
$16.95

ORDER ONLINE www.beertown.org
OR CALL 1.888.822.6273 or +1.303.447.0816

; T ING OF
FER'S ROLE IN THE SETTL :
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Crregd Smith
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J

BEER BEYOND THE INFLUENCE OF BREWER'S YEAST

Wild Brews explores the world of Lambics, Flanders red
and brown beers and American brews in a similar style.
Includes coverage of wood-barrel aging, blending and the
use of fruit in wild fermentations.

5.5 x 8.5, 256 pages, 8 pages of color photos
$17.95

ORDER ONLINE www.beertown.org
OR CALL 1.888.822.6273 or +1.303.447.0816
SPECIAL OFFER
to AHA and BA Members Only!
$12.50 plus shipping and handling Sresies Piklcations m
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A Lesson in Balance

I 've been thinking a lot abour balance
lately. Perhaps thats because, as | write
this columm, | am just passing the one-
vear mark of editing this magazine. And
this past year has been a real lesson in
balance.

As 1 wrote in my first Editors Desk col-
umn, putting together each issue of the
magazine is like formulating a beer recipe:
you have to balance the sweet malt (fun
copy) with bitter hops (technical copy).
Like a brewer, the editor never knows how
successful he has been untl others sample
what he has produced

But editing a magazine is more like brew-
ing commercially than homebrewing: you
have a much wider audience, with much
more diverse 1astes than your own circle of
[riends. So the past year, and particularly
the past few months since our redesign hit
vour mailboxes, has been a lesson in bal-
ancing the comments [rom reaclers,

Because judging from what 1 have read
from my mailbox, e-mail inbox and on var-
ious Internet forums, my first year has been
either a blazing success or a flaming failure

I've learned not to let the compliments go
to my head and to avoid crying in my beer
over the criticism. And [rom each ol the
letters, e-mails and Web postings, | try to
glean a little bit about whar you are look-
ing for. Its not always easy, because just as
every drinker has specilic tastes in beer,
every reader opens the magazine with
specific expectations.

[ know we will never please everyone. Bul
I will never give up trying to please more
of you. Toward that end, there are a few
common themes that | will be addressing
in this and future issues:

= Most readers want more—and more

accurate—recipes. Despite our dual
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identity as a magazine “for the home-
hrewer and beer lover,” the focus is still
on brewing great beer. S0 when we runa
recipe that has an error or omission, we
hear about it—and rightly so. So 1 am
taking more time to check recipes, run
them through ProMash and make sure
they have original gravity, terminal grav-
ity, IBUs and more thorough directions.

= You want 10 know not only what people
are brewing but also how they’re brew-
ing it. Tips on techniques—such as
Stephen Klumps time-saving method
ol mashing the night before while the
family is asleep and [inishing the brew
in the morning (page 38)—are impor-
tant Lo you. We'll ury to pack more into
each issue,

= And you want more ideas that will
improve your beer, such as Dan Morey’s
discussion of how to maximize your
mash (page 53)

lhats not to say we are going to tlotally
geek out. We'll continue 1o let your [ellow
brewers and beer lovers take you around
the world to some ol the most exciting beer
destinations—even 1f you may never set
foot there—such as Chris O'Briens report
on the small-scale, primitive breweries of
Burkina Faso (page 26).

We may even take you back in lime, as
Hugh Burns does with his discussion of
brewing in Colonial times (page 18). We'll
tell vou about upcoming events, such as Phil
Sides' report on the National Homebrew
Conference (page 22) and Greg Kitsocks
discussion on shipping beer for contests.

Like hrewing, it will be an ongoing process
as we tweak and adjust, aiming lor that per-
fect balance, That’s our job. Your job is to
tell us how our work is suiting your astes

Cheers,
Jim Parker
Fditor-in-chiet
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(zi'mar j@ ) n: the art and science of fermentation, as in brewing.
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>> GET THERE!

Boonville Beer Festival

Its not the higgest beer festival in the world, but those who
have attended the Legendary Boonville Beer Festival list it
among the best

| The taps will pour lor only lour hours at the ninth running ol
| the annual affair on May 7, but participants will have their choice

of beers from a who's who of more than 50 West Coast breweries.
| The festival has outgrown the Anderson Valley Brewing Company
| lawn and is now held at the Mendocino County Fairgrounds in tiny
Boonville, Calil. (population 715).

Last years guests came [rom as far away as Boston and New Jersey to sample some of the best beers in the world, includ-
ing many World Beer Cup winners from Belgium, England, Germany, Canada and the United States,

Tn addition to the beers, local food vendors will he on hand and there will be music by the Orjazzmic Sextet, as well as |
“The Train Singer,” who will be strolling the grounds serenading beer sippers with his traditional train and travelin' songs. |

The festival takes place at the Mendocino County Fairgrounds from 1 to 6 p.m., with beer being poured from 1 to 5 p.m.

| Tickets are $25 in advance (purchase online at www.avbe com or call Anderson Valley Brewing Company at 707-895-2337,
ext. 23) or $30 on the day of the event. Designated drivers and non-samplers pay only $5 while children 12 and under are
admitred free. Camping is available at the fairgrounds on a firsi-come basis at $3 per person (showers available.) Pets are not
allowed into the fairgrounds,

| April 23-24
gth Annual TAP New York Festival Hunter, NY, Phone:
H00-HunterMim, Weh: www.tapnewyork.com

May 7

New England Beer Fest Boston, MA. Contact: Todd |
Alstrom, E-mail; todd@heeradvocate.com, Web:
www beeradvocare.com

April 23

Microbrew Beer Festival Wilmington. DE. Contact:
Richard Hutchins, Phone: 302-993-1202, Fax: 302-993-
1203, E-mail: rdhutchins23@yahoo.com, Web: wwwify-
oupourittheywillcome.com/

May 7

World Expo of Beer Saginaw, ML Frankentrost Pub.
Contact: James P Brown, Phone: 989-771-0055, E-mail:
frankentrostpub@earthlink.net, Web: www.{ranken-
muthfestivals.com

April 25-May 6

European Brewing Study Tour Munich, Germany. Contact:
Sicbel Institute ol Technology, Phone: 312-255-0705,
Fax: 312-255-1312, E-mail: info@siebelinstitute.com,

May 12-15
2005 ETC (Eastern Technical Conference) Champion, PA.
Seven Springs Resort, Contact: Rick Brundage, Phone:

| Web: www.sicbelinstitute.com 412-264-7699, E-mail: ebrundage@ONDEO-Nalco.com, |

Web: www.mbaa.com/

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

BREW NEWS; Craft Beer Growth Sets the Pace

America’s craft brewers sold 7.0 percent more beer in 2004 versus 2003, making craft beer the fastest growing segment of the U.S.
beverage alcohol industry, according to the Brewers Association, the Boulder, Colo.-based trade association for U.S. craft brewers.

“Craft beer volume growth outpaced that of imports, large brewers, wine and spirits in 2004,” said Paul Gatza, director of
the Brewers Association.

The Brewers Association estimates 2004 sales by craft brewers at 7,023,651 31-gallon barrels, up from 6,563,461 barrels in 2003, an
increase of 460,190 barrels or 6.34 million case-equivalents. Spirits volume increased at 3.1 percent for the year and wine volume was
up 2.7 percent. The import and mass-market segments of the beer industry rose approximately 1.4 percent and 0.5 percent in volume
respectively in 2004.

The craft beer segment includes more than 1,400 breweries that produce primarily all-malt beers. It includes brewpubs
(brewery/restaurant), microbreweries (fewer than 15,000 barrels per year) and specialty brewers. The association has tabulated indus-
try growth data for these breweries annually since 1985,

“The craft beer segment continues to show healthy and steady growth with many individual brewers enjoying double-digit volume
increases,” said Charlie Papazian, president of the Brewers Association. “This year the craft segment sold more new barrels of beer than
the much larger import segment of the beer market.”

Artwork courtesy of Andersen Valley
Brewing Co, Coolergadgets, and

Wynkoop Brewery
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THE LIST

P f) old
Brewery
Slogans

_

Keep Those Bottles Handy
For those times when you need a spare hand to hold
a beer bottle and when drinking from a glass isn’t possible,
there’s the Beer Neck.

The Beer Neck is made from neoprene (wetsuit material)
and is formed to fit a standard 12-ounce bottle. A high-quali-
ty zipper is located on the neck allowing for easy access, and
a strap is added to hang your bottle around your neck. Or, if brewery _5["5"“‘5 you can
you would rather carry it in your hand, the strap disconnects. match with the proper
The included opener also functions as a capper—simply snap brewery.
' the opener over the top of the bottle and your beer stays in the
bottle and carbonated. 1. “The pale stale ale with
foam on the bottom.”

2. “It's blended, it's
splendid,”

3. “It's what your right
www.beerneck.com and various retailers. Submitted by Beer arm's for.”

Beer and More Beer, www.morebeer.com. 4. “Refreshes the parts
other beers cannot reach.”
5. “It looks good, it tastes
good, and by golly it does
you good.”

6. “The One Beer to have
when you're having more
than one.”

7. “Hey neighbor, have a

See how many of these old

The Beer Neck sells for $9.95.

Photos courtesy of CoolerGadgets.com. Available from

8. “It doesn't get any better
than this,”

9. “Doggone good beer.”
10. “Beer that is beear.”

11. “Not a common name,
Not a common beer.”

12. “It's starchless!”

(answers on next page)

BREW NFEWS: Beer Drinker Vows to Spread the Word

Tom Ciccateri of Alexandria, Va. was crowned Wynkoop Brewing Company's 2005 Beerdrinker of the Year
on February 26. Ciccateri is a specialist in weapons of mass destruction nonproliferation programs. His
local brewpub is Founders Restaurant & Brewing Company.

“I'm 80ing to drink beer
and think aboy, cham-
pagne."——(;eorge Karl aftey

his first vieo
Ty as coach of
the Denver Nﬂggﬂs Y Ciccateri's beer drinking philosophy of “beer is
my guiding light” has led him to “a richer and
more enjoyable life” and extensive travels around
the globe. Ciccateri has tried more than 2,500
beers in 30 countries, has visited 321 of
the planet's breweries and attended 95
beer festivals.

Ciccateri's title grants him free
beer for life at Wynkoop
Brewing Company, $100
worth of beer at his local

“She took a country boy like

me and kind of refined me. 1
know what fork to use now at
the dinner table, and 1 drink

my beer from a glass.”—
Professional wrestler John
“Bradshaw” Laylield commenting
on his wife, Fox News analyst
Meredith Whitney.

pub and other great prizes.

During the finals competition at Wynkoop, Ciccateri vowed that if he were

crowned 2005 Beerdrinker of the Year, he'd use his title to spread the merits

of American beer to more people. He wasted no time in doing that. The week
after claiming his title, he was off to Belgium to attend the Zythos Beer
Festival. “I'm excited about carrying out my role as ambassador for America's
amazing craft beer culture.”



German Purity Law
BREW NEWS: Gets the Boot

A German court has upheld a brewer's challenge to the country's centuries-old beer
purity laws. The ruling means Helmut Fritsche's Klosterbrauerei Neuzelle brewery can
continue adding sugar syrup to its dark brew and still call it “beer.”

The 1516 beer purity law, Reinheitsgebot, limits beer ingredients to malted grain,
hops, yeast and water. Fritsche's brewery adds sugar syrup after fermentation.

The ruling ends a 10-year legal battle by the small East German brewery. The dark
beer, called Schwarzer Abt, can be marketed as “special beer” using similar provi-
sions as some breweries add herbs at the end of the fermentation process.

Fritsche's brewery adheres to the Reinheitsgebot during fermentation. He argued
that the Reinheitsgebot stifles the creativity of small brewers and should be eased.

The Reinheitsgebot, thought to be Germany's oldest surviving law, was drawn up by
a Bavarian duke in April 1516. German brewers claim that it is the longest-estab-
lished food quality standard in the world.

But the law applies only to beers made within Germany, after a European Union court
ruled that using it to keep out imported brews would be contrary to free trade rules.

>>YOU GOTTA

Porter-Chili Paste Grilled Shrimp

Submitted by Lucy Saunders

12 oz. porter

1/3 cup dark toasted sesame oil

1 tablespoon frozen lime juice concentrate

2 tablespoons lish sauce

6 cloves garlic, peeled and minced

1 tablespoon hot Chinese powdered ginger

1 teaspoon powdered cardamom

1 teaspoon (or more to taste) Chinese red chili paste
1 1/2 pounds large, shell-on shrimp (about 30)

10 bamboo skewers

Answers:
Old Brewery Slogans

1. Olde Frothingslosh,
Pittsburgh Brewing

2. Pabst Blue Ribbon

3. John Courage

4. Heineken

5. Mackeson

6. Schaeffer

7. Gansett, Narangansett
Brewing

8. Old Milwaukee

9. Frankenmuth

10. Walter Brewing Co., Eau
Claire, Wis.

11. Rheingold, S. Liebman
and Son’s Brewing,
Brooklyn, N.Y.

12. Golden Glow, Golden
West Brewing, Oakland,
Calif.

| >> BEER JOKE
EAT TH IS | Beauty is in the Eye of the Beerholder

A guy goes to the grocery store and fills his
cart with frozen pizzas, burritos, chips, hot
dogs and six-packs of beer. When he gets to

| the checkstand, the woman behind the count-
er smiles and says, “I bet you are single.”

“Why, yes, how could
you tell?” he asks,
thinking she may be
flirting with him,

“Because you're ugly,”
she says.

Whisk together the porter, sesame oil, lime juice, fish sauce,
garlic, ginger, cardamom and chili paste. Rinse shrimp in cold
walter, drain well and place in a large non-reactive shallow dish.
Pour marinade in and stir so shrimp are evenly coated. Cover
and refrigerare overnight. Prepare a grill for several minutes of
medium heat. Thread shrimp on skewers, three picces w cach
skewer. Grill just 40 to 60 seconds on each side or until shells
just turn orange-pink. The shrimp will continue to cook when
you remove them from the grill so be careful not to overcook
them. Place the shrimp on a plaftér, let cool for several minutes
and serve.

wmdg! is a beer wlitg,l.iﬂng in Shorewood, Wis. and
 the editor of www. beucm*/

“If there's anything more

illustrations © 2005
DigitalVision, Toons4Bizcom
and Steckfigures, Inc.

3\'

embarrassing than watching
the numbskull brigade wearing

p green stovepipe hats and ‘Kiss

e Da.;a,L_lunt afmnu' recipe thal cal!:.fw beer that you wvul'd Me. I'm Irish’ buttons puking
5 areen beer, let's iuwl call it the
luck of the Irish that I missed
it."—New York Daily News
columnist Denis Hamill

& ZYMURGY Mav/June 1X15



There’'s More to Belgium

Dear Zymurgy

he new look of Zymurgy is great and |
particularly loved the focus on my lavorite
beer nation, Belgium (Zymurgy Vol. 28,
No. 1). I've dragged my patient spouse
there for two lengthy vacations (until she
put her loot down and we did a Sauternes

tour in Bordeaux).

I enjoyed the reports on beer destinarions,
The piece on Cantillon brought back
yummy memories, as well as Mort Subite.
I have found Michael Jacksons guide to

Belgian beer to be

the best overall tour
guide—he obviousiy loves the country and

writes giowingly aboul 1L

“Jt takes us at least 5 weeks to brew a batch of Samuel Adams

Your article overlooked some of my
favorite beer destinations “down south.”
The Orval and Chimay sites oller com-

prehen

sive tours, and Orvals monastery

| ularly beawiful! The Chimay
monks run a bed-and-breakfast offering
rooms and Chimay

1

some rather funky

chalices as water sses. Since these

sections are a [ar drive from Brussels
(over two hours), we enjoyed staying in
the area and having the chance (o
leisurely sample the beers, cheeses and

other foods.

[hanks for the great articles,
Kevin R. Foster

Dear Kevin,

Anytime you write about an arca so rich in
great beer-drinking spots, you can never men-
tion them all—unless you write an entire
book like Michael Jackson. Our goal with our
beer travel stories is Lo give a taste of what’s
available, or in the case of this issue’s story on
Burkina Fase, show a brewing world ow
readers may never get a chance Lo experience

that is amagzing in its own ugf:[_

—Id

Neo-Prohibitionists

Dear Zymurgy,

[ have to tell you how powerlul Paul
(ratzas column was this month on the

Boston Lager because of the care and attention our brewers put in

every step. Most other beers take only half as long.”

May/lune 2005 ZYMURGY
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Neo-Prohibitionists (Zymurgy Vol. 27, No.  billions misspent on the so-called war on
6). It takes great insight and strength to  drugs. But that’s for another time...)
see past the covers of many organizations
that feel it is their goal to control our prac-  As a Libertarian, homebrewer and entrepre-
tices. MADD, the Robert W. Johnson  neur I'm getting pretty fed up with it. Thank
Foundation and others that want to shape  you for having the courage to write this ¢lo-
us in their own image are a serious threat  quent article, which I've passed on to athers
to freedoms in this country.

Allen Perper
State and federal laws/guidelines go well  President, Accela Consulting Corp
beyond their intended objectives and begin
to infringe on what casual aleohol drinkers  Dear Allen
can or cannot do. (You mention that the  In my other life as a state brewers guild exec-
U.S. government spent over $2 billion ol utive, I was always telling my members how
our money on efforts o reduce aleohol — important it is to keep an eye on the various
sales. Well thats nothing compared to the  state and federal neo-Prohibitionist groups.

Saint Paul, MN

1.800.681.2739
www.northernbrewer.com

n Size Matters!
~ g’ Our new 12,000 square-foot
l b warehouse means bigger

it
: selection and better prices for
: }’ ’ homebrewers everywhere:
j'd Low-profile

2 s Sanke Couplers . Over 80 kinds of domesticand |
Wyeast Activator Packs  Perlick Forward-  $39.95 imported grain malts in bulk |
100 billion cells in 3hours  Seal Faucets
$5.75 $3195 * Lots of new beer kits

* Lots of new wine kits

Still with same-day shipping

3 for most orders!
: — . | Call or write for a free color
Stainless Ball Valves Plate Filter Chillzilla Counter- catalog.
from $13.25 System flow Wort Chiller
556,00 $115.00

SABCO INDUSTRIES, INI:

( SINCE 1931 )

Homebrew Equipment

/ Sp ecialists' G}{eat Brew-Kettles §
e P ike our popular

r_ E ¥ ** 'Universal Kettle'

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

'_’l

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

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

EMAIL: sabco@kegs.com

WWW.KEGS.COM pyone: 419.531-5347

ZYMURGY Mav/June 2005

Some more of the Belglan "goodies” we
didn't show.

Their crusade to demonize beer and make it
less available to the overwhelming majority
of beer lovers who enjoy it responsibly is a
threat to craft brewers, beer lovers and
homebrewers alike,

A
— L.

Send your letters to Dear Zymurgy, PO Box 1069,
Gresham, OR 97030 or e-mail Jim@brewersasso-
ciation.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@brewer-
sassociation.org. ¥

QO

AMERICAN HOMEBREWERS
ASSOCIATION GOVERNING
COMMITTEE

= Chairperson

Mark Tumarkin, Gainesville, FL
* Vice Chairperson

Alberta Rager, Shawnee, KS

Dave Dixon, Bedford, TX

Jeffrey Donovan, Santa Barbara, CA
Chris Frey, Saline, Ml

Chris Graham, Berkeley, CA
Michael L. Hall, Los Alamos, NM
David Houseman, Chester Springs, PA
Steve Jones, johnson City, TN

Rob Moline, Ames, IA

Randy Mosher, Chicago, IL

Jeff Renner, Ann Arbor. Mi

Susan Ruud. Harwood, ND

Phil Sides, Jr., Silver Spring, MD
Gordon Strong, Beavercreek, OH
Michael Jackson®, London, England
Fred Eckhardt®, Portland, OR

Photos courtasy of the Belglan Tourist Office




Photos courtesy of Rick Garvin

by Ray Danicls

n January, those hard-working lolks from
I{hc Brewers United for Real Potables
(BURP) once again produced a weekend-
long exploration and celebration of
Belgian-style beer in Washingion D.C, Tt
was well run, nicely auended and stocked
with a heck of a lot of goad beer, both com-
mercial and homebrewed

The thoughtfully assembled panel of speakers
reflected the diversity of Belgian-style heers
available in this country. It included Belgians
like Jean-Louis Dits [rom | a Brasserie Vapeur
in Pipaix, Belgium, and Peter Bouckaen of
Belgium

who

New Brewing Company in

Colorado formerly  brewed al
Rodenhach, Rob Todd, owner and brewmas
ter at Allagash, the Portland, Maine Belgian-
style beer specialist, addressed the group as
did Phil Markowski of Southampton Publick
House on Long Island, Vinnie Cilurzo of
Russian River in Sonoma County, Calil, and
Tomme Arthur of Pizza Port in San Diego. All
have made notable contributions to the
American smorgasbord of Belgian beers.
Finally, there was good homebrewer repre-
sentation on the

program as well with guys
like Jefl Sparrow from Chicago and Stan
Hieronymus from New Mexico as well as Eas
Coasters such as Andy Anderson and Craig
Sommers. Kudos to the BURPers, who leave
us all wondering how long it will be unil the
next Spirit of Belgium

Anyway, I bring this up because U.S. brew-
ers ol all stripes have shown a bit of an
obsession for Belgian beers during the last
five years. Crall brewers and homebrewers
who cut their teeth on German lagers and
British ales moved on to explore the idio
syncratic brews of the western Furopean
lowlands.

Of course as soon as you start to talk ahout
these beers, vou run into trouble over the
issue of style. In short, many Belgians

REMOWILOTY

Brewers Publications authors Stan Hieronymous, Phil Markowski and Jeff Sparrow

with Brewers Association’s Ray Daniels.

The Spirit of Belgium included a homebrew competition.

don't believe in categorizing beers by style
and they often resist efforts to compare
their brews 1o others that outsiders deem
as similar

I'he first time | interviewed Bouckaert not
long alter he joined New Belgium, 1 asked
him something about a particular style of
Belgian beer. What I got in response was a
spirited lesson in Belgian perspective. And
while I'm a big believer in styles generally,
that perspective merits review from time to

time, especially tor homebrewers,

As we learn the science of brewing at home,
we sometimes forget about the art, some-
thing that smaller Belgian commercial pro-
ducers still harbor as the key principle of
their efforts. Like many musicians, painters
and artists of various kinds, they see their
work as utterly unique. They insist their

beer falls neither in style X nor style Y, but
must be considered on its own merirs with-

out relerence to other beers

In some cases, these small brewers seem
not to care if you like their beer. In his soon
to be released book on lambics and the like
entitled Wild Brews, Sparrow quotes
Armand DeBelder ol the Drie Fonteinen
Brewery as saying, “f you do not cnjoy my
beer then [ say it is a pity [or you!”

While thars admirably independent at one
level, I'm not sure the American psyche can
he that immune to the approval of others.
Still, there is a lesson there, especially for
veteran homebrewers. [f you have demon-
strated that you can emulate the masters by
knocking off a grear IPA, whipping up a
tasty weizen and patiently lagering a gold-
medal bock, then what else do you have

ZYMURGY 9
it



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. 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 Coffee
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:
840 Piner Rd. #14
Santa Rosa, CA

or
Call us toll free for orders:
800 544 1867
www. thebeveragepeople.com

Open: Tuesday-Friday
10:00 - 5:30
and “'s'arurzfc(\' 10:00 - 5:00
Also open Mondays: August
through December
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left to prove? You know you can brew great  what the beer wstes like) and uliimately, it

beer and presumably so do your family, s just a pity for them.
friends and neighbors who taste your cre-
atons. So why not color owtside the lines?  Cheers

And il you like the result—really like 11—

then who cares what it is called or whether  Ray Daniels is director of Craft Beer

Marketing for the Brewers Association
and executive editor of Zymurgy. "

GotCO:7

anyone else does? Alter all, if they don't like

it, thats the spirit of Belgium (no matter

—_—_ -
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by Professor Surfeit

Dear Professor,

I'd have to agree with your statement on
the www.homebrew.com Web site regard-
ing the negative communications of some
homebrewers ourt there. Let me share a lit
tle of how | approached homebrewing
(and I hope you don't laugh, either)

| live in Seattle, where we have an over
abundance ol microbreweries and crafi
brew houses. | have always had a “light

weight” palate. | decided to search the

Web lor the simplest, most consistent

homebrewing method out there. | ran

across The Beer Machine. | wanted to be
able to save some money and have a good
beer every in a while. |

onee got the

machine and was hooked

Their Web site stated that 1 could use other
homebrew mixes as long as | converted the
recipes to 2.5 gallons. 1 also ran into the
Mr. Beer Web site and their mixes were 2
pretty good price, and 1 purchased a pack
age where | got their brew “keg” lor lree. 1

now have one device (The Beer Machine)

for brewing and dispensing and one (Mr
Beer) for brewing and bottling. 1 love the
fact that 1 can now use any store-bought
“S-gallon beer kits" and create the heer |
want in the two machines. | can also start
enjoying the beer in about seven to 10 days
with The Beer Machine.

I looked at several Web sites about home-
brewing to lind out more info on The Beer
Machine and Mr, Beer and almost all of the
d ar these methods ol
brewing beer at home, 1 had to laugh

contributors scof

because | was enjoying the same beer kits
that were at about one-third less time with
Ihe Beer Machine and then T could contin
ue enjoying the same bottled beer with the
Mr. Beer bottled batch. Plus, [ now can start
a new batch that much earlier and try more
variations with the same store bought beer

www besriinvnong

kit. Hall the kit in one machine can have
different flavoring than the other machine.

You were asked in the same article “Whars
1
think that a stabilization ol the hobby is

next for homebrewing?” and you stated,

next.” If you would've told me a year ago
that I would he brewing beer in my house,
| would ve laughed. But thanks to methods
like The Beer Machine and Mr. Beer, it has
opened up a new world | never dreamed |
would be entering. Since then, two close
acquaintances have given me their home-
brew equipment because it took up roo
much space and time for them and they
gave up. I am using the lunnels and bottles
but it is much easier 10 brew in two self
contained kits as opposed to the large 5
gallon pails and carboys, They are greal
methods 1o use 1o get more batches (two

2.5-gallon batches versus one

5-gallon
batch) thus more variety in the same
amount of time with so much simplicity
Granted, I am a novice and maybe one day

I'll use the bulkier equipment just to try it.

So 1o get back to the stabilization ques-

tion, how would you stabilize homebrew-

ing? I would also be cautious about negat-
ing viability of The Beer Machine or Mr
Beer because, from what | gather, getting
new homebrewers involved in the “arn” is
very important 1o you,

Sincerely,

Kim Holer

Yes Kim,

All of your points are right on. The great thing
about homebrewing and homebrewers s that
in beers
made, people who brew and homebrewing

methads, The ultimate fuctor that creates suc-

there is no shortage of diversity

cess and a growing hobby is whether the

homebrewer enjoys whar he is doing and

making and alse whether he continues.

I was just thinking today that I've been home-

brewing since 1970, 1 still make 135

1€ sl te 20

batches of beer and mead a year. The ulti-
mate two reasons why I still brew are because
Istill love to make beer and I love the resulls.
My methods of making beer have not changed
much in the last 20 years. I pretty much use
the same equipment and my wooden spoon

has been my pal for 30 years.

Sure, there are more sophisticated equipment
and methods that could possibly improve
upon my beer—but I find comfort in the sim-
plicity of my basic methods one 5- or 6- gal-

lon batch at a time

I've never used the kit “machines” you men-
tion, bui [ have tasted some of the results.
Ihere’s always room to improve. This is true
whether you are an experienced veteran
homebrewer with sophisticated stainless steel
kettles and fermenters or you are just starting
out with these kits or plastic fermenters and
“dump and stir” recipes. Once you are really
happy with vour results I admit that it is hard
te move on to what you may have been told is

“better™ homebrew.

If you are a happy homebrewer and redlly find
joy with your homebrew, don't let anyone intim-
idate you into believing otherwise. | know plen-
iy of homebrewers who had become so sophisti-
cated that they “lost the fun” and have stopped
brewing. “I don't have the time,” they say.

As you and T know making great beer with
basic principles and equipment is way better
than not brewing at all because of the
demands of more sophisticated equipment

Homebrewing will grow when we as champi-
ons of homebrewing recognize that greal beer
can be made with simple equipment,

Keep on brewing,
The Professor; Hb.D.
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Super Rapid Fermentation

Dear Professor,

Usually 1 would not e-mail someone in
your position with such a silly question
but having read the book The Joy of Home
Brewing 1 would trust your judgment
regarding my newbie question

My lovely wife purchased for me a begin-
ner’s homebrewing set from the folks over
followed all direc-
tions and supplemented their suggestions
with your book. | am brewing a red ale
and in the fermentation process 1 had
wonderful CO,

at True Brew. 1 have

release through the air

lock for exactly 24 hours. Now there is no
movement at all.

My question is, has the yeast already
done its eating and is it linished? Should
| be concerned that it is done so quickly
or should | just follow my course and be
ready to bottle within five days [rom
brewing?

I really appreciate any information you can
give me
when it comes to homebrewing. Drinking
beer has really been more my specialty over
the years!

as | am in a whole new world

Absolutely Everything! For Home Brewing

HUGE Website —

www.morebeer.com
Newly redesi

Rgeeq

d webaite! Absolutely Fverything! for Home Brewing and Beer Dispensing. Over 2500 producis with
drplh ducrlplm; and tons of how-to information. Weekly product releases, web-only specials, FA(Q, and much, m

Free Shipping On
Orders Over *49!

0tos, -
more,

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

-

Base Price Base Price Base Price
$895 $1250 $1450

Request Our I'ree 8o pg Color Catalog -

v -

gy

Base Price
$2350

Please Call For Wholesale Inquiries

www.wyeastlab.com

Purchase iR 5H Wyeast Activator's™ at your
favorite retail shop or internet merchant.
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Jell Grey
Newbie Homebrewer
Hyde Park, N.Y.

Hiva Jeff,

This is not an unusual question. Homebrewers
have been asking me this same question for over
The answer has always been relax,
don't worry, have a homebrew. Everything is
most likely all right. There are several types of
yeasts that under certain conditions will ferment
out in 24 to 36 hours, The Irish ales seem to be
the most common. I know that there are some
strains of Irish ale yeast that ferment much
more rapidly than many other strains.
Regardless, you can always confirm fermenta-

30 years.

tion by comparing your initial hydrometer read
ing with your end hydrometer reading,

I'll bet vou are OK.

Get ready for your next batch,
The Professor, Hb.D.

Cooling with Heat Sinks

Dear Professor,

This is a [ollow-up on the original e-mail
| sent you asking aboul the science behind
Beer, Beer and More Beers conical fer-
menter dubbed “The Ultimate.”

I have made four 10-gallon batches since |
purchased the lermenter. The first batch
did not turn out, but that was my fault. An
old dog learns new tricks. | have been
brewing for several years. 1 had to adjust
my habits and learn new ones. | purchased
a pump to move the wort from the boil ket-
tle to the fermenter. I did not realize it was
not a sell-priming pump. So, 1 fumbled
around with hoses and clamps. 1 had to
reach into the wort a couple of times with
my hands to get things going. I'm sure |
contaminated the [irst batch with bad bugs.
The results ended up as fertilizer in my gar-
den. (All the byproducts of brew days end
up in the garden. By the way, spent grains
and hops grow an awesome tomalto crop.)

Not to be beaten, 1 did a “dry” run with
plain water. 1 figured out the details of
priming the pump, sanitizing the tubing
and adding some PVC shut-off valves so |
would not lose the priming water. 1 started
my second batch with more confidence
and experience. Every batch since has been
exceptional. The temperature is controlled

wwWw beenown org,




precisely | have done my second and third
batch of beer using the cooling units (due
to warm weather conditions). | used the
heating unit on the fourth baich of beer
(cold weather conditions). The heating side
worked great as well

As far as temperature control, this fer-
menter works greal,

| do have some criticisms as well. 1 will
share them with Beer, Beer and More Beer
soon, complete with phetographs by e-
mail. The clamps are difficult to install and
remove [rom the unmt without damaging
the insulation on the lid and en the rotat
ing racking arm. Welding longer collars 1o
the lid and on the lower side where the
racking arm is located may solve the prob-
lem. The conical tank moves in the stand,
80 it is important to make sure the conical
is level. Welding the conical tank to the
stand and using leveling feet under the
stand legs may solve that problem.

There may be reasons I'm not aware ol
requiring the tank to be loose in the stand,
It is important to be careful when cleaning

the fermenter. It is easy to slip and get water
on the electrical parts. I solved the problem
by taking a large piece of plastic and cutting
a hole in it. 1 placed the plastic over the fer-
menter and tucked the hole edges under
the rim ol the tank. The insulation helped
to keep the plastic in place while cleaning
and sanitizing. 1 also had a problem with
the yeast compacting on the bottom of the
lermenter, which made it difficult to harvest
my buddies for use in another batch. T can
figure that one out later. However, I'm a lit-
tle leery of using yeast a second time.

In summary, I'm generally pleased with the
purchase, T have precise temperature con-
trol that allows me to brew year-round, I
can clean and sanitize the tank, put the lid
on ir while mashing and not worry about
falling/airborne yeast dinosaurs. Once the
worl is in the tank and the yeast is pitched,
I walk off with no worries.

Maybe there are some adjustments tha
can be made, Thanks lor putting my ques-
tion and your response to my e-mail in
Zymurgy. | feel pretty special now that
I've been published.

A note to home beer and winemakers:

You can browse the full (unpriced) Croshy & Baker catalog

by ing www.Croshy-Baker.com. Anything you see can

be ordered for you by your local retailer from one of

our 3 warehouses across the United States.

www beeriown o

Searching the globe to find a deserted
island for nea-Prohibitionists,

Jeff Meyer

Walla Walla, Wash.

Dear Jeff,

Sounds like you we Walla Wallowing in
homebrew heaven with your adaptations (o
newly acquired technology. Pretty cool if I may
say so myself. Keep on brewing and thanks for
the continuing assessment of where new tech-
nology has taken you and your homebrews.

Certainly,
I'he Professor, Hb.D.

Tippling Beer to Style

Dear Professor,

Have you ever published a guide for tip-
pling recipes glass by glass? Here’s what T'm
thinking. If 1 were to brew an IPA, could |
tipple it down and still fall within the style
paramelers of an EPA or a bitter? If an IPA
15 OG 1.060 and an FPA is OG 1.050, do |
simply have to replace one-sixth of the lig-
uid in the glass with water? | suppose 1
would have to use carbonated water for the
tippling to keep the carbonation level of
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the final beer correct, right? T know this
kind of talk is heresy to you high gravity
hopheads.

Thanks,
Thomas E Tipton, Ph.D. (none of this
Hb.D. stuff)

Dear Tipton the Tippler,

Hey, whatever suits you tickles me plum (o
death. You can always create a lighter version
of stronger brews by adding carbonated water

Yep. You might call it dilution heresy but it

pling is that you are probably going (o end up
with a tippled complexity. What do | mean by
that? Well, when vou ferment at higher gravi-
tics vou end up with more esters adding com-
plexity to the beer: A tippled beer will not have
the same character as a beer originally brewed
at the desired O.G. Also your hop balance may

not be exactly where vou'd want it. Bur I'll et

o : o
you'll by and large be very pleased with your

tippling efforts if that’s what you want.

I once brewed a “quarterbock.” T brewed a

strong double boch and then diluted it to about

2-percent alcohol when 1 bottled it 1t

works to some degree. The nice thing about tip- 2|

Wwds d

PUMP, CHILL, & AERATE AT CHILLER-ONLY PRICE $124.95

USE YOUR WASTED CHILLER HYDROPOWER Byl i M b
TO PUMP & AERATE WORT BY VACUUM

Island Brewing Products
brings you the ultimate
hot wort transfer system

2y
sty e

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

0951-676-2337 or john@minibrew.com or www.minibrew,.com
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great light flavored refreshing lager with subtle

hints of high gravity complexity, malt flavor
and low alcohol. Way better than any 2-per-

cent beer Tve ever bought

Keep Tippling,
The Professor, Hb.D

(Ha! I've never bought a 2-percent beer)

More Body Please

Dear Prolessor,

I've been brewing for almost a year now
and have abour six barches under my belt
ol several different styles, all of which I've
been very pleased with [or the most part.
As of right now I'm still at the malt extract
and tap water level, My problem is, as good
as :"I'Iy hl'.(_’T' lastes 1L seems Lo taste a hir
watery, lacking a bhit of body. I've experi
mented in different batches with using
more or i'&‘..‘:.‘i water in 11y ..'t"?Tl_{"J'!TT:ﬂf'd WOt
boil, anywhere from 1.5 gallons to 3.5 gal
lons, and still ir always rasies a bit watery,
even with strong porters and stouts. What
could be causing this? What can I change?

Amanda Allen
Seattle, Wash.

Dear Ms. Allen,

Yours is the perennial question of homebrew-
ers who get a good start and wish to move on
to their palates’ real desires. Simply, you
could add at least a pound of crvstal malt to
your amber and dark beers and get a fuller

bodied beer. Furthermore | am thinking that
you may be using dried yeast. Many dried
yeasts attenuate the beer a bit more than
vou'd like them to. That’ to say they are fer

mented more completely and leave less resid-
ual malt body, flavor and character in the fin-
ished “dry” beer. The next giant step you
should consider [{T}Pi!Tli.: is to use hqltfii yeast
cultures. I've brewed and tasted plenty of
malt extract beers (with and without crystal
malt) and T will say they can be superb. 1
think yowll be happy with my advice if you
follow it wp with your next batch,

Switched to culture,
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@brewersassociation.org. ¥
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by Amahl Turczyn Scheppach

Making Better Extract Beers

M aking beer from malt extract can be
a real time-saver for the busy

lm[uubr-.‘\\'er_ h'lli oo l“..'ll_'ll extract ‘fol'
gets a bad (and undeserved) rap. People
label poorly made or amateurish beer as
having “that malt extract taste.” But the
fact is, top-quality ales and lagers can be
made with extract.

Perhaps the only thing you cannot do with
malt extract is brew the extremely light-col-
ored beers you can normally only achieve
with lager malt and a [ull wort boil, since
the extract process can add color through
caramelization. OF course, with more
sophisticated water-removal techniques
used by malt extract producers, even this is
becoming less ol an issue. And for brewers
who love smronger styles like barleywine,
old ale and eishock, malt extract can be a
great way Lo brew high-gravity beer without
having to use every pol and pan in the
house as extra mash tuns

So if hrewing last and casy is your bag,
here are a few ways to extract the best
qualities of this simplified brewing

process

x Choose [resh extract, Those dented cans
may be a bargain, but you could end up
disappointed by a linny or metallic
brew.

Don't add salts. Malt extract is concen-
trated wort and is usually made wirh
treated water, so doing your own water
treatment is not only unnecessary but
may negatively impact the finished
product

= Don't add sugar, If the instructions say to
add dextrose or corn sugar, substitute
light dry malt extract instead

Start light. If using bulk extract, many
brewers go for the lightest powder o1
syrup they can find and add crushed
specialty malts to the brewing water,

wWww.beertown.org

This gives greater control over the beers
color and flavor. Ask your local home-
brew supply store about appropriate
specialty malts for the beer style you

want to brew

is hopped.
Unhopped extract can be more versa-

Know whether your extract

tile, since you know both the quality
and amount of bitterness going into
your beer.

= Use a wort chiller. The faster you go
[rom the end of your boil 1o the proper
pitching temperature, the berter your
beer. Fans of dunking the brew kettle in
cold bathwater are just asking [or bacte

rial troubles.

= Dry yeast can give great resulls, but we
recommend pitching a healthy quanrity
of Iresh, high-quality liquid yeast
nstead. Several yeast labs have pure beer
cultures available, so spend the extra
dough on the freshest yeast you can get
And il you aren't sure if one vial or tube
will be enough, pitch two—under-pitch-
ing is a much more common problem
for beginner brewers than over-pitching,
= Aerate, -but for most

aerate, aerate

styles, only at yeast pitching tine,

Amahl Turczyn Scheppach is former
associate editor of Zymurgy. He writes
and brews in Lafayette, Colo. ¥

American Amber

Malt Extract Recipe

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

2 cans Coopers Australian Pale Ale
Kit

1.0 Ib. (0.45 kg) Crystal Malt 80L

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

0.50 oz (14 g) Cascade 5.75% alpha
acid (2 min)

1.0 tsp. Powdered Irish Moss
Wyeast 1056 American Ale
Yeast or White Labs
WLP00! California Ale
Yeast

075 C (180 ml measure) corn

sugar for bottling

Original Specific Gravity: 1.054
Final Specific Gravity: 1.014

IBUs: 36
ABV: 5.3%

Directions

Steep crystal malt in | gallon of [50° F
water for 20 minutes. Remove grains and
sparge with | gallon of 170° F water. Stir in
extract and bring to a boil. Boil 45 minutes
then add 0.5 oz of Cascade hops and Irish
Moss. Boil 13 minutes then add 0.5 ounce
Cascade. Pour into fermenter with enough
cold water to make 5 gallons. When tempera-
ture is below 68° F, pitch yeast and aerate well.
Ferment at 65-68° F for one week or until fer-
mentation is complete. Rack the beer to sec-
ondary. After one to two weeks, prime with
corn sugar and borttle.

(M5 ZYMURGY
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American Homebrewers Association 27th Annual

NATIONAL HOMEBREWERS CONFERENCE
June 16-18, 2005 / Holiday Inn Inner Harbor / Baltimore, MD
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| CONFERENCE EVENTS [+

Thursday, June 16 ; e
STAR SPANGLED BREWFEST/
PRO-BREWERS NIGHT

Friday, June 17
CLUB NIGHT

Saturday, June 18
GRAND BANQUET

_ 27th Annual AHA National Homebrew
-2 Competition Awards Ceremony

e T T T T T

e e e

Thanks to this year’s organizing club: Free State Homebrewer Club Guild
With assistance from these additional clubs: Brewers United for Real Potables (BURP), Washington, DC
Wort Hogs, Northern VA

WWW.AHACONFERENCE.ORG | %

Brewers Association A Division of the Brewers Association ERFFIFEFH
888.822.6273 / +1.303.447.0816 www.beertown.org [




27th Annual American Homebrewers Association

§ NATIONAL HOMEBREWERS CONFERENCE
U O W June 16-18, 2005 / Holiday Inn Inner Harbor / Baltimore, MD

REGISTER BY MAY 13, 2005 AND SAVE MONEY!

CONTACT INFORMATION
Send completed form ro: AHA, Attn: Conference Registration, PO Box 1679, Boulder, CO 80306-1679 or FAX to +1.303.447.2825.

First Name _ Last Name Club/Company

Guest First/Last Name ___ -

Daytime Phone Address o ey oo
State/Zip _ AHA Member= _ E-mail

I Vegetarian Meal Request

METHOD OF PAYMENT

Cash O Mastercard O Visa 4 American Express (4 Check 4 Check =
Credit Card Number = = = __Exp. Date
Name on the card Signature __

REGISTRATION OPTIONS

Prices increase after May 13, 2005 Member Rate  Non-Member Rate
Full Conference Deluxe $210 - $250
(includes all conference seminars, Star-Spangled Brew Fest, Club Night, Keynote Luncheon,  After May 13 - $245 After May 13 - 5285
Grand Banguer/Awards Ceremony)
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T he idca that "home brew'd is best” is probably intuitively obvious to most homebrewers and beer lovers. It was

not so apparent to the newly independent citizenry of the United States of America who were trying to

develop the new nation’s industry as well as slake its thirst for good ales. The motto “home brew'd is best” was

carried on a standard, decorated with the brewers' arms, by brewer Luke Morris in the July 4, 1788 parade in

Philadelphia celebrating Pennsylvania’s ratification of the Constitution.

Beer brewing in America was a necessity for the newly
transplanted Old World folks. Beer was a staple beverage.
The oft-repeated adage that “the water can kill you, but the
beer won't” bears repeating. Before people understood the
pathology of water-horne microlauna, all they knew was
that sometimes the water could kill you—or at least make
you sick enough to wish you

hops and yeast. Beer was brewed from maize, wheat, peas,
corn stalks, pumpkins and dozens of other ingredients that
intrepid colonists concocted into brew. In the light of pres-
eni-day food science, a lot of what was brewed was pretty
inspired. Thomas Heriot, who returned to England from the
“Lost Colony™ on Roanoke Island, referring to the use of
Indian corn wrote: “Wee made of the

were dead.

On the other hand, beer made you
feel OK. You can’t blame them for
not having to be beaten over the
head on that one. People just didn’t
understand that by boiling the
water (as they did their wort),
they’d make it safe to drink. t0o.

Beer was very much a fiber of the
fabric of society and an integral part
of day-to-day lile in the Colonies.
Even before the Pilgrims came
ashore at Plymouth Rock in 1620—
because the Mayflower was running
out of beer and the crew’s nearest
place to make a heer run was back
1o England—people were brewing
beer in America. The sertlement at
Jamestown, Va. was brewing beer as
well as receiving shipments of ale

Beer was very much a
fiber of the fabric of

society and an integral

part of day-to-day life
in the Colonies.
Even before the

Pilgrims came ashore

at Plymouth Rock

in 1620...people were

brewing beer in
America.

same in the Countrey some Mault,
whereof was brued as good ale as
was 1o be desired.” [sic|
(Apparently the iQuill didn’t have a
spell checker.) He wenl on (o say
“...by the help of hops, therof migh
be made as good beere.” [sic]'

The terminology of the day was that
beer was brewed with hops, and ale
was brewed with anything and
everything except hops.* It was good
of Heriot to document the Frst
recorded instance of beer brewing in
North America using indigenous
ingredients. Too bad he couldn’t
remember where he left that colony.

Who's Who of Brewing
Brewers were pretty much everyone,
Among average [olks in Colonial

from England in 1607, the year the
settlement was founded. Within two years, in 1609, the settle-
ment was advertising in London newspapers’ help-wanted
sections for a prolessional brewer.

An outstanding example of early American ingenuity is beer
brewing. Early colonists looked at what they had to work
with, and made beer. It wasn’t always made from water, malt,

America, especially outside of town,
Mom was typically the brewer. Dad
usually worked in the field or in the shop, Mom worked in
the house and in the kitchen. One of the kitchen chores was
making beer. In most households, beer was brewed hearth-
side in coppers of 7 1o 15 gallons or so. Making beer was
right in line with making hread, biscuits or stew. And like
everything else, beer was made [or household use. Families
had a regular recipe, possibly with minor adjustments made



for local or seasonal availability of a par-
ticular ingredient or two. Recipes, or
receipt manuscripts, were the notes passed
between housewives and gentlewomen
and were the basis of the cookbooks of the
day.® Martha Washingtons receipts rou-
tinely included purchases of hops.

In more substantial households, brewing
was usually the chore of a domestic worker
such as a cook or gardener who brewed beer
in addition to his or her other duties.' In
New England, the brewer would have been
a hired hand, supervised by the gentleman
or lady of the house. In Virginia, the brewer
in a large house was often a slave, also super-
vised by a head of the household. Slave
brewers were probably some of the most tal-
ented and accomplished practical brewers in
the southern Colonies at the ume.

Well-documented and well-known early
American brewers included Thomas
Jelferson, George Washington, Ben Franklin
and Patrick Henry, who all wrote their own
beer recipes that survive to this day. Samuel
Adams, (cousin  of John), [amous
Massachusetts patriol and rabble-rouser,
was a commercial brewer, among other
things. He was very effective as an organiz-
er for the nation’s independence, but not so
successful as a commercial brewer.” (If only
he'd had Jim Koch doing his marketing,)
Sam and the Sons of Liberty would meet
regularly at the Green Dragon Tavern to
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drink (what might well have been an origi-
nal Sam Adams) and talk politics. It was
from there that they launched the Tea Party.
[t could have easily been a beer party—heer
was also considered 1o be unreasonably
taxed—Dbut they went for the tea. They were

revolul ionaries, not crazies.

Heating Up in the Brewery

What was a brewery like in Colonial
America? Today, the term “brewhouse”
refers to the part of a brewery dedicated Lo
wort production. The term comes from an
earlier ime when the brewhouse was

The first wort beer
would be the porter or
strong ale, and they
would be put-up to
cellar for several
months as a2 minimum,

the stronger beers

benefiting most by cask

aging and often by
further conditioning in
the bottle.

exactly that—a house for brewing. Early
breweries were not much more.

Kitchens and sculleries, the places where
beer was brewed, were oflen separate
buildings or houses set off from the main
house. The structures were usually wood-
en and hence flammable. They were sepa-
rate [rom the main house because it was
not uncommon that a cooking fire would
get out of control and burn the kitchen to
the ground. When that happened, the
main house was usually spared, and the
kitchen or brewhouse was rebuilt around

Artwork © 2005 Corbis and courtesty of
Colonial Willlamsburg Foundation
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the hearth, oven and chimney that were
left standing.

It's About the Beer

A Lypical beer around the time of the
American Revolution was most definitely
some shade of brown. For the sake of
example, we'll look at a porter—a lairly
recent stylistic development gaining rap-
idly in popularity at the time,

The grist bill lor a mash would have been
huge by todays standards, often upwards
of 80 kg/hl (almost 7 pounds/gallon in
homebrew terms). This isn't as ridiculous-
ly inefficient as it might seem at first
glance. Granted, brewing materials effi-
ciency (BME) was not like what we enjoy
now, but early American brewers did pret-
ty well considering no one would know
what an enzyme was until well over a hun
dred years later. Also, the grist to liquor
ratio considers only the first wort running,
A second running on the mash was stan-
dard practice and a third was common,
though fermentable sugar was often added
to give it a boost. The total average yield
was probably in the range ol 2 10 3 pounds
of grist to knock out a gallon of wort with
about a 1.035 average specific gravity (9°
P), low by today’s standards but still preuy
respectable, all things considered.

Hop charges would also have been high
compared by weight 1o a typical craft beer
today. The percent alpha acid by weight of
heirloom hops was low, so more hops, by
weight, were

(continued on page 48)
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All-Grain Colonial Porter

Intentionally less efficient,
but rich and tasty all the same.

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

1.0 Ib (0.45 kg) Chocolate Malt

2.01b (0.9 kg) C-80

3.0Ib (1.36 kg) C-20 or Victory

4.0 1b (1.81 kg) Pale Ale Malt or
Marris Otter

5.01b (2.26 kg) Two Row Brewers
Malt

3.0 oz (84 g) Willamette hops,
5.0% alpha acid (60 min)
English or Scottish ale yeast

4.0 oz (112 g) dextrose (priming
sugar)

1.0 oz (28 g) oak chips

Original Specific Gravity: 1.065

Final Specific Gravity: 1.014

Primary fermentation: |0 days.

Secondary fermentation: Add oak chips
and condition 3-4 weeks.

Directions

Heat 4 gallons of strike water to 165° F
(73.8° C).

Mash grain for 60 minutes. Recirculate, then
run-off wort. Add 3 gallons water at 165° F
(73.8° C) for additional run-off—don't sparge if
you want the “full effect”

Boil 90 minutes Add hops for 60 minutes.
Cool and pitch. Prime and bottle. Condition two
more weeks.

Brewer’s notes: A small beer can easily be
made from what's left in this mash. Add anoth-
er 4 to 5 gallons water at 165° F and collect the
run-off. Add 2 pounds (0.9 kg) molasses, bring
to boil, add 0.5 ounce (14 g) Fuggles or
Willamette hops for one hour. Cool and pitch
with English Ale yeast.

Also, if you have the patience and cellar
room, you might try the porter recipe with a
lambic-blend yeast and a long time in the sec-
ondary.

Extract-based Small Beer

This was a tough one to work through—
almost a contradiction of terms. Stick to the
idea, and the instructions. It's doable, and
very authentic.

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

1.0 Ib (0.45 kg) C-80-C-120, or
Special B, crushed (steeping
grains)

1.0 Ib (0.45 kg) Amber Dry Malt
Extract

2.01b (0.9 kg) Black molasses

0.50z (14 g) Willamette hops, 5%
alpha acid (60 min)

English or Scottish ale yeast

4.0 oz (82 g) molasses (priming

sugar)

Original Specific Gravity: |.027

Final Specific Gravity: 1,007

Primary fermentation: 8 days—then
prime and bortle.

Directions

Heat 3 gallons of water to 160° F (71° C).
Immerse the steeping grains, turn off the heat
and rest for 60 minutes.

Turn heat to medium-high and heat wort to
170° F (76.6° C), then remove steeping grains.

The long, dilute steeping will help bring out
the dry husky flavor of the grain—typical of a
second running. J

Add DME and molasses, and bring to boil.
Add hops. Boil 60 minutes. Add make-up
water, cool and pitch.
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Beer Culture Abounds in America’s Charm City / By Phil Sides




altimore is a great beer town and always has been, notwithstanding the
Charm Citys brush with the first American temperance movement at the

beginning of the 19th century.

'he city has a rich history as a blue-collar town. Its Inner Harbor was home to a
massive shipbuilding industry and remained a port of great importance until recent
times. Marylands well-developed agricultural industry and the bloom of manufacturing
in industrial Baltimore supplied a steady stream of exports, which in turn [ueled lnner Harbor

maritime and railroad transportation activity well into the 20th century.

With employment opportunities abound, the lions share of an estimated 2 million
immigrants entered the port of Baltimore between 1860 and 1930. These English,
German, Irish, Polish and Russian immigrants also imported a beer and drinking
culture. Prior to Prohibition, dozens of breweries prospered in the city to supply demand

for Old World-style beers.

Like that of other American cities, Baltimores brewing industry was decimated during

Lexington Market

the 13 years of Prohibition. Likewise, Baltimores post-Prohibition brewing scene
mirrored the trend around the country. The surviving brewers consolidated into
somewhat larger regional breweries in [ewer numbers, ollering fewer choices of brands

and generally blander lager-style beers than existed before 1920.

The National Brewery, which was founded in 1872 and later became National Brewing,
was the eventual surviving “hometown” brewery National was a wildly successlul
brewery that employed more than 900 workers and sponsored the Baltimore Colis
National Football League franchise at its peak. National CEO Jerry Hollberger also

owned the Baltimore Orioles baseball team. The brewery’s flagship brand was National

Bohemian, or Natty Boh' as it is known to native Baltimoreans.

The brand was brewed in the Canton neighborhood of Baltimore until the National
plant closed in 1978 and operations transitioned to a new facility in Halethorpe, Md
Natty Boh' flowed from the fermenters in Halethorpe until 1996 when then-owner
Stroh ceased operations in Maryland. The brand still exists albeit part of the SABMiller
portfolio after a series of brand acquisitions. Through all of these changes, the city’s
phenomenal pub culture survived with more than 1,000 on-premises accounts

licensed [(}(1&1}‘. Mt. Vernon

www beertown org




Washington Monument

Fell’s Point

gy B85 WA n

Charm City Suds

In 1983, Sisson’s Restaurant owner Hugh
Sisson sought to convert his South
Baltimore restaurant and bar into a brew
pub, not allowed by Maryland law at the

rime. Sisson successtully lobbied the leg

o=

lature for the necessary changes, which
were wrilten into law in 1987. He became
the pioneer of contemporary craft brewing
in Maryland when he [irst fired his brew
kettle at 36 Fast Cross Street on Federal
Hill in 1989. The establisl t s stll

operating as a brewpub but is under new

ownership and renamed Ryleighs Brew
Pub & Raw Bar. Typical offerings include

four or five regular house bee

a seasonal beer. Ryleighs [ruit beers are
very popular, Raspherry Wheat and
Blueberry Wheat tend o alternate on tap,

With the tounding of Clipper City Brewing
Company in 1995, Sisson introduced a

new packaging brewery o the Baltimore

rmarket. After a decade of brewing, Clipper
Cirys lineup includes Clipper City Gold
Ale, Clipper City Pale Ale, McHenry Old
Baltimore Style Beer, Oxford Raspberry
and a line ol rotating limited release sca-

sonal offerings marketed under the Heavy

Seas banner. The Heavy Seas beers are
brewed with the beer aficionado in mind,
I'hese small batch beers are esoteric styles
thz
higher and bottle or keg conditioned. Peg
Imperial  Stout, Winter Storm
“Category 5" Ale, Red ‘;1\\ Al Nig

son) and Small Cralt Warning Uber Pils

5-percent alcohol by volume or

Leg

(sal-

he series. Clipper

are the current beers in

City beers are widely available ai

Baltimores best beer bars.

Perhaps the best view [rom a brewpub in the
city can be enjoyed rom Capitol City

Brewing Company at Harborplace. Capitol

ur-1oc

Citv ion brewpub chain hased

15 ¥

i the D.C. metropolitan arca and Baltdimaore,

ion overlooks the b

I'he Baltimore locat autl
ful Inner Harbor, the citys focal point for

and locals alike., Head brewer Mike

LOLLLS

Mortis keeps the chain’ [our signature beers

on tap including Cap Citys award-winning
Capitol Kolsch along with several grear sea-
sonals specific 1o rthe Balto location
Constellation TPA, a summer seasonal, pays
homage to the U.5.S, Constellation, the only
surviving example ol a Civil War-era war-

ship that

s permanently moored adjacent to

the pub. Fuel, an imperial stout, makes its
annual return 1o the serving lanks in

December and has become a legendary beer

within Baltimore beer geek cire

Wharf Rat, also located in the Inner Harbor
area, is just a few steps [rom the National

Homebrewer:

‘onference hotel, the Holiday
Inn Inner Harbor. The brewpub is home to
Olivers Breweries, which produces English-

wails from

style ales. Brewmaster Steve Jones

land and brews these styles faithfully. In

fact, in May 2004, Jones celebrated a decade

ol brewing professionally and marked the

occasion by replicaring the exact recipe of the

first beer he ever brewed ar The Firkin
Brewery in the United Kingdom. The 2004
beer, dubbed Anniversary Ale, was an
English brown ale brewed with hops and
malt imported from the UK.

Up the hill from the Tnmer Harbor, set in an
absolutely stunning townhouse in the
Mour
Brewers Art, The brewpub is widely known

Vernon neighborhood, is The

as Baltimores source lor Belgian-style beers.
Ol the impressive breadth ol house beers
Ozzy, a strong Belgian golden ale, and
Resurrection, an Abbey-style dubbel, are in
highest demand both mn-house and off-
premises at Baltos better beer bars. The
decidedly European flair of The Brewers Art
is reflected both in décor and on the menu,
which features exguisite meals prepared by
chefl Ravi Narayanan. The airy upstairs bar
adjacent to the dining room is perfect for an
aperitil, bur do mot miss the grotto bar

downstairs lor a post-dinner digestil.

Balto’s Beer Bars

Baltimore is home to literally dozens of
areal beer bars but due to space limitations,
they cannot all be covered here, There are
three stellar beer bars that must be visired
on any Lrip Lo Baltimore. Sean Bolan’ Irish
Pub & Restaurant in Federal Hill is youw

lavorite neighborhood pub—an authentic

Irish-American style pub and an impressive
multi-tap all in one. Owner Ken Krucenskis
passion for his work pervades all aspects ol
the operation. An impressive array of local,
national and unported fresh beers is always
the norm. Much o this writers delight, a

properly conditioned and cared for rea

or two is almost always present as well. For

the most memorable experience, attend one

of Sean Bolan’s special events. If you aren't a

www. beertown org
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Artwork © 2005 PhotoDisc, and courtes

Association

Baltimore Area Convention and Visitors

morning person, shoot lor the ineffable
Octoberfest; otherwise the popular Sean
Bolans beer breaklast or the St. Patricks
Day celebration beginning at 8 a.m. are not

to be missed.

Across the Inner Harbor in historic Fells
Point is Maxs On Broadway. This rap-
house has 68 ratating 1aps and a dizzying
selection of beers [rom America and

% i et ~ral hroisiare p |
LL.{'L",.‘C:w best crail brewers [!."?( Iy

m Britain are a constant

served real ales frc
fixture on Maxs two beer engines. An
amazing cellar of more than 200 hottled
selections is available: ask for the Special
Reserve and Ultimate Beer Lovers lists
and peruse bottled rare and vintage heers
5200 When

In town, try to catch a Tuesday night beer

ranging in price from $4 @
social upstairs in the Mobtown 1 ounge.

Mahalleys Pub is a relative newcomer on
the Balto beer scene bur it has quickly
become a must-visit. The pub is located in
the Canton neighborhood not far from the
site. of the former National Brewery.
Quality, not quantity; is the mantra for pro-
prietor Wayne Mahalley. The pub has only
nine taps and a beer engine, bul they
rotate constantly. The resultant variety and
[reshness of the beers is impressive indeed.
Mahaffe
bite, with some of the finesi pub grub in

’s 15 also a great place to grab a

the city emanating from the kitchen

Those familiar with Baltimore breweries
have no doubt spotted an omission from

» Baltimore Brewing
Company, brewer of the DeGroen line ol

Sadl
. el

the precedi

German style beers, ended its I 6-year exis-
tence in February 2005, It is not immedi-
ately known if the brewerys demise was
due to expanding too rapidly or the seem-
ingly never ending construction project
engulfing its proximity. In cither case. the
result is a step backward for Baltimore beer
fans who no longer enjoy the coolness
factor of havi ng brewpubs brewing Belgian,
English and German style beers all within
about a one-mile radius

Phil Sides lives in Silver Spring, Md. He
braves a daily 36-mile roundtrip
commute on one of the nation’s
busiest roads to his office in northern
Virginia so he can live relatively close
to Baltimore’s best pubs. ¥
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Ryleigh’s Brew Pub & Raw Bar

s Streci

www.capeitybrew.com

Wharf Rat

Sean Bolan's Irish Pub & Restaurant

1236 Sourh Light S

Y Dillon Street

Baltimore, MD 21224

Forbis’ Original
Corn Sugar Primer

FORBIS’ ORIGINAL

o

(arbnnate the easy way with the original
corn sugar primer! Finally, a liquid
alternative to tablets and drops. No more
sterilizing, measuring, boiling or cooling,
Eliminate the task of priming while
minimizing contamination.

One bottle of Forbis' Original Corn Sugar
Primer is the perfect amount of corn sugar
and deionized water, formulated to
produce the precise amount of carbonation
in your homebrew! Skip the priming step
all rogether by adding a bottle of

Forbis' Original Corn Sugar Primer to your
beer. Gently stir and you are ready to
bottle or keg! Our corn sugar primer will
leave your beer with the character you
intended and not impart any additional
flavors or body to the beer. One bottle
carbonates g gallons of fermented beer.

The perfect prime every time!
Check our fist of retailers at
WWW.Forbishomebrew.com

Try our primer for yourself.

A free sample will be included in
every "Attendee Bag” at this year's
National Homebrewer’s Conference
in Baltimore, MD, June 16th18th.

-

National Homebrewers Conference
Baltimors, MD / June 16 - 18, 2005
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,‘[{Eﬁm% FASO MEXNSTHE LAND OF HONEST PEOPLE,” BUT IT 1§ ALSO A LAND
OF HO EER.THEREARE A FEW MASS- PRODUCED INDUSTRIAL PILSENERS
:oﬁq'm&mwe AL STUEF 1S CALLED RAMMOORX, VARIATIONS OF

: 'm:;wﬁ&e CALLED DOLO, ZOM KOOM, PIT AND TCHAKPALO.

EpNee IVISITED OUMNCADOUGOU (PRONOUNCED OOH-WAH-GA-DOO- G00),
THE CAPITAL OF BURKINA FASO, WHERE | FOUND THIS MEDIUM-SIZED WEST

AFRICAN COUNTRY TO BE VIRTUALLY SWIMMING IN HOMEBREWED DELIGHTS.
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ammoora is a red sorghum-based beer, brewed in just two days and
consumed immediately upon fermentation. I was introduced to the
city’s premier brewster and spent several days observing her work.

Madame Kere Marie Zapsonrey Bernadette employs a dozen women and men,
plus a handful of the women’s daughters who rotate between school and
brewery duties. The brewery itself was the women’s domain, holding charge
over all the serious brewing management, while the men were kept around
just for brute labor, like hauling water and chopping firewood.

Ti! £ ?"(1“,-'

The brew day begins at 4 a.m. with the crushing of 800 pounds of malt.
Malted red sorghum is the fermentable grain of choice. White sorghum is
used in a pinch, but is said to be better for eating than brewing. Madame
Kere purchases the sorghum pre-malted and doesn't hesitate to send a load
back to the maltser if it fails her quality specifications. Unfortunately, 1
didn’t get to see the malt works, but that provides a fine excuse for a return
visit sometime in the future.

The malt is crushed into a powder and then mixed by hand into large clay
pots filled with water. Once the mixture is of uniform consistency, it is
- diluted into several identical pots of water.

PAGE: CHRIS O'BRIEN
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ABOVE: STIRRING THE WORT
RIGHT: STRAINING BASKETS

Meanwhile, a tree bark called youlaga (1
couldnt confirm the translation, but in
Mali they use a bark very similar in
appearance that they tell me is okra
stalks) was pounded and stretched,
soaked and wrung out by hand in water
to create a gluey liquid—the purpose of
which is to clarify the beer. Using cal-
abash bowls, the women scooped the
youlaga glue into larger clay pots filled
with the malt-water mix and allowed it
to settle. The women then skimmed off
the hard outer part of the grain husks
as the youlaga induced them to [loat to
the surface.

Now ready for mashing, the grains were
transferred from the clarifying pots to the
brew kettles. All of this work was con-
ducted in an open-air brew yard. The yard
contained five sets of six large brewing
vessels. Each set was comprised of two
rows of three pots. A fire was stoked to a
roaring blaze underneath the brew pots,
which were themselves covered with
metal lids. Nestled in the center of the two
rows were two more pots turned upside
down with their bottoms broken out.
These served as chimneys for channeling
the heat and smoke away from the brew-
sters as they tended the boil. Fach set of
brew pots and chimneys was held togeth-
er with a mortar, forming a semi-perma-
nent brewing structure that helped main-
tain an efficient use of firewood. Long
wooden paddles fashioned from palm
hranches were used as mash sticks.

ZYMURGY May/June 2003

As the mash boiled 1 noticed the women’s
delt avoidance of the dreaded “boil-over.”
As a pot neared the danger stage, the
women would nimbly dip a calabash into
the pot. scoop out some wort and pour it
into a neighboring pot. Scalding hot wort
splashing on their hands didn't seem to
faze them in the slightest.

One brewster wasn't so lucky though,
and during a preoccupied moment, one
ol her pots breached the rim, spilling hot
wort down the sides of the pot and
“phooshing” into the f[ire. At this very
inopportune moment, Madame Kere
entered the brew yard.

| did not need to understand Moore (the
language spoken by these women) to know
that Madame Kere was not pleased. Her
tone ol voice made it clear she was issuing
a scolding. She spent several minutes point-
ing at overflowing pots, under-filled pots,
pots with their lids off, fires that were too
strong, fires that were too weak and who
knows what else. I'm afraid this incident
did not endear the ladies to me, since it

seemed clear that it was my presence in the
yard that had distracted them in the first
place and caused the disruption. Or per-
haps Madame was just using me as an
excuse to demonstrate her authority.

In any event, the mash eventually con-
cluded and the wort was transferred to
cooling pots, into which another addition
ol the youlaga clarifying glue was added,
and the wort cooled for the night. 1

www.becriown.org




YEANST CAKES, A BUSY DAY OF BREWING OPERATIONS

noticed some of the younger girls occa-
sionally dipping a finger into the cooling
wort, licking the sweet juice from their
fingers. 1 couldn't help but recall my own
youth, licking the beaters from my mom’s
electric mixer when she made up a batch
of cookie dough.

There was a Muslim teenaged boy sitting
next to me in the brew yard and he was
given a pitcher of the cooling wort. He
explained that since the beer was non-
alcoholic al this stage, it was therelore
permissible for him 1o drink,

The next morning, the boiled grains
were scooped out of the wort and
deposited into a row of enormous straw
baskets. Nested two on top of each other
and suspended by a [rame of branches
over a large basin, they served as a sieve.
The grains were sparged by pouring
water over them, which slowly [iltered
through the baskets and dripped into
the basins below.

The resulting liquid was added to the rest
of the wort and it was all boiled a second
time. The wort then cooled again for the
remainder of the day, and by evening it
was cool enough for a yeast cake to be
added. At this point, yeast is pitched in
only hall of the batch, This halfl ferments
just one night and then early in the morn-
ing it is distributed in giant blue plastic

www.heeriown.org

HER FEAR [§ THAT TRADITIONAL BREWING, IF NOT

PRROPERLY ACKNOWLEDGED AND SUPPORTED,

WILL

DEGRADE TO SUCH LOw STANDARDS THAT THE
INDUSTRIAL, COMMERCIAL BREWERIES WILL THRIVE
AT THE EXPENSE OF RAMMOORA.

barrels, transported by donkey cart to
“brewpubs” around the city 1o be con-
sumed f{resh in one day.

The other hall of the wort is stored for an
extra day and kept over a low heat to pre-
vent infections, This half is pitched with

yeast the next day Since the brewing
process takes two days, this storage proce-
dure allows the brewsters to provide a
[resh half-batch each day.

A useful byproduct ol the brewing is the
excess yeast cakes, which are collected

S dacchus-brley o om® -
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A RAMMOORA BEER STALL

30 ZYMURGY

TOP: SPENT GRAIN, BOTTON

ofl the bottom ol the brew pots, dried

and sold [or use in sauces, providing an
additional source of revenue from the
brewing operation,

Quﬂfﬁ'y CC)H'I'Y‘C,"

Madame Kere emphasized her exclusive
use of clay ports, rather than metal pots. Ir
wasn't clear whether she was referring to
aluminum, ron or maybe lead, but she
claimed that boiling in metal pots induces
heart attacks in drinkers. Perhaps al one
time the metal pats were made with lead,
which could certainly be a health con-
cern, or maybe she was mistakenly under
the impression that aluminum causes

May/June 2003

Alzheimers

a long-standing urban myth
even here in the United States. On the
other hand, cooking in iron pots would
actually be a health benefit, especially in

Africa where anemia 1s common

In any case, she explained that metal pots
are cheaper than elay pots in the long run
because they last longer and because they
heat the wort more quickly. Hence some
hrewers use them 1o shorten the hrewing
time. However, she disitkes the fast heat-
ing because it tends Lo burn the wort and
lower the quality of the [inal praduct. She
had many disparaging words lor the peo-
p,'c that brew this way, claiming that the
are bad brewers and are just in it lor the
money. Keres pride in her choice of high
quality clay pots was evidenced when she
pointecl out one particular por that was 10
years old and made in her home village

Madame Keres biggest lament scemed to
be the governments failure to protect or

O-

GLOSSARY

Moore = the dominant language of Burkina
Faso’s capital, Ouagadougou

Ram = generic term for homebrewed alco-
hol in Burkina Faso and other parts of West
Africa

Rammoora = red sorghum beer, a.k.a. dolo
Raynouga = feast of the new harvest, liter-
ally “beer drinking day”

Youlaga = okra stalks used as a clarifying
agent in rammoora

promote high quality traditional beer
brewing, She explained that Captain
lhomas Sankara, the previous president ol
Burkina Faso, had a keen concern in pre-
serving high standards in the craft. He even
went so far as w have Keres brew
researched in France in order to develop a
way to hottle and sell it on a larger scale,
maybe even for export. Unlortunately,
Sankaras leadership was cut short when a
coup ousted him in 1987, and the new
president expressed no interest in the mat-
ter. lo the contrary, the new leader took
care Lo see that a single brewery—the BGl-
Castel  Groupe—monopolized Burkina
Fasos industrial brewing sector, BGI-Castel
owns the only two commercial breweries
in the country and pumps ourt a [ew pass
able Pilseners, They are also licensed Coca-
Cola and Guinness manufacturers, so they
have the commercial drink markel pretty

well sewn up. Commercial beers in
Burkina Faso include Guinness, Flag,
SOB.B.RA, Brakina and Castel

So for the time being, Kere is lorced ro
maintain her high quality standards in the
tace of pressure from lesser brewers who
compete with her by using cheaper equp-
ment, as well as fighting the bigger battle
against [orced obsolescence at the hand ol

corporate Pilseners.

When 1 was first informed about the num-
ber of employees, | commented on the
number of small girls around who certain-
ly appeared to be working hard but
the official count.

werenl included in

Kere explained that the women bring

their daughters 1o help and to learn the

trade. They atend school as well, but

www beertown.org
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their time ofl is spent in the brewery. Her
hope is that these girls will learn the prop-
er cralt of brewing so they can carry on
the tradition of high quality rammoora.
Kere learned from her own mother, from
whom she inherited the brewery.

She said brewing is a good business tha
brings lots of money 1o women in Burkina
Faso. She wishes the government would
recognize this trade, and tax and regulate
it so that the standards don't degrade. Her
fear is that traditional brewing, il not
properly acknowledged and supported,
will degrade to such low standards that
the industrial, commercial breweries will
thrive at the expense of rammoora,
Ironically, T noticed that one of the brew-
sters wore a Guinness T-shirt. Perhaps a
symbol of her own ambition, or was it a
fateful omen foreshadowing the demise of
rammoora?

Through their fermenting art, Burkina
Fasos brewsters also keep alive other cul-
tural traditions. Though rammoora is
brewed year round, it is prepared especially
for traditional [feasts, such as Raynouga,
Translated as “beer drinking day,” Raynouga
is 4 harvest celebration in which beer drink-
ing enjoys a central role. The beer brewed
for festivals like this, and for weekend con
sumption, is stronger than the everyday
drinking beer. Finding no scientific metric
at hand for confirming this, I was content
to simply enjoy a calabash-full and allow
the mystery to lift my spirits.

Filled to the Gills

A lew days after visiting Madame Kere,
my partner Seung and [ headed for the
countryside to a community agriculture
training school where we noticed a large
plastic sheet spread on the ground, coy-
ered with what looked like some kind of
grain. It turned our the students bought
spent brewing grain to feed the pigs,
goats and fish that they raise as part of
their training.

I'he next day we were off to visit some
community schools as part of Seung’s
work duties. We passed through a mar
ket and noticed a beer stall, which
prompted us Lo stop for a taste of fresh
country rammoora, I was reluctant to
cause a diversion from our school visits.

wWww beertown.org
S

This was, after all, a business outing for
Seung, and 1 didn't think a beer stop
would be appreciated by her colleagues.
They were, however, only too glad to
oblige us, so we hopped oul and hurried
over Lo the beer stand.

The market was busy, and this stall had
plenty of activity. There were two large
clay serving vessels, with a woman seated
behind ecach one drawing gourds full of
rammoora for the thirsty customers. It
was late afternoon, and judging by the
level of merriment | suspect some of the
patrons had been enjoying themselves
since the time the market opened early
thar morning,

I handed over 50 cents CFA (about 10
U.S. cents, and I suspect that even this
was over-payment), gratefully accepted
my gourd and greedily slurped the red-
dish liquid. Tt was a bit more sour than
Madame Keres, though 1 suspect this is
because of the lateness of the hour. As the
day wears on, with the womens hands
dipping in and out of the por, accepting
coins and heing generally covered with
the dust of the marker, the beer acquires a
certain “earthiness,” shall we say. It seems
one must become a morning drinker in
this country in order to fully appreciate
the finest beer.

- 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

Chris O’'Brien lives, brews and drinks
homebrew in Addis Ababa, Ethiopia,
from where he also publishes the
online brewsletter BeerActivist.com.
He is part owner of Seven Bridges
organic homebrew cooperative. "l

btip://www.GrapeandGranary.com

hH

"Your Hometown
Brewshop on the Web"

Family Owned
Friendly Service
Quality Products

Mail Order Prices
Same Day Shipping
Bulk Pricing

Visit our online store and catalog
al www.grapeandgranary.com or
call at 1-800-695-9870 for a free
catalog. You'll be glad ya did!
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Blues

The Perils of Getting Your Beer
from Point A to Point B

ij Gretj Citsock

n the years leading up to Prohibition, liquor merchants would
Idodge the law by mailing booze directly to customers in dry
states. To allay suspicion, the shippers would mark their crates
as containing some innocuous household item. Occasionally, one
of these packages would be smashed in transit. Then the intend-

ed recipient might get a call from the post office: “Sir, your books
are leaking.” ==




GA

Homebrewers [ace the same problem in
getting their beers to regional and nation-
al competitions. Shipping beer is more
problematic than it was 10 years ago, [or
LWO reasons.

First, in the aftermath of September 11
and the anthrax scares, the U.S. Postal
Service and common carriers are on guard
against anyone trying to ship explosives,
dangerous biological organisms or other
contraband. Marking your package “yeast
sub-
homebrewers—might

a4 Ccommaoert

samples for analysis
terfuge among
bring increased serutiny. If your package
is opened in transit and found to contain
unlabeled brown bottles filled with an
unidentified liquid, the shipping clerk
might very well call in the bomb squad

Secondly, shipping alcoholic beverages 1s
a political hot potato right now. In fact, a
pitched battle is being fought before the
U.S. Supreme Court over whether small
wineries have the right to ship product to
a consumer in another state in defiance of
that state’s laws.

The wineries—too small to acquire out-
of-stare distributors but needing out-ol-
state business Lo survive—argue that the
Commerce Clause of the U.S Constitution
grants Congress the sole right to regulate
commerce between states. A coalition of
diverse interests, including the National
Beer Wholesalers Association and anti-
alcohol groups like MADD, contend that
the 21st Amendment (which repealed
Prohibition) grants the states absolute
power to regulate alcohol within their
borders. They oppose direct shipping on
the grounds that it makes it more dilficult
for the states to collect taxes and increas-
¢s the likelihood thar alcohol will fall into
the hands of minors.

rule

What the Supreme Court will

remains to be seen. In the meantime,
each of the 50 states has its own set of
rules governing the shipping of alcohol
Some states allow wine to go through the
mail bul not beer. Some states permil
shipment of alcohol within the state but
not from a retailer outside the state. A few
years ago Virginia liberalized its laws,
allowing residents over 21 the right to
receive beer and wine by mail. But step

ZYMURGY

May/June 2005

over the border into Maryland, and you'll
find that irs a felony to ship or receive

alcoholic beverages

It should be noted that the states are pri-
marily concerned with policing comuner-
cial transactions. In all the debates I've
witnessed on direct shipping, the subject
of homebrew has not come up once.
Indeed, none of the sources I interviewed
for this article could recall a hobbyist get

ting arrested or prosecuted for sending

homebrew through the mail.

= The Brew Yust Go Thvough

Nevertheless, one shouldn't take unneces-
sary chances.
The United States Postal Service, lor
instance, will not accept packages contain-

bel a

ing alcoholic beverages. If you misla
package and you're caught in the act, the
post office will probably send you a stern
letter ordering you not to do it again.
the Postal being a
the federal government, could
haul you to court il it decided to prosecute

However, Service

branch of

Thats why the American Homebrewers
Association strongly recommends using
private carriers. 1l you're ulughl\ the most
they can do is scold you

United Parcel Service (UPS) has a convolut-
ed and shifting policy toward alcohol that
can be interpreted differently at different
times. An employee reached via the compa-
ny’s information hotline said that UPS will
(alifornia, Tllinois,
Michigan, New York and Ohio—but only
within a
Additionally, the shipper must be a business

ship beer in five states

state, never between slates.
with an account and a contractual agree-
ment with UPS—the company will not
accept packages from individuals. The
restrictions are similar for wine, although
there is a much longer list of states where
UPS will ship wine

At first glance, Federal Express seemed o
be more relaxed in policy. A page on their
Webh site, ritled “unusual shipments,”
reports that FedEX last year shipped 630
tons (504,000) bottles of 2004 Beaujolais
Nouveau [rom the wine cellars of France to
oenophiles in Japan. However, a call to
FedFX headquarters revealed a policy more
restrictive than that of UPS. FedEX will

accept parcels of beer or hard liquor, but
only if they're being sent by one licensed
dealer or distributor 1o another licensed
cealer or distributor. A licensed dealer, dis-
tributor or winery can ship wine directly to
a consumet, but only in certain states, sub-
ject Lo certain restrictions.

Greyhound PackageXpress is an option
used by

Nevertheless, the bus company advertises

rarely homebrewers.
that it will get your shipment to its desti-
nation within seven business days, or, for
perishable material, overnight. Alas, the
list of prohibited articles on Greyhound's
Weh site contains the following: “alco
holic beverages or liquors, including ale,
beer and wine.” (On the other hand, the
company will ship human blood, eyeballs
and decapitated animal heads as long as
they're kept on ice.) As a passenger, I've
often carried beer in my luggage; the driv-
ers never seemed to mind as long as no
one was actually drinking on the bus,
However, I've never consigned [ragile
material to the bottom compartment of a
bus, and besides, Greyhound reserves the
right 1o inspect all packages

Getting UPS to accept
owr pa.ctaqe is onl
Balf e L

missim.
you want it
to veoclh its
destination
intact. UPS
oawises Its
cUStOmeS
that pack-
should
be Secure
enowj& to
swvive A
three-
Foot

&op.
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Less urilized shipping companies all have
BAX United

1 1 1 .‘
according to a spokesperson, will ship “beer

their limitations States,

samples,” although not large quantities of

alcohol ... and they'll only accept deliveries

from a licensed manufacturer or vendor,
DHL Worldwide

Express will handle wine but not

never an individual

Yellow Freight is more liberal, According to
a customer service representative, the com-
pany will accept, heer, wine or liquor, as
long as its “securely packaged,” either [rom
a company or an individual, and theyTl
deliver it to any state except Florida.
However, Yellow Freights Web site at
www.myyellow.com states that the absolute
minimum for a delivery is $130, and theyll
tack on an extra $75 for pick-ups at or

deliveries to a private residence!
So what are the alternatives?

[he American Homebrewers Association

project coordinator Gary Glass says there are

several strategies that will increase the likeli-
hood of your package being accepred. One
is to use UPSs online service to print out
vour own shipping label. Another is to tum
vour package over to a shipping business
that acts as an intermediary between the
customer and UPS, A third plan is to find a
friendly homebrew shop thats willi

help. Many homehrew suppliers act as
depots for regional homebrew comipetitions.
receiving and sending packages. Such a
business 1s likely to hand over dozens of
parcels to the UPS guy on a daily basis, mak
ing it unlikely that the deliveryman would
question any particular package

= Tt's All b the 'Pad'.aawj

Getting UPS 10 accept your p;h'k:-!«:i;‘ is only
hall the mission. You want it to reach its
destination intact. UPS advises its cus-
tomers that packages should be secure
enough to survive a three-foot drop. Glass
believes homebrewers need o be even
more careful. “Always assume that the UPS
man will play foorball with your package.”
George Hummel, proprietor ol the home
brew supply shop Home Sweet Homebrew
in Philadelphia, emphasizes, “You can
overpack it.”

First of all, start with a sturdy cardboard

box. (No shoeboxes, please!) Use a hig

enough box so bottles will not be close to

WWW BEenown . org

Blackwood alse makes two Other vecOmmendations:

) use waterproof ink for printing yowr lakels, sO the
identity Of the individual bottles won't be hluved
beyond recoguition in case of a spill: and 2) if ulou‘re
eu.dO‘sintj any pape, suclh as an entry Form or a
check, put it in its own plastic bag, preferakly a Ziploc.

the edge, recommends (slass. Some home-
brewers design their own packages.
Hummel once received a shipment of
homebrew in a custom-made wooden

chest, “It was the only package 1 needed

two different tools to L\]JL'I'.'. he re

Next, pack the beer in such a way to cush-

ion it against shock (Glass advises wrap-

ping each individual botile in bubble
wrap) and to prevent bottles from moving
around in the container, bumping againsi
and scraping each other. Two possibilities
are a cardboard grid or a form-litted piece
ol Styrofoam with holes lor individual bot-
tles. Hummel suggests your local Tiguor
store might be an excellent source of such
packaging. Another possibility, he adds, is
o take an empty six-pack holder and

insert a bottle into every other slot, fi

the remaining slots with packing material.

But dont count on a Styrofoam holder alone

to protect your beer. Bev Blackwood, a
member of the Foam Rangers homebrew
club in Houston, said the worst homebrew

shipping disaster he ever saw involved a box

ol samples that a Florida club called Brewing
Anonymously Through Florida sent to
Dallas tor the Bluebonnet Brew-Off. “They
had drilled holes in a huge sheet ol
ted the bortles. An

Styrofoam and inse

impact along the way shauered the

Styrofoam, and every single bottle gravitated

1o the center of the box, where they ba

18t each other.” Altogether, 10 our of 30

or 40 bottle were lost.

The damage could have been lessened, he

asserted, il the shippers had [illed the car-
ton more densely with packing material
Nothing more esoteric than old newspa-
pers or Styroloam peanuts is needed to fill
the empty space. Glass prefers newspaper

over packing peanuts, especially if you're

packing the bottles singly. Packing peanuts

tend to shilt position in transi d your

pottles will shift position with them

Besides, adds Glass, make a mess
when the box is apened.”
Blackwood recommends against using

corn starch-hased foam as a packing

material. The material is biodegradable,

MIDWEST

HOMEBREWING

2005 Catalog

FREE Video with

any Purchase

Call for our
new 44 page
Catalog
1-888-449-2739

All of your homebrewing and winemaking supplies in one huge catalog

New video covers Malt Extract to
All Grain Brewing Techniques

SUPPLIES

- Same Day Shipping
- Friendly Advice
-Kegging Systems and
Equipment
Recommended by

www.about.com
Check aut
"Best Way to get Started”
at the Beer/Homebrew Site

Expanded line of
All Grain Supplies

Midwest Supplies 5701 W. 36th St. Minneapolis, MN 55416
Monthly Specials - www.midwestsupplies.com
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‘ ";B?t}éliuﬁrs-—%ﬁﬁ&tlatlon Pub Dlscouht Program

ALASHA
Sleeping Lady Brewing Co./Snow
Goose Restaurant
Anchorage

HRIZDIA
Barley Brothers Brewery
Lake Havasu City
BJ's Restaurant & Brewery
Chandler
Nimbus Brewing Co.
Tuscon
Old Chicago

Tuscon

Rock Bottom Brewery
Glendale, Phoenix (2), Scottsdale
ARKANSAS
Boscos Little Rock Brewing Co.
Little Rock
CALIFORNIA
Anderson Valley Brewing Co
Boonville
BJ's Pizza, Grill & Brewery,
BJ's Restaurant & Brewery
Brea, Oxnard, West Covina, Woodland
Hills
BJ's Pizza & Grill
Huntington Beach, La Jolla, Laguna
Beach, Long Beach, Los Angeles,
Newport Beach, Seal Beach
BJ's Restaurant & Brewhouse
Arcadia, Burbank, Cerritos, Cupertino,
Huntington Beach, Irvine, La Mesa, San
Jose, Thousand QOaks, Valencia
O'Brien’s Pub
San Diego
Rock Bottom Restaurants
La Jolla, Long Beach, San Jose, San
Diego
Rogue Ales Public House
San Francisco
Russian River
Santa Rosa
Santa Barbara Brewing Co.
Santa Barbara
Stone Brewing Co.
San Marcos
COLORADO
5280 Roadhouse & Brewery
Littleton
Backcountry Brewery &
Restaraunt
Frisco
BJ's Pizza Grill & Brewery
Boulder
Boulder Beer Co,
Boulder
Dillon Dam Brewery
Dillon
Flying Dog Brewery
Denver

Glenwood Canyon Brewing Co.
Glenwood Springs

Great Divide Brewing Co.

Denver

Hops Grillhouse and Brewery
Denver, Golden, Littletan, Northglenn

Ironworks Brewery & Pub
Lakewood

Left Hand/Tabernash Brewing Co.
Longmont

Odell Brewing Co.

Fort Collins

Old Chicago

Aurora, Boulder, Broomfield, Colorado
Springs (3), Denver (3), Ft. Collins (2),
Grand Junction, Greeley, Lakewood,
Littletan, Langmant, Silvertharne,
Superior, Thorntan, Westminster,
Wheatridge

Oskar Blues

Lyons

Phantom Canyon

Colorado Springs

Pumphouse Brewery & Restaurant
Longmont

Redfish New Orleans Brewhouse
Boulder

Redstone Meadery
Boulder

Rock Bottom Brewery
Denver, Englewood, Westminster
Rockyard Brewing Co.
Castle Rock
Smugglers Brewpub & Grille
Telluride
Walnut Brewery
Boulder
Wynkoop Brewing Co.
Denver

Connechicut
Hops Grillhouse and Brewery
Manchester, Newington
Willimantic Brewing Co.
Willimantic

DELAWARE
iron Hill Brewery and Restaurant
Newark, Wilmington
Stewarts Brewing Co.
Bear

FLORIDA
Dunedin Brewery
Dunedin
Hops Grillhouse and Brewery
Boynton Beach, Bradenton, Ft. Myaers,
Galnesville, Miami, Ocala, Palm Harbor,
Pembroke Pines, Pompano Beach,
Sanford, West Palm Beach

GEORGIA
Hops Grillhouse and Brewery
Duluth

HAWAN
Kona Brewing Co.
Kailua-Kona

\IANne

Oid Chicago
Baise {2)

ILIROIS
Elmwood Brewing Co.
Elmwood
Flossmoor Station Brewing Co.
Flossmoor
Goose Island Beer Co.
Chicago (2)
Old Chicago
Rockford
Mickey Finns Brewery
Libertyville
Piece Brewery
Chicago
Rock Bottom Brewery
Chicago, Warrenville

i
Buffalo Wild Wings Downtown
Indianapolis
Rock Bottom Brewery
Inclianapolis
Upland Brewing Co.
Bloomington

10WA
Court Avenue Brewing Co.
Des Moines
Old Chicago
Bettendorf
Racoon River Brewing Co.
Des Moines
Rock Bottom Brewery
Des Maines

RANSAS
Old Chicago
Lawrence, Lenexa, Overland Park,
Wichita (3)

MARYLANRD
Hops Grillhouse and Brewery
Qwings Mills
Rock Bottom Brewery
Bethesda

MASSACHUSETTS
Cambridge Brewing Co.
Cambridge
Rock Bottom Brewery
Bostan, Braintree
Watch City Brewing Co.
Waltham

MICHIGAN
Arbor Brewing Co.
Ann Arbor
Big Buck Brewery & Steak House
Auburn Hills, Gaylord
Hereford & Hops Steakhouse &
Brewpub
Bay City, Escanaba

minnesoTa
Hops Grillhouse and Brewery
Maple Grove
Old Chicago
Apple Valley, Blaine, Duluth, Eagan,
Eden Prarie, Minneapolis {2),
Minnetonka, Plymouth, Roseville

‘American Homebrewers Association Members

Rock Bottom Brewery
Minneapolis

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

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

NEVADA
Chicago Brewing Co.
Las Vegas
Rosemary’s Restaurant
Las Vegas

TEW HAMPSHIRE
The Portsmouth Brewery
Paortsrouth

NEW JERSEY
Ale Street News
Maywood
Triumph Brewing Co.
Princeton

TEW FIERICO
Blue Corn Cafe & Brewery
Albuguerque, Santa Fe
Il Vicina Brewing Co.
Albuguergue

MW YORK
CH Evans Brewing Co. at the
Albany Pump Station
Albany
Ellicotville Brewing Co.
Ellicotville
Lake Placid Pub & Brewery
Lake Placid
Lake Placid Craft Brewing Co.
Plattsburgh
Southampton Publick House
Southampton

NORTH CRROLINNA
Hops Grillhouse and Brewery
Matthews

DHIO
Brew Kettle, Taproom and
Smokehouse
Strongsville
Rock Bottom Brewery
Cincinnati, Cleveland
Willoughby Brewing Co.
Willoughby

OREGON
BJ's Pizza, Grill & Brewery
Eugene, Portland (2)
Laurelwood Public House &
Brewery
Partland
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he wams, and if a bottle should break,
the foam will dissolve in the spilled beer,
leaving your remaining bottles without a
cushion,

Speaking of breakage, a package leaking
beer is always bad news. Most likely, UPS
employees will intercept such a parcel and
destroy it, even if the rest of the contents are
intact. For this reason, Blackwood advises
wrapping your homebrew samples inside a
trashcan liner or some other waterproof
plastic membrane. He also makes two other
recommendations: 1) use waterproof ink
for printing your labels, so the identity of
the individual botiles won't be blhured
beyond recognition in case of a spill; and 2)
if you're enclosing any paper, such as an
entry form or a check, put it in its own plas-
tic bag, preferably a Ziploc.

Besides breakage, another concern will be
temperarure. Once you consign your home-
hrew to a deliveryman, theres no way to be
sure it won'L sit in an unheated truck in sub-
zero weather or languish in the noonday
sun on the doorstep of the drop-olf point.
Some homebrewers will actually purchase a
plastic cooler—the kind you would take to
a picnic—and box it up with samples inside
... or simply tape up the cooler and stick a
label on it. A word of advice: il you're using

www beertown.org
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a special container and you'd like it
returned, make prior arrangements with
the contest organizers. Don't simply insert
return postage inside the box and assume
that the handlers will find it.

Other homebrewers use gel packs of
refrigerant to keep their shipments cool.
One simple way to safeguard against tem-
perature extremes is 1o nest the box with
your homebrew inside a larger box, then
fill up the space between the boxes with
extra insulation.

However, neither Glass nor Blackwood felt
that temperature [luctuation presented a
major threat to homehrew. “Beer has a sig-
nificant thermal mass,” noted Blackwood,
“It would need a lairly long time sitting oul
in the sun to do any damage.” And hes
never heard of any sample freezing. Glass
noted that at the second round of last year’s
national homebrew competition, the ambi-
ent temperature in Las Vegas hovered in
the 90s, but the quality of the homebrew
as better than ever,

Blackwood offers one extra piece of advice.
If your club is hosting a competition,
instead of tossing out the shipping materi-
al, recycle it. At the annual Dixie Cup
competition in Houston—the largest sin-

 eecesessccccece

Amenican Homebrawe
A Division of the Brewers

gle-site homebrew judging in the nation—
“a good packing box will not get thrown
away,” insists Blackwood.

Finally, if youre a novice homebrewer,
don't view the prospect of shipping your
beer with undue trepidation. Glass esti-
mates that of 4,443 entries received for the
first round of last years national homebrew
competition, only about 15 to 20 were bro-
ken in transit—less than half a percent.

The odds are definitely in your [avor.

Greg Kitsock is editor of American
Brewer and Mid-Atlantic Brewing News as
well as a regular contributor to

Zymurgy. G
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Oh,Baby!

The ABCs of

Brewing for
New Dads

& A 5, Steohen
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W g ongratulation on the birth of a new homebrewer” is the greeting lor proud new homebrewing dads every-
where. Usually you are on Cloud 9 alter the arrival of a little one, because a birth is a unique, life-altering
moment. So, alter all the visiting grandmothers leave and the presents stop arriving, you now have a little per-
son who needs to be taken care of.

I'his takes time—a lot of time.

There is a push-pull going on with the arrival of your bundle of work...er, joy! You want to be a good dad and
help with the baby, but on the other hand, your brew kettle is calling. “lan is doing [ine. T miss my basement,”
wrote Guy Zahner of Alchemy Brewing Club three weeks after the arrival of his son.

What's a brewer to do? Plan and prioritize are your best options.

In anticipation of not having time for brewing, | brewed like a madman during the weeks and months leading up
to Anna’ birth. T ligured that 1 would be able to brew again after a three-month hiatus. Wrong! Tt was six months
till my first brew and a couple of months till the next one. Things were so slowed that a pair of pre-birth brews, a

dortmunder and rauchbier, lagered for seven months, patiently waiting to be bottled.

Your priorities will shift. Homebrewing may drop to No. 3 or No. 4. “I have basically given up golf in lieu of par-
enthood (and kept homebrewing),” says Phil Wilcox, founder of Prison City Brewing and father of three. “Brewing
went from 20 batches a year pre-kids to 12 after Kaelie, seven after Kylie and four in the last 12 months (Skye is
10 months old).”

My own experiences—and those of other homebrewing
dads—mirror Wilcox’s. Unfortunately, some dads slow down
to the point of dropping the hobby entirely.

XL dijoey
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Finding a Balance

In parenting class, the instructor told us
wide-eyed, eager parents-to-be to lower
our expectations. “Maybe have a goal ol
getting a shower before the dad comes
[rom work,” she advised the
expecting moms. Wow! Was it really
going to be this time consuming that you
couldn't take a shower? It was! Planning

home

three months till my next batch was aim-
ing too high

As a dad, | am now responsible lor the
well-being ol another litle person. Now

there is another ball to juggle during you
day: work, homehbrewing, wile, sleep and
baby (and usually take away sleep).

Klump's daughters
jockey for position
to see who gets to

hand him bottles to

sanitize, place
cleaned bottles on
the bottle tree,
choose which cap
design, count the
caps, put caps on
filled bottles and
box the capped bot-

tles. Every once in a
while they will ask

to try their strength

and help work the
capper’s lever.
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The one thing a new parent has the least
of is time. The one thing brewing takes
Is time.

The challenge faced by a new homebrew-
ing dad is 1o squeeze in a brew without
slacking off on the baby care. One of the
best solutions is to have someone watch
the baby so you have free time o brew.
When grandmothers show up for a visit, 1
schedule a brew. After all, they have come
to visit the baby, not me. If you are lucky
enough to have in-town [amily, this works
even better. Guy Zahner has grandparents
who 1ake his son for an overnight once a
week. If circumstances are such, a live-in
grandmother takes the pressure off and
allows for continued brewing without

You can brew overnight, while
everyone is sleeping, and nap the
next day. It's not as if you will
netice being tired; you're losing
sleep anyway.

breaking stride, as was the case with
award-winning homebrewer Joe Formanek
of the Urban Knaves of Grain and BUZZ,
and lather of two daughters, Veronica (4)
and Hannah (2). Formaneks mother-in-
law lived in his house for about the first
year of Veronicas life.

Another golden opportunity for brewing
is when your wife takes the baby to visit
her relatives. Wilcox says, “The best time
to brew is when [ can manage to send the
family to Detroit for a few days for some
Grandma time, while 1 stay home and
work during the day and brew at night.”

Time-Saving Tips

If you are an all-grain brewer, consider
extract brewing for a while. Brewing is
much shorter when you eliminate the
mash and sparge. If you are a die-hard all
grain brewer, Wilcox suggests having a
*qualified assistant brewer,” That way, you
can dash off to change a diaper or solve a
crisis and your assistant can monitor the
batch to eliminate a mash scorching or
brew boil-over

You can brew overnight, while everyone is
sleeping, and nap the next day. Its not as
if you will notice being tired; you're losing
sleep anyway.

Another option is splitting the brewing
process, a suggestion from Formanek. He
advises to conduct the mash and sparge at
night after everyone is asleep, let the wort
sit overnight, then wake up early and brew
[irst thing in the morning. | had my doulbts
ahout souring the mash but he assured me
that it would be fine. T can't vouch that this
is applicable for all styles, bur the first brew
| tried this on—a brown porter—won a sil

ver medal at the 2004 National Homebrew
Competition in Las Vegas (see recipe).

Kegging is a big time saver over bouling,
You eliminate the long and tedious bottle
cleaning process. However, there is a
startup cost with kegging that may not be
feasible. Babies take time; they also take
money. So, if you choose to stick with bot-
thing, try using no-rinse sanitizer to shave

a few minutes [rom the process.

If your equipment has the capacity. brew
a double batch. Wilcox is looking into

www beertown.org
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four batches

“one batch

“leapfrogging three or
simultaneously.” You can do
in eight hours, two in 10 hours and three

in 12 hours.”

While not exactly time saving, raking a
day off work allows you to brew and,
since you would otherwise be at work,
not take any time away [rom the family.

[t may be heresy 10 suggest the lollowing,
but for some brewers, perhaps a sabbari
cal from brewing would be the best thing,
Ihe hobby will still be there when you
rejoin the ranks of active brewers, and you
might have a capable assistant to help out.
So when will there be time to read
Zymurgy? During bath time! | started giv
ing baths and quickly expanded the time
allotted su my kids could play in the water,
Once they were old enough to play on their
own, | would sit with them reading while
they splashed and played with water toys
The kids had fun playing, I had time to sit
(and rest) and read Zymurgy, and my wile
got a break as well ar
Including Little Ones in the Process

My daughter’s [irst brewing experience was
when she was only 9 months old. She was
sitting face-forward in the hands-free baby
carrier as I mashed, and all the while she
was grabbing for the paddle.

Wilcox uses a kiddie gate while brewing
‘| keep them behind the fence and pass
them grains to chew and hops to smell.”
Formanek finished a basement kitchen so
that he can be near the little ones while
brewing,

| got an idea from Dave Russell, formerly of
Ann Arbor Brewers Guild, to let the little
ones pur the caps onto filled bottles, He
said to sanitize a [ew exrras because there

would be dropped caps. Formanck says his

daughters “like to help out with capping—
handing me the caps (with very clean
hands, of course!) and helping pull down
the handle of the capper.”

With this in mind, | was able to involve my
older daughter ar age 2 in botling. She
loved helping me and 1 enjoyed introducing
her to the habby. Now; at ages 7 and 5, my

daughters jockey for position to see who

www beertown,org
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O'Kelly's Hefenweizen

LIV YVITIC

rechaun Lishc

Olde Tyme

Veronica Formanek (shown here with her dad Joe) used to give hugs and kisses to the

carboys when she was little. Now that's beer appreciation.

Split Rail Porter (Brown Porter)

All-Grain Recipe

Ingredients
for 5.25 U.S. gallons (19.8 liters)

8.5 Ib (3.8kg) pale malc

0.4 1b (181 g) black patent malt

0.4 1b (18] g) chocolate

0.5 Ib (227 g) 60° L crystal malt

0.41b (18] g) biscuit malt

0.4 Ib (181 g) special B malt

1.0 Ib (0.45 kg) Munich malt

0.5 Ib (227 g) dextrine malt

0.25 Ib (113 g) torrified wheat

1.0 oz (28 g) Northern Brewer whole hops,
8.9% alpha acid (60 min)

0.5 oz (14 g) Cascade whole hops, 5.8%
alpha acid (60 min)

0.5 oz (14 g) Cascade whole hops, 5.8%
alpha acid (5 min)

| liter Wyeast 1056 American Ale yeast
starter

| cup dry malt extract to prime

Original Target Gravity: 1.063

Final Target Gravity: 1.021

IBUs:51.5

Primary Fermentation: 7 days at 68°F (20°C)
in glass

Secondary Fermentation: 14 days at 63°F
(17°C) in glass

Directions

Evening of Day |: Mash grains for 20 min-
utes at 150° F (66° C). Raise to 160°F (71°C)
and hold for 30 minutes. Mash-out at 168" F
(76° C). Collect wort from sparge and cover
with lid. Leave till morning. Morning of Day 2:
Brew using wort made previous evening.

ZYMURGY
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gels 10 hand me bottles to sanitize, place
cleaned bottles on the botle tree, choose
which cap design, count the caps, put caps
on filled bottles and box the capped bottles.
Every once in a while they would ask to try
their strength and help work the cappers
lever. Occasionally, my 7-year-old will cap
one by hersell.

She recently told me that she likes helping
with bottling the best because there is
more for her to do. T am looking to
progress to a fully automated, kid-pow-
ered botling system in another two to
three years, Another benefit is that while
the capping activities are going on, my
wife gets approximately three hours of
undisturbed time 10 hersell.

Wilcox screwed his bench capper to the
bench and if Kaelie hangs on the handle she
can cap most bottles. Amazing what a 55-
pound 3-year old can do! Wilcox counter-
pressure bottle fills, and Kylie delivers it to
Kaelie [or capping, Kylie then puts it in a
PpIng. Ky P
six-pack. Talk about a family effor!

Keep in mind thar ships will occur and
extras of everything—bottles, caps and
especially patience—will be needed to
keep it fun, —
O

To Sip or Not to Sip? "oy,

Al some point in rime you have to decide
when its OK to let your children try your
homebrew.

Free ship
Froe shiping
Free advice

Due o developmental concerns, Wilcox
says, “None until they are 2." At 2-and-a-
hall, he lets Kylie “dip her finger into my
beer and taste it"—no real sips unless they
steal them. Kuelie “crawled right up on
the table after a party, downed the last
inch in a bottle of Victory Hop Devil right
before my eyes. She smacked her lips and
said, ‘ahh!" She stole her [irst beer the way
I did, hop head from the very start.”

So, sips yes, glass no.

Your children may just like hanging out
with you and the beer is unimportant.
Formanek says, “They both seem to like
the carboys full of beer more—which one
is mine? Veronica used to give hugs and
kisses Lo the carboys when she was little
Now thats beer appreciation.”

Formanek has let both Veronica and
after 11s cooled
belore fermentation, as well as the fin-

Hannah try the worn
ished product after each had reached 2
years old (the kids, not the beer). Says
Formanek, “Neither ol them really likes
the taste of it, which is fine by me, but a
least they've tried it. It's not some sort of
‘lorbidden fruit’ that they fantasize about
trying, They know whal it tastes like, and
since they don't like it, they don't bug me
1o try more.”

I'm of the opinion that giving sips of beer
will promote a healthy appreciation ol

1.877.YOU.BREW

ONLINE ALL THE TIME
HOMEBREWERSUPPLY.COM

FoE

ZYMURGY

May/June 2005

good beer and lead to responsible alcohol
consumption. | have been giving my girls
sips of beer since they were 2. Our pedia
trician told our girls that their age should
determine how many bites of each food
they should try at dinnertime. Looking to
extend this rule to sips of beer did not go
over well with my wile. So we started out
with one sip and eventually progressed to
two. At age 3, Anna told me in a conspir-
atorial manner, “When | am 25, I'm going
to have [our sips of beer.”

Jell Renner of Ann Arbor Brewers Guild
recalls that for his kids, now 25 and 29, I
always let them have sips, even when they
were little.” As teenagers, they had tastes,
and by the time they were 18, “I felt they
were old enough to drink even though it
wasnt legal, and they were welcome to
have my beer.”

Renners kids learned to appreciate good
beer. “When Matr was a pledge at a frarer-
nity, the actives wanted to have an
import/micro beer party, and gave the
pledges a list of the beers they expected to
be provided with. The weekend belore,
the pledges had a party and drank the
exact list, then bought (cheap) light and
dark beers and borrowed my capper and
rebortled all the bottles with mixed beer
Apparently the actives never caught on.”

Conclusion

So when planning a brew, you now have
another person to consider. I you can
involve that little person in the brewing
process everybody wins. [ want to be able
to look back at how my kids grew up with
the satislaction that | have raised them to
appreciate good beer, and if I'm really
lucky, maybe one will pick up the hobby as
well. And, quips Formanek, “Having kids
greatly expands the names you can give
your brews.”

Stephen Klump is the proud father of
his homebrewing helpers Anna (7) and
Allie (5). He became a homebrewer
thanks to his wonderful wife,
Genevieve, who gave him a startup
brewing kit 13 years ago. He's a mem-
ber of Ann Arbor Brewers Guild and a
founding member of Alchemy Brewing
Club of St. Louis. E-mail him at
spklump@yahoo.com. "]
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Sourdough Starters:

The Yeast of Your Worries

G iven that bread and beer are pretty
closely related—having a common
ancestor in the form of some kind of aged
porridge—it seems pretty natural lor
homebrewers 1o want to bake their own
bread. After all, alot of the same hasic con-
cepts abour grain and fermentation apply
to both crafts. There is an infinite variety of
breads that can be baked at home, bur for
my money, none are more (un to bake than
the crusty, tangy, wild-yeast breads com-
monly known as sourdough.

The primary dilference between breads
made with commercial yeast and wild
yeast is that the dough in the latter is leav
ened with a culiured soup of microorgan-
isms known as a starter. This starter is
grown [rom a mixture of flour and water
left to sit until fermentation takes hold,
and it ¢an then be kept alive indefinitely

through periodic leedings.

A note of caution: if you try to digest all
the available literature on this subject,
vou'll wind up confused and with a sore
brain. lLearn how to bake bread with a
very simple process like the one I'll out-
line here, and if the spirit moves you, read
some books after you've got a lew loaves
under your belt

You'll need a few basic pieces ol equip-
ment: a big mixing bowl, a clear plastic
Rubbermaid-type container (2- to 3-
quart size) [or starter,

sLoTImg your

some measuring cups and an oven,
preferably with some kind of masonry
later). Pretuy

tools can

1

device

(more on that
much all of the classic bak

be improvised with stull already lying
around the house. As a general rule,
bakers work by weight. so if you have a

good Kirchen secale (a not-uncommon
item in a homebrewers arsenal), things

will go a lot easier,

www begrtowiorg

Preparing the Starter

It takes several days to grow the starter,

after which il can be maintained indefi-
nitely through periodic [eedings. You'l
often hear bakers speak with mystical rev-
erence aboul starters maintained for cen-
turies and handed down through the gen-
crations, but lets not get too worked up
about some old [lour and water. Any
starter, il properly maintained, will make
good bread.

[ like to use a mixture of three flours, which
I usually make up in larger baiches and
keep in an airtight container. A S-pound
batch consists of 3 pounds (60 percent)
unbleached all-purpese flour, 1.5 pounds
(30 percent) whole-wheat flour and 0.5
pound (10 percent) rye flour, Its worth the
extra money to buy stone-ground organic
fours, especially the whole-grain ones, as
these provide nutrients and microorgan-
isms that will allow your starter 1o develop
some nice, complex [lavors. Dump them all
nto a hig mixing bow! and combine them
thoroughly with your hands, then keep in
an airtight container

What follows is the schedule for develop-
ing the starter. Weight and volume meas-
urements are given, but again. if you have
a scale, using weight is preferable

DAY | WEIGHT VOLUME
FLOUR
MIXTURE 2 OZ. 1/2 CUP
WATER 20 114 CUP

All ingredients should be at room temper

ature, Combine {lour and water thorough

ly in the plastic container, cover with a

clean dishtowel and leave lor 24 hours.

DAY 2 WEIGHT VOLUME
FLOUR

MIXTURE 2 OZ. 1/2 CUP

WATER 2OL I/4 CUP

Take a look at the starter before you add

the ingredients. There probably won't be
too much activity yet, maybe a bubble or
two and a faint sweel-pungent aroma
Feed the starter

ions listed above, cover with the lid, then

by strring in the addi

let sit [or another 24 hours,

DAY 3 WEIGHT VOLUME
FLOUR

MIXTURE 4 OZ. | CUP

WATER 4 OZ. Ii2 CUP

he following day, 1ake another look at

the slartel

This rime there should be
some activity: bubbling, along with the
pungent-sweet aroma [ mentioned
before. Add the llour and water, then stir
and cover. Let the mixture sit for anoth

er 24 hours

By Day Four, things should have changed
The should be

gone, with a delinite sour aroma having

sweet-pungent aroina

taken its place, and the mixture should be
lilled with large bubbles. Your starter is
now ready to use in bread.

May/[une 2003
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Some troubleshooting notes: [ you don't see
any activity by this point, let it sit [or one
more day to see il anything happens. 1f you
still have nothing (which has never happened
in my experience) then you dont have
enough naturally occurring microorganisms
Mloating around and you'll need an inocula-
tion of some sort, Throw the starter away and
begin again at Day 1, only this time, add the
dregs of a good bottle-conditioned beer—a
lambic would be ideal. Proceed as above, and
trust me, you'll have no prohlems,

Preparing the Dough

The basic objective in making bread
dough is the development of gluten, a
stretchy plastic-elastic combination of two
proteins that are very plentiful in wheat.
Gluten is what gives bread its open, airy
structure. In order o go from raw starter
to linished dough, its necessary to take the
starter through a couple of [eedings
known as builds. These feedings will con-
vert the raw starter into a milder form
known as levain. It is this levain that gives
the bread dough its rise. The reason lor
building levain instead of using raw starter
is that the starter, because of its highly
acidic nature, has degraded the gluten-
forming proteins to the point where they
will no longer he able to lorm the structure
necessary for good bread dough.

This recipe is for classic San Francisco-style
bread. It makes 36 ounces ol finished
dough, which can be formed into one large
round or two smaller torpedo-style loaves
known as batards. 1f you'd like a country-
style brown loaf, substirute the flour mix-
ture you used o build the starter for the
unbleached, all-purpose flour used below:

BUILD | | WEIGHT | VOLUME
RAW

s | soz 3/4 CUP
il 2 0Z. 22 CuP

WATER 2 0Z i14 CUP

Combine water, [lour and starter in a bowl
and mix with a spoon. Cover and let stand
for 12 hours, after which time the mixture
should be very bubbly.

Add the following additions to the mix-
ture from Build 1, and ler sit until the
mixture has risen and is very bubhly. The

ZYMURGY May/June 2005

BUILD 2 WEIGHT VOLUME
WHITE U
FLOUR 3 OZ. 3/4 CUP

WATER 3 0Z 3/8 CUP

time will vary but it shouldn’t take longer
than 12 hours, Il your house is very warm
you can place the levain in the fridge and
let it sit overnight.

FINAL
Dok, | WEIGHT | voLuMe
nooR | tsoz | 4curs
WATER 8 OZ. | CuP
4 TSP.
SALT 10Z. | (APPROX)

ALL LEVAIN FROM BUILDS | AND 2 ABOVE

Combine water, salt, levain and 12 to 14
ounces (3 cups) of the white flour in a
large mixing bow!l and work into a mass
with a wooden spoon or wet hands. Turn
onto a counter that has been generously
dusted with some of the remaining flour
and work the dough with a series of
stretching and folding turns for several
minutes until it becomes springy and elas-
tic. Add flour as you see fit, but remember
that it is better to err on the side of wet
and sticky than to work excessive flour
and make the dough stff and dry. Cover
the dough and let sit in a warm place,

Alter one hour, wet your hands and give
the dough a stretch and a fold while still in
the bowl. Fold into thirds, taking the far-
thest part of the dough and lolding it
toward you, then taking the nearest part
and folding away [rom you, finally flipping
the entire mass upside down. This will help
to develop the gluten. Cover the dough
and let it sit, repeating the entire folding
operation afrer another hour. Cover again,
let sit for a third hour, then turn out onto a
lightly floured surface for shaping. The
dough won't be pully like a yeast dough

If you are making two loaves, divide the
dough in hall and roll each half into a
loose ball shape; otherwise work the entire
mass into a round. Let sit, covered, for 20
minutes then shape into your final loal
shapes. Place onto a baking sheet lined
with a generously floured towel, pulling a
fold of the towel up to separate the loaves

(if you're making two), Dust the tops with
flour and cover with plastic wrap.

At this point, you have a couple of choices
facing you. I you want the hardcore San
Francisco-style sour, stick the loaves in the
fridge overnight and let them slowly rise
while developing a good, sour tang.
Otherwise set them in a warm place lor
another two to three hours until they've
just about doubled in size, then proceed
with haking,

Baking the Loaves

The biggest challenge facing a home baker
is the home oven. Professional hread
ovens have steam generators to make a
thick, chewy crust and heavy insulated
slabs that retain heat for hours, which
helps the bread spring up 10 its [ull poten-
tial. Home ovens need to be helped along
with a few ricks.

First, you need some kind of masonry
slab—the most obvious choice is a pizza
stone, but a few carefully arranged half-
inch quarry tiles do a nice job, too. Preheat
the oven, with the stone on a lower-middle
rack, [or a good 45 minutes 10 475° T

Steaming the oven can be done in 2 cou-
ple of ways. The most common is Lo spray
the sides and [loor of the oven with cold
water and then quickly shut the oven
door. Another method is 1o preheat a
cookie sheet on a lower oven rack [or the
last 10 minutes before baking, then pour
boiling water into it just before you pur
the loaves in. Whichever method you use,
please be careful. Steam can and will
cause burns, so wear oven mius,

When the oven is hot, prepare the loaves for
baking by flipping them ofl of the towel
onto a pizza peel (or a large picce ol siff
cardboard) that has been generously dusted
with commeal. If they stick to the Lowel, just
ease them off gently with your fingertips.
Scare the tops of the loaves with 2 sharp
knife and let sit while you steam the oven.

When the oven is steamed up, quickly
slide the loaves onto the pizza stone with
aslight jerking motion, spray a little more
water onto the sides and Moor of the oven
and close the door. After two minutes,
open the door (continued on puge 48)
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One way beer judges check their palates is by using commercial “calibration beers”—classic
versions of the style they represent. Zymurgy has assembled a panel of four judges who
have attained at least the rank of Master in the Beer Judge Certification Program. Each issue
they will score two widely available commercial beers (or meads or ciders) using the BICP
scoresheet. We invite you to download your own scoresheets at www.bjcp.org, pick up a
bottle of each of the beverages and judge along with them in our Commercial Calibration.

For this issue, we decided to give our panel two beers
that vary widely in origin and flavor.

First up is Alaskan Amber Ale from Alaskan Brewing Co.
in Juneau, Alaska. This quaffable, well-balanced beer has

been the companys flagship since Geofl and Marcy Doghish Head brewing

Larsen opened what was then the 67th brewery in the www.dogfish.com

country in 1986. The first year medals were awarded in BJCP Style Guidelines and Scoresheet
individual styles at the Great American Beer Festival, www.bjcp.org

Alaskan Amber brought home the gold medal in the Alt
Beer category—a fear it has twice repeated.

Alaskan Amber is an example of a German altbier. “Alt” means old in German and altbiers are the
old-school ales brewed in Germany before the discovery of lager yeast, Alts are fermented at ale
temperatures with ale yeast and then cold aged, or lagered, giving them a smooth taste.

According to the company Web site, Alaskan Amber is brewed with two-row and crystal malts and
Cascade and Czech Saaz hops. It is a beer of delicate balance,

The beer is distributed only in the western United States but is available from online shops such as
Liquid Solutions in Oregon.

From the other side of the country and the other side of the balance spectrum comes Doglish Head’s
Indian Brown Ale. Founded in Rehoboth Beach, Del. in 1995, Dogfish Head quickly became known
for brewing “oll center beers for off center people.”

Owner Sam Calagione began brewing on a modified homebrew system, cranking out three barch-
es a day, five days a week. The small batches lent themselves to experimentation and Doglish Head’s
lineup began 1o feature many beers with quirky ingredients.

Don't go scurrying for your BJCP Style Guidelines to find Indian Brown Ale; it not there. Very few of
Doglish Head’s beers fit nicely into a classic beer style category. Instead, Jjudge Indian Brown Ale as a
Specialty beer. Free from the shackles of style dogma, check instead for how Calagiones blend of ingre-
dients, which includes aromatic malt and caramelized sugar as well as a healthy dose of hops, works
together to create an enjoyable beer.

Our expert panel includes David Houseman, a Grand Master II judge and competition director for
the BJCP from Chester Springs, Pa; Beth Zangari, a Master level judge from Placerville, Calil. and
founding member of Hangtown Association of Zymurgy Enthusiasts (H.A.Z E.); Scott Bickham, a
Grand Master 11 judge from Corning, N.Y., who has been exam director or associate exam director
for the BJCP since 1965; and Gordon Strong, a Grand Master 11 judge and principal author of the
new BJCP Style Guidelines who lives in Beavercreek, Ohio.
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THE JUDGES’ SCORES FOR ALASKAN AMBER

Aroma: Soft, velvety, toasty malti-
ness up front with light fruity esters
and very light hop aroma. No
diacetyl or DMS. Clean fermenta-
tion but some caramel and sherry
notes of oxidation. (9/12)

Appearance: Light brown/copper
color with slight chill haze. Thin
head dissipated rapidly. (2/3)

Flavor: Soft, toasty maltiness with
hints of fruity esters (strawberries
and peaches). Some roast malt and
caramel to the malt finish leaving a
sweet, chocolate aftertaste. Low
hop flavor and moderately low hop
bitterness. Not as balanced as
expected for the style where more
bitterness would exhibit  the
Northern German alt character.
Some lemony sourness lingers in
the finish. Otherwise a clean fer-
mentation without diacetyl. (13/20)

Mouthfeel: Medium-bodied with
low carbonation leaving a soft finish
thats not cloying but showing a
smooth, almost creamy texture.
Low level of astringency that seems
to be hop derived. (4/5)

Overall Impression: A nice drink-
able beer that was remarkably
unassertive in both hops and mait
character. This bottle may have
been a bit old, showing noticeable
oxidation, but still quite pleasant. |
can imagine a fresher sample with a
plate of roast pork and spaetzle,
(8/10)

Total Score: (36/50)

ZYMURGY

Aroma: Toasty rich malt, slightly
grainy with caramel undertones.
Very little hop detected. Very slight
metallic note reminds me of Czech
hops | have used in homebrews.
Clean and rich. (10/12)

Appearance: Copper with bright
clarity. Even bubbles consistently
rise, but the thin head of fairly large
bubbles dissipates guickly in my
glass. Off-white foam hangs around
the edges of the glass. (2/3)

Flavor: Clean rich toasty malt with
just enough hop bitterness to bal-
ance. Very clean fermentation.
Finishes a little on the sweet sige.
Reminds me of some very good
European Festbiers, maybe a little on
the rich side for the style characteris-
tics described? Very tasty, though |
expect more hop for the style. (15/20)

Mouthfeel: Medium-bodied with
surprisingly even carbonation, not
prickly or gassy. Finishes a little sticky,
but not quite cloying. A slight astrin-
gency that echoes the graininess in
the aroma follows, with clean noble
type hop bitterness in the end. (4/5)

Overall Impression: Bigger and
fuller than the other examples | have
tried that are listed in the quidelines.
The malt character is outstanding for
an American produced lager, again,
reminiscent of some Ayinger and
other German products | have tried
rather than the grainy character |
have found in many American beers.
Close to a Fest or Marzen. Exhibits
no ale character as expected from
the description in the guidelines, but
as mentioned earlier, | really expect-
ed more of a hop character in this
style. A lovely beer that would go
equally well with a schnitzel and
gravy or chicken in white wine
cream sauce. (9/10)

Total Score: (40/50)

May/June 2005

Aroma: Vienna mait, nutty
melanoidins with some caramel and
a mild roastiness. Low ester level as
per style. A hint of wine in the
background gives it a bit of a sharp
edge, but overall is guite pleasant.
(1112}

Appearance: Desp copper color,
excellent clarity and head retention.
(3/3)

Flavor: Rich toasted malt character,
similar to the malt-oriented exam-
ples of this style. Esters are low but
not so well hidden to give it too
much lager character. Slight roast in
the finish, with a moderate hop bit-
terness to attenuate the malt. Some
alcohol is evident—perhaps a little
on the big side for the style. A slight-
ly drier finish would be welcome
(15/20)

Mouthfeel: Slight astringency with
some metallic notes—a little
detracting, but the creaminess,
bedy and carbonation make up for
these minor flaws. (4/5)

Overall Impression: Excellent
example of the style—exceeded my
expectations. The malt had a good
complexity but would have been
better balanced by either adding
three to five more IBUs ar backing
off slightly on the original gravity.
(810)

Total Score: (41/50)

Aroma: Moderate strength rich
malty sweetness, suggestive of
Vienna/Munich malt with some
grainy overtones, Restrained noble
hops and a soft background of
fruity esters. Quite clean, nothing
off. Smooth, soft, somewhat sweet
with emphasis on malt. (10/12)

Appearance: Pretty coppery-orange
color (like an Oktoberfest). Crystal
clear. Moderate cream-colored head,
settled quickly to virtually nothing.
(2/3)

Flavor: Lovely, elegant, rich malt fla-
vor with a moderate bitterness devel-
oping in the finish. Complex German-
type malt flavor, light caramel, softly
bready, Clean, smooth, and fresh;
nothing off. Finish is fairly dry and
refreshing. Moderate noble hop fla-
vor, very low esters. Malty richness
in aftertaste. Bitterness may be
higher than it seems due to the high
maltiness (16/20)

Mouthfeel: Medium body, starts
light and builds mid-palate then fin-
ishing dry. Medium to medium-high
carbonation. Soft carbonic bite in
finish. Very smooth. (4/5)

Overall Impression: Very fresh and
clean. Malt-focused and suggestive
of a Vienna or Oktoberfest, Not
quite as bitter as expected. The rich
malt and malt/hop flavors are very
German and remind me of the best
commercial Oktobertests. Dry finish
and hop kick at end cleans away
any malt sweetness and invites the
next taste. A wonderful food-
friendly beer. I'd like to try it with
beer-braised bratwurst and onions.
(8/10)

Total Score: (40/50)
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Aroma: Alcohol dominates the
aroma but there is a very nice bal-
ancing of roasted malts, light fruity
esters and low, floral hop aromas.
Almost a Belgian Dubbel made with
American Ale yeast. (9/12)

Appearance: Dark brown with ruby
red highlights. Very clear. Thin but
reasonably lasting head retention
given the level of alcohol. Good
legs on the glass even after the
head has subsided, (3/3)

Flavor: Chocolate maltiness with con-
siderable alcohol up front, Caramel
flavor persists through to finish and
aftertaste. High hop bitterness and
moderate hop flavor balances both
the malt and alcohol. No diacetyl.
Clean fermentation for an ale without
excessive esters. (14/20)

Mouthfeel: Medium to full bodied
with lots of alcohol warming and
some mild astringency, light chalki-
ness and soft carbonation, (5/5)

Overall Impression: Caramelized
sugar added alcohol and lightened
the body of a big beer, much like
candi sugar in a Tripel. The balance
of all the elements yielded a very nice
and drinkable beer. I'd classify this as
a big, or Imperial, American brown
ale. A great beer with a créme brolée
dessert. (8/10)

Total Score: (39/50)

www beertown org

THE JUDGES’ SCORES FOR INDIAN BROWN ALE

Aroma: Acidic dark malt character
with a combination of earthy and
floral hop aroma. Clean fermenta-
tion, no esters, but a hint of sulfur. A
very attractive deep caramel quality
emerges as the beer warms. (8/12)

Appearance: Deep clear ruby color
with even, tiny bubbles rising to the
surface. Creamy though thin tan
head forms with a swirl, leaves lace
on the sides of the glass. Pouring the
beer faster produces a profusion of
bubbles that rise in slow motion spi-
rals hinting at a full body. A truly
beautiful beer! (3/3)

Flavor: Rich caramel flavor with high
alcohol mid-palate suggests the addi-
tion of fermentable sugars. Biscuity
malt is almost overpowered. Not
much hop flavor, but a very balanced
bitterness lingers in the finish. Alcohol
is a strong flavor component, though
not offensively so. (16/20)

Mouthfeel: A little alcohol heat, fair-
ly soft carbonation, but still a little
prickly on the tongue. Lighter bodies
than | expected, but still creamy.
Slightly astringent in addition to the
hep bitterness. (3/5)

Overall Impression: The flavor sur-
prised me. The aroma led me to expect
a more astringent product, but the fla-
vors of the aromatic malts and
caramelized sugars rounded every-
thing. The hop flavors were subdued,
but balanced. In fact, the best word to
describe this beer is balanced, even
with the alcoholic heat, which rernind-
ed me of an export stout, This beer
could be either an over-the-top
Northern English brown or its own
style with characteristics of both the
Northern English and a softer, higher
alcohol  American  brown. Who
knows? Maybe Indian brown could be
the next new style! (9/10)

Total Score: (39/50)

Roasted malt
through first, followed by caramel
malt. There is an earthy, tobacco
character from the Goldings hops.
Alcohol and esters are noticeable,
but at an appropriate level for a der-
ivation of the IPA style, (10/12)

Aroma: comes

Appearance: Very deep brown with
mahogany notes, long lasting light
beige head and excellent clarity.
(3/3)

Flavor: Chocolate and roasted
malts are dominant—at the level |
would expect for a Robust Porter,
Lots of malt complexity with the
caramelized brown sugar enhanc-
ing the dextrins. Alcohol is appar-
ent, along with the related esters
and warmth in the finish, Hop bit-
terness is more restrained than in
most IPAs, but works well in combi-
nation with the roasted malts in this
beer. More hop flavor would add
complexity and depth. (13/20)

Mouthfeel:  Some  alcoholic
warmth, slight astringency from
roasted malts, but good dextrin
contributions to the body and resid-
ual sweetness on the lips. (4/5)

Overall Impression: Well-balanced
beer, but it was not apparent what
would distinguish it from the robust
porter style. Most brown ales have a
more restrained roastiness, while
the brown sugars are also a tradi-
tional ingredient in the porter style.
More emphasis on hops and less on
the roasted malt might be more
appropriate. 5tll quite enjoyable to
drink. (6/10)

Total Score: (36/50)

May/June 2005

Aroma: Lightly grainy chocolate malt
aroma with a sugar caramel sweet-
ness. Lightly fruity esters mixed with
a bit of alcohol. The roasted aroma
tends to dominate and persist. Hops
seem rather low and mixed into the
background; they provide some
earthy, floral complexity. (9/12)

Appearance: Medium mahogany-
brown color with reddish high-
lights. Crystal clear. Moderate tan
head, well-formed, settled slowly.
Quite attractive. (3/3)

Flavor: Rich, intense flavors of choco-
late, toffee, caramel and brown
sugar. Medium hop flavor; earthy and
spicy. Noticeable alcohol, especially in
the finish. Medium-low fruity esters.
Slightly acrid roasted flavors linger
into the finish, mingling and accentu-
ating the moderately-high hop bitter-
ness. The bitterness seems lower until
the aftertaste. Aftertaste is of roasted
malt, alcohol and hop bitterness—a
bit rough and unpleasant. Flavors are
not well blended yet. (13/20)

Mouthfeel: Medium-full body
makes it a bit difficult to drink.
Medium-high carbonation. Some
grainy astringency with a hot alco-
hol finish suggesting that the sam-
ple is young. (3/5)

Overall Impression: Has potential
but seems young; let it age to see if
the alcohol and roast flavors will
smooth out and blend. At 7.2 per-
cent ABV, this can cellar for a while.
Wonderful malt and sugar flavors
but hops are in a supporting role.
Perhaps “India" suggests a certain
strength rather than hop profile. |
was expecting an IPA with chocolate
malt based on the name. Interesting
idea, but a bit thick and rough. Let
it age and then try it with Kansas
City-style BBQ pork ribs. (7/10)

Total Score: (35/50)
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Colonial Brewing (coniinued from 21)

required to achieve the same level ol bit-
terness. Hop additions of 0.5 ounce/gal
lon (5 g/1) would have been reasonable lor
the lirst wort beer, and proportionally
fewer additions [or subsequent runnings.

Fermentation and conditioning took place
in the cask. The bunghole would be left
open during fermentation and the crusty,
brown yeast foam was scraped away from
the opening once a day or so until no more
was coming out. Then the bung was sct and
the cask was left to condition for several
days. Cellaring time would range [rom no
time at all for a small beer to a year or more
for a strong porter or ale. The first wort beer
would be the porter or strong ale, and they
would be putup to cellar for several
months as a minimum, the stronger beers
benefiting most by cask aging and often by
further conditioning in the bottle. The sec
ond running, or “table beer,” as well as the
small beer would have been drunk [resh
before they had a chance to sour or stale

Like most things Americans were learn-
ing to do on their own and with their

OWIl resourees, :hey were soon hrewing

beer as good as any to be had. By
time Luke Morris was carrying his ban
ner, he was quantifiably correct. At the
time, Philadelphia porter was com-
West
Indies than was London porter. Home

best

manding a higher price in the

brew'd was indeed American
homebrewers today should be proud to

raise a pint to that.

Hugh Burns is the brewer and founder
of Williamsburg Brewing Company in
Williamsburg, Va. His first love remains
his wife and six children. His second
love is making handcrafted beer. ¥

Resources

I. One Hundred Years of Brewing. H.S. Rich
& Co., Chicago/New York: 1903

2. Clark, I Supervisor ol Historic Foodways,

Foundation

Colonial  Williamsburg

Personal interview, 2005,

3 Mouer, Dan. Colonial Ale,

2003,

htip://byo.com/leature/1035 himl

4. Clark.

5. Smith, Gregg
Publications. Boulder, CO: 1998,

Beer in America. Brewers

Easicr 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 - Fitsin the “fridge™ * Ideal for parties, picnics and holidays.

Quoin

pronounced “coin”
401 Violet Street
Golden, CO 80401
Phone 303+279+8731
FAX 3032780833

partypig.com
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It’s time to try a

Party Pig’
( &:‘]t-prgssurizing)

beer dispenser

Just PRESS, POUR & ENJOY!

Try this at home (continued from 44)

and quickly steam one more time, then

close the door and lower the temperature
10 450° E

After 15 minutes, turn the loaves 180

degrees to ensure even baking (you can

do this with vour

mitts, obviously). Check the loaves after

hands—wear oven
20 minutes or so and keep watching
them until they develop a nice golden
brown color. | frankly prefer the taste if
the crust is a bit darker than most com
mercial breads, so feel free to let them go
a little browner than vou normally might
When

with the color, remove the loaves (:

deem prudent youre satisfied

1gain,
use the oven mius) and let them cool on
a rack.

When the loaves have cooled completely,
they're ready 1o be eaten. Don't skip this last
part, as important chemical changes are still

taking place during the cooling period

Maintaining the Starter

Your starter needs to be periodically fed
in order Lo stay healthy and continue
making good bread. The hest way to do
this is 1o take a bowl, add 3 ounces of
starter to 3 ounces each of water and the
flour mixture then combine them all and
store in the fridge in an airtight contain
er. Extra starter can be used, discarded

or given to a [riend. If you feed the

starter once a week, it will be healthy.
You might see some separation ol liquid
occur—ifl this liquid is black, don'

worry about it, but if it is pink or
orange, you'll have to discard the starter

and begin anew.

Sourdough bread is one ol the ecasicst and
most rewarding projects for the home
cook. While it might seem like a lot of
time is involved, the vast majority is spent
doing something else while waiting for the
yeast to do its work. It does take some
practice, but if you bake even once a weel,
it won1 be long before your elforts are con-
sistently yielding delicious home baked

loaves for you and your family and friends

Dan McDonough lives in Providence,
R.l., where he is an avid homebrewer
and sometimes makes his dough as a
professional baker. "]
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by Charlic Papazian

Ilustration @ 2005 ImageClub

A Continuing Celebration

of 35 Years

Tln':, is my 35th vear ol homebrewing. 1
love making beer. Il you've been read-
ing my columns over the decades you
probably know this. I'm just checking in
again to reconfirm with you my passion
for the creative hobby of making and then
enjoying my own heer,

People are always asking

me, “What’s your [avorite
beer, Charlie?” My
invariable reply. “The
ome I'm holding in my
hand.” Or, “The one
= brewed in the area 1
happen o be.”

The fact is if I'm home, there are always at
least five kegs ol homebrew on tap, with
bottled options of homebrewed lambic,
barleywine, mead and recently brewed
yarrow-gruit beer. Mind you there's no
shortage ol beers I've collected from
breweries around the world and crafi-
brewed Tocally. I usually break those out
for guests in order to share the experience
of the flavor and diversity ol what others
are craft brewing.

There are very [ew reasons that would
interfere with my love allair with brewing
My home is now a construction site, with
major remodeling and an addition. My
wile and [ are surviving in a limited area
in the house not drastically affected by the
construction. But the garage-homebrew-
ery is my sancruary! I'm slill brewing
because we're still having a beer or two
with dinner and [riends

Sometimes | think, “Wow, this is crazy—
I've had this hobby lor 35 years and I'm
still loving it. Whal is the reason for that?”
here are a lot of rransitions in my life,
but homebrewing has only transitioned to
a more impassioned aflair. Why?

www beeriown.ong

I think about that question when I'm
mashing, lautering, boiling, adding the
hops in stages, not forgerting the Irish
moss 10 minutes before the end of the
boil, prepping the fermenter and pitching

the yeast, Or one week later while I'm
translerring to a secondary [or ale cellaring
or lager lagering. Weeks or months later
theres always that rwinge of anticipation
the [raction of a second before tapping into

JulyFest O.V.

All-Grain Recipe

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

6.0 b (2.7 kg) Pilsener malt

4.5 Ib (2 kg) Munich malt

8.0 oz (225 g) aromatic malt

4.0 oz (113 g) German Sauer malt

1.0 oz (28 g) Liberty hops 5.2%
alpha (5.2 HBU/146 MBU),
60 minute boiling

0.5 oz (14 g) Mt. Hood hops 6%
alpha (3 HBU/84 MBU), 30
minute boiling

0.5 oz (14 g) Mt. Hood hops, 5
minute boiling

0.25 tsp (I g) powdered Irish moss
German or Bavarian type
lager yeast

0.75 cup (175 ml measure) corn

sugar (priming bottles) or
0.33 cup (80 ml) corn sugar
for kegging

Target Original Gravity: 1.065 (16 B)
Approximate Final Gravity: 1.016 (4 B)
IBUs: abourt 28

Approximate Color: | | SRM (22 EBC)
Alcohol by Volume: 6.5%

_—

Directions

A step infusion mash is employed to mash
the grains.Add | | quarts (10.5 liters) of 140° F
(60° C) water to the crushed grain, stir, stabilize
and hold the temperature at 132° F (53° C) for
30 minutes.Add 5.5 quarts (5.2 liters) of boiling
water and add heat to bring temperature up to
155° F (68° C) and hold for about 30 minutes.
Then raise temperature to 167° F (75° C),
lauter and sparge with 3.5 gallons (13.5 liters)
of 170° F (77° C) water. Collect about 5.5 gal-
lons (21 liters) of runoff. Add 60-minute hops
and bring to a full and vigorous boil.

The total boil time will be 60 minutes.
When 30 minutes remain add the 30-minute
hops.When |0 minutes remain add Irish moss.
When five minutes remain add the 5-minute
hops. After a total wort boil of 60 minutes
turn off the heat and place the pot (with cover
on) in a running cold-water bath for 30 min-
utes. Continue to chill in the immersion or use
other methods to chill your wort. Then strain
and sparge the wort into a sanitized fer-
menter. Bring the total volume to 5 gallons (19
liters) with additional cold water if necessary.
Aerate the wort very well,

Pitch the yeast when temperature of wort
is about 70° F (21° C). Once visible signs of
fermentation are evident ferment at tempera-
tures of about 55" F (12.5° C) for about one
week or when fermentation shows signs of
calm and stopping. Rack from your primary to
a secondary and “lager” the beer at tempera-
tures between 35 and 45° F (1.5 to 7° C) for
three to six weeks.

Prime with sugar and bottle or keg when
complete.

M/ une 2005
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a newly brewed beer. There’s the whitf of
aroma that signals success, the [irst taste
and the hopeful, “Ahhhhhh— yessss!”

Yes, | dwell on that question in the back of
my mind throughout the interactive part
of the process, “What is it about home-
brewing thal is so enjoyable?” Sure its
about the heer, but good beer can he had
nearly anywhere in America. I suppose 10
mysell that it is connecting to the spirit
that every one of you that reads this also
experiences. Knowing that so many others
are enjoving the many aspecis of beer cul
ture through homebrewing. Knowing that
there are hundreds ol thousands of people
oul there having significantly positive feel-
ings about the beer that they make and the
beer that is brewed by others. Its about
heing part of a community spirit.

You'd have to say I'm pretty content with
being involved with the grassroots of
everything beer.

1 was wondering what my readers
thought. Il you have the time, drop me a
short essay about why you brew and what
it is vou feel. I'd love to hear from you,

ZYMURGY
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KNOWING THAT THERE ARE HUNDREDS OF THOUSANDS
OF PEOPLE OUT THERE HAVING SIGNIFICANTLY POSITIVE
FEELINGS ABOUT THE BEER THAT THEY MAKE AND THE
BEER THAT IS BREWED BY OTHERS. IT’S ABOUT BEING PART
OF A COMMUNITY SPIRIT.

Heres a recipe for a  German-style
Oktoberfest called Julylest OV, because it
was originally brewed in July and is every bit
a festive homebrew. The aromatic malt gives
the beer an extra boost of malt aroma. The
Saver malt helps acidily my mash water
Liberty and Mt Hood hops are American-
grown hops derived from Hallenauer stock
[ enjoy the soft floral llavor and aroma ol
late-addition Mt. Hood. The Liberty hops

seem to impact the bitterness with a soft

touch; hitter but not overly aggressive. I'm
almost out of the onginal JulyFest OV, so
IM be brewing another balch, probably
about the same time you will be.

Lets cut the shuck and jive and get on
with the recipe.

Charlie Papazian is president of the
Brewers Association. Contact him at
charlie@brewersassociation.org. "]

JulyFest O.V.

Malt Extract Recipe

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

6.01b (2.7 kg) amber malt extract

syrup

(1.36 kg) light malt extract
syrup

(28 g) Liberty hops 5.2%
alpha (5.2 HBU/146 MBU),
60 minute boiling

(28 g) Mt. Hood hops 6%
alpha (6 HBU/ 168 MBU),
30 minute boiling

(14 g) M. Hood hop, 5
minute boiling

(I g) powdered Irish moss
German or Bavarian type
lager yeast

(175 ml measure) corn
sugar (priming bottles) or
0.33 cup (80 ml) corn sugar
for kegging

3.01b

1.0 oz

1.0 oz

0.5 oz

0.25 tsp

0.75 cup

Directions

Mix and dissolve malt extract with 2.5 gal-
lons (9.5 liters ) of hot water and then add 60
minute hops, Bring to a boil. The total beil
time will be 60 minutes.

When 30 minutes remain add the 30-
minute hops. When 10 minutes remain add
Irish moss.When five minutes remain add the
five-minute hops. After a total wort boil of 60
minutes turn off the heat Immerse the cov-
ered pot of wort in a cold water bath and let
sit for 30 minutes or the time it takes to have
a couple of homebrews.

Strain out and sparge hops and direct the
hot wort into a sanitized fermenter to which
2.5 gallons (9.5 liters) of cold water has been
added. If necessary add cold water to achieve
a S-gallon (19-liter) batch size. Aerate the
wort very well,

Pitch the yeast when temperature of wort
is about 70° F (21° C). Once visible signs of
fermentation are evident ferment at tempera-
tures of about 55° F (12.5° C) for about one
week or when fermentation shows signs of
calm and stopping. Rack from your primary to
a secondary and “lager” the beer at tempera-
tures between 35 and 45° F (1.5 to 7° C) for
three to six weeks.

Prime with sugar and bottle or keg when
complete.
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by Amahl Turczyn Scheppach

Palmetto State Brewers Open

Fm this edition’s homebrew competi-
tion, we travel to Columbia, S.C. for
the Palmetto State Brewers Open. Jim
Yeager won the 2004 event, which is part
of a larger circuit of compentions span-
ning both Carolinas called the Carolina
Brewer of the Year (CBOY). Yeager collect-
ed enough points in the six circuit compe-
titions to claim the overall title of CBOY

Organizer Gerald Jowers said one great
thing about the latest Brewers Open was
the spacious light manufacturing plant
where the compertition was held. “This
lacility is much better than the restaurants
and bars we have used in the past,” Jowers
said. “No :_‘Orfl-(';ﬂg odors or customers to
“'L“IT}' ﬂ‘DLTLlF_ or nervous owners who want

us out alter a long day.” And great lighting!

Members of the sponsoring Palmetto State
Brewers, Inc. club provided grilled
hratwurst and covered dishes of food for
hungry judges, and winners received
donated prizes. Other prizes were rallled
off to raise money for a local children’s
home. With 300 entries from 13 states,
and BJCP judges from three states, there
was much to celebrate.
Yeagers Best of Show beer, Big Ass
Barleywine, follows a trend by this former
home winemaker to “imperial everything.”
e and brewing partner Matt Long love
concocting super-hoppy beers like Go o
Hell IPA, which involves adding a total of
3 pounds of hops in five-minute intervals
during the boil and an Tmperial Amber
that Yeager calls “simply awesome.”

Yeager loves drinking hoppy beers, but
recognizes the challenges of reduced hop
utilization as specific gravity increases. Of
the Big Ass recipe, he comments, “The
interesting thing about this beer is the
hops. | brewed this as an American bar-

www. beertown g

leywine, but what I've tound is that the
hops aren't strong enough o come
through. They give a great complexity to a
big beer and are often misinterpreted as
English hops. | had the same thing hap-
pen in a big IPA (using Centennial and
Cascade) 1 made in the spring...that beer
took a blue ribbon as well, and the judges
believed it to be an Fnglish IPA. For those

alter a hoppy American barleywine, my
suggestion would be 10 not be afraid to
add more hops in the last 30 minutes,”

Yeager began making wine at home after

living in France, where decent wines

could be had for $3 10 $4 a boule. Alter
returning to the States and having to pay

$20 lor a botle of similar quality, he

Big Ass Barleywine

All-Grain Recipe

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

17.01b (7.7 kg) UK. pale malt

0.5 1b (227 g) Belgian caramel
Vienna malt

1.0Ib (0.45 kg) Belgian aromatic
malt

0.51b (227 g) caramel Munich
malt, 60° L

1.0 0z (28 g) pellet Nugget hops,
13% alpha acid (60 min)

1.0 oz (28 g) pellet Centennial
hops, 10.5% alpha acid (60
min)

1.0 0z (28 g) pellet Centennial
hops, 10.5% alpha acid (30
min)

2.0 oz (56 g) pellet Cascade hops,
4.4% alpha acid (15 min)

2.0 0z (56 g) pellet Cascade hops,
4.4% alpha acid (10 min)

200z (56 g) pellet Cascade hops,
4.4% alpha acid (5 min)

200z (56 g) pellet Cascade hops,
4.4% alpha acid (2 min)

1.25 oz (35 g) whole Cascade hops,
5.75% alpha acid (dry)
White Labs WLP 001
American ale yeast

4.0 oz (13 g) corn sugar to prime

Boiling time: 90 minutes

Target Original Gravity: |.107

SRM: |13

IBUs: | 187

Brewhouse Efficiency: 75%

Primary Fermentation: 65° F (18° C)
for two weeks

Secondary Fermentation: 67° F (19 C)
for at least four weeks

Directions

Mash grains at 150 to 152° F (66 to 67°
C) for 60 minutes. May have to add a little
fresh dry yeast at bottling to help bottle
conditioning.

Mity/ June
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turned to making his own from kits, hut
found the process too simple and the
wailing period too long. His local wine
and beer making supply store, Homebrew
Adventures in Charlotte, N.C., had the
solution: homebrew. After a few rough
starts with extract kits, Yeager soon real-
ized his beers were getting better as his
wile started drinking them. He soon pur-
chased the equipment to do all-grain
batches and now makes 20-gallon batches
lwo or three times per month. Many of
those beers were brewed with meticulous
attention to style so they could be entered
into competitions,

“The BJCP guidelines have done great
things for me. I've learned so much by
reading style guidelines, trying commer
cial beers, and and

brewing over

over...and over,” he said. That rigorous
research and development may slow for
2005, however,
down a bit and brew more beer that 1 like

to drink.” And for the luture? “lLambics.”

“This year I plan o slow

Amahl Turczyn Scheppach is former
associate editor of Zymurgy. He writes
and brews in Lafayette, Colo. ¥

November 2004
Cuwmmfa-m.m
entries—Loren Miraglio and Mark Graham

January 2005

« Big Beers, Belgians and Barleywines

Homebrew Competition—Matt Hardesty of

Alamosa, CO
UpperMisxaulppiMkOuf.Sll entries—

March 2005

= | 6th Annual Reggale and Dredhop, 205
entries. Best of Show Beer—Ted Manahan
of Ft. Collins, CO. Best of Show
Mead—Susan Ruud of Harwood, ND

- CALENDAR

k]

For complete homebrew event listings, see www.beertown.org/homebrewing/events.asp.

2005 AHA National Homebrew Competition—
Ist Round 10 Regional Judging Sites in US. and
Canada. Sanctioned by: AHAIBJCP. Sites:
Galifornia—San Diego, CA. Canada—Regina, SK.
East Region—Wiest Lake, OH: DE, INLKY,MD,OH,
TN, VA, WV, Great Lakes Region—Libergyville, IL:
IL, M. Midwest Region—Roseville, MN: 1A, KS, MN,
MO, ND, NE, OK, SD, WI. Mountain Region—
Denver, CO: AZ, CO, 1D, MT, NM, NV, UT, WY.
Northeast Region—Rochester, NY: CT, MA, ME,
NH, NJ. NY. PA, RI, VT. Northwest Region—
Partiand, OR:AK, HI, ORWA, International (except
Canada). South Reglon—Houston, TX: AL AR, FL.
GA, LA, MS, NC, SC, TX. Fee: $8 members, $12
non-members. Entry Deadline: 4/4- 4/15, Awards
Ceremony: &/18, during Grand Banquet of the AHA
National Homebrewers Conference. Contact
Gary Glass, Phone: 303-447-0816 x 121, Fax; 303-

447-2825, E-mail: gary@brewersassociation.org
Web: www.beertown.org/events/nhc/index html

April 23

U.S. Open Entry Deadline: 3/1-4/16. Awards
Ceremony: 4/23. Sanctioned by; BJCP. Conmact:
Clay Ferguson, Phone: 704-619-7592, E-mail:
fclayferguson@yahoo.com  Web: www.car-
olinabrewmasters.com

April 23
Bluff City Brewers | 7th Annual Homebrewers
Memphis, TN. Fee: $5. Entry Deadline: 4/9-16.
Awards Ceremony: 4/23. Sanctioned by: AHAIBJCP.
Contact: jody Kane, Phone: 901-373-8395, E-mait:
brews.com

April 25-30

ALES Home Brew Open and AHAINHC Canada
Qualifier Competition Regina, Saskatchewan,
Camada. Fee: $6 for 6 entries, $1 each additional.

Phane: 306-721-5666, E-mail: barrybremner@saskc-
relnet Web: wwwalesclub.com

April 30

I2th Annual Deminion Cup Richmond, VA.

Sponsoring Club: jJames River Home Brewers.

Fee: $5. Entry Deadline: 4/23-30. Sanctioned by:
. Contact: Steve Severtson, Phone:

804-279-3925, E-mail: pre-pro@earthlink.net

Web: www.jrhomebrewers.org

May 7-14

The BrewMaster’s Open Atlanta, GA. Fee: $6.
Entry Deadline: 4/20-30. Awards Ceremony: 5/14.
Sanctioned by: AHA/BJCP, Contact: Russ Wilkins,
Phone: 678-566-3874, E-mail: russ.wilkins@brew-
mastersopen.com Web:  www.brewmaster-
sopen.com

Extract Beers AHA Club-Only Competition
Gainesville, FL. Covers all BJCP beer styles
(Caregories 1-23), Extract must make up more than
50 percent of fermentables. Fee: $5. Entry Deadline:
AHAIBJCP. ContactVWayne Smith, Phone: 352-466-
3695, E-mail: sueandwayne@excite.com Web:
www.beertown.orghomebrewing/club.html

May 7

AHA Big Brew—National Homebrew Day
Each year on the first Saturday in May, homebrew-
ers unite non-brewing and brewing friends and
family to celebrate National Homebrew Day, join-
ing with thousands of homebrewers from around
the world in brewing the same recipes and shar-
ing a simultaneous toast at noon Central time.
Contact: Gary Glass, Phone: 888-822-6273 x 121,
Fax: 303-447-2825, E-mall: gary@brewersassocia-
tion.org Web: www.beertown.org/events/big-
brew/index.heml

May 14

Green Mountain Homebrew Competition
Montpelier, VT, Fee: $6. Entry Deadline: 4/1-5/6.
Awards Ceremony: 5/14. Sanctioned by:
AHAIBJCP. Contact Dave Blumenthal. Phone:
802-229-9810. E-mail: gmhc2005@yahco.com
Web: www.mashers.org

May 14

9th Annual B.E.E.R. Brew-Off Port jefferson
Station, NY. Fee: $5. Entry Deadline: 4/23-5/7.
Awards Ceremony: 5/14. Sanctioned by:
AHAIBJCP. Contact: Matthew Bobiak, Phone:
610-742-1956, E-mail: anmaa.bobnk@grmilm
Web: www.hbd.org/beer

May IS

9th Annual Silver Dollar Fair Homebrew
Competition Chico, CA Fee: $7. Entry Deadline:
4/9-5/1. Awards Ceremony: 5/15. Sanctioned by:
AHA/BJCP. Contact: Ron Harte, Phone: 530-895-
8985, E-mail: bikesnbrew@msn.com Web:

www.chicohomebrewclub.com
May 20-22
Sunshine XVl Orlando, FL Fee: $7.

Entry Deadline: 4/1-5/1. Awards Ceremony: 5/22.
Sanctioned by: AHA/BJCP. Contact: Mark

Williams,  Phone:  407-399-0028, E-mail:
mtw06@msn.com Web: www.chb.org
May 20-21

9th Annual Amber Waves of Grain Buffalo, NY.

Fee: $5. Entry Deadline: 4/11-5/6. Awards

Ceremony: 5/21. Sanctioned by: AHA/BJCP.

Contact: Keith Bailey. Phone: 716-831-9118, Fax:

716-696-3220, E-mail: keith.bailey@cmworks.com

‘Web: www.niagarabrewers.org

May 20-21

23rd Annual Oregon Homebrew and

Deadline: 4/16-5/7. Awards Ceremony: 5/21.

Sanctioned by: AHA/BJCP. Contact: Joel E. Rea,

Phone: 541-758-1674, Fax: 541-754-6656, E-mail:

joel@brewbeer.cc Web: www.hotv.org

May 21

I 1th Annual 8 Seconds of Froth Cheyenne WY,

Sanctioned by: BJCP. Contact: Richard Mincer,
Phaone; 307-638-6754, E-mail: windywy@aol.com

Web: www.bbriggs.ven.com/drafters.heml

May 21

2005 Wi State Fair Homebrewer’s Show West
Enders, Phone: 414-476-5575, E-mail: jeffend-
ers@wi.rr.com Web: www. beerbarons.org
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Maximize Your Mash
By Daniel Morey

“A good rule of thumb is..."

You've heard rthis expression in hundreds
of contexts, usually when getting close is
almost as good as getting it right. In
homebrewing, (00, opportunities abound
lor educated guessing based on past
results. For example, The New Complete
Joy of Home Brewing advises thar when |
mix | quart of strike water per pound of
grain in a simple mfusion mash, | can
expect my waler temperature to drop any-
where from 16 to 18° E What about in a
multistep infusion? A decoction mash?
What if I simply wanted to try a different
amount of water? Do the same rules
apply? With a few relatively simple caleu-
lations, any homebrewer can replace the
guesswork with quantitative results and a
few big bonuses: a better understanding
of mash un thermodynamics, more pre-
cise mash step planning and a shorter
brew day.

Overall Heat Transfer
Coefficient

An ideal system will hold mash tempera-
ture constant during each step. As we
know, in reality, heat is lost to the environ-
ment, An objects heat transfer coellicient
(U) is inversely proportional 1o its thermal
resistance. In practical terms, to minimize
temperature loss you should better insu-
late your mash run. Heat loss to the envi-
ronment can be expressed as:

[Equation 1]
g = UAAT

where
g = heat loss (BTUs/min)

www heertownorg

U = overall heat rransfer coellicient
(BTUs/It’A® F Amin)
A = heat transfer surface arca ([1%)

[Equation 2]
AT = Tmash—Tambient

Tmash = Initial mash/step temperature (°F)
Tambient = ambient or surround tempera-
ture (°F)

For simplicity, we can assume the heat
transler surface area is constant for any
given mash tun regardless of the quanti-
ty of grain or water used; I have used
this assumption with reasonable results,
Note that the heat transfer rate will
diminish as the mash cools. This is
relerred 1o as unsteady-state heat trans-
fer. The lump capacitance model is used )
in many industries, including food pro-
cessing. to predict temperature change
from unsteady-state heat transfer. You
can use this model to quantily your own
system’ heat transfer characteristic, the
product UA. Once you know your sys-
tem’s UA factor, you can predict temper-
ature loss in your mash for any batch. By
predicting your temperature loss, you
can get a better estimate of the size infu-
sions and decoctions to hit your mash
lemperatures.

[Equation 3]
Tambien: — Tt

Tamblent — Tmash

= e-:l'.\ it

where




1\54

[Equation 4]
(‘=(muu.ux L_f\g*.-n-:] + {mu-_u, X C_,n“-,r--}

C = heat capacity (BTU/°F)

M = mass ol grain in mash (lbs)

Coune = specific heat of grain (BTU/bAT)
M = mass of water (Ibs) or 2.08 lhs/qt
* quarts ol water

Couaer = specific heat of water (1
BTU/IbA°F)

Specific heat of the grain can be approxi-
mated from Equation 5, where MC Is mois-
ture content expressed as a percentage.

{Equation 5]
C ppen = 0.005MC + 0.38

An aliernate formula for calculating spe-
cific heat based upon composition and
mass [ractions is:

Co = 0.34m+0.37m+0.40m+0.20m.+ 1.0m-

Each mass fraction (m) is expressed in
decimal format, Fach subscript is: ¢, car-
bohydrate; p, protein; [, fat; a, ash; and w.
moisture.

In a perfect system the quotient on the left-
hand side of the lump capacitance model
is equal to 1. In this case the exponent on
the right side of the equation is always
equal 1o zero (0). Given that the mash tun
has a fixed, finite heat transfer coellicient,
heat capacity and time are the variables we
can adjust 1o limit temperature loss.

So what does this mean o us? How can
this help us on brew day? Here are some
important relationships to remember.

1. Larger batches will hold temperature
better than small batches because they
have a greater heat capacity due to the
higher masses of grain and water.

2. Similarly, the relatively large quantities
of water and grain in high gravity beers
increase the heat capacity and slow the
rate of temperature loss.

3. Given that water has more than double
the heat capacity of grain, thin mashes will
have significantly higher heat capacity than
thick mashes. As heal capacity increases,
the rate of temperature loss decreases.

ZYMURGY May/June 2007

In order to reduce time, we must have
conditions thal allow the mash 10 covent
more quickly Fortunately, thinner mashes
promote diastatic enzyme activity, While it
may be more typical 10 use a water-to-grist
ratio (WGR) ol approximately 1.3 quarts
per pound, thinning the mash 1o 1.910 2.4
quarts per pound may cut the mash con-
version time nearly in half. Adjusting mash
pH to achieve 5.3 10 5.5 further promotes
rapid conversion.

Back to characierizing the mash tun, by rear-
ranging Equation 3 we can solve for UA:

[Equation 6]
UA =-In (T"’”’"“"‘ ' )_
Tambieni=Tmash

Lets take a look at applying Equation 6 to
some measurements taken during a mash
session. This mash consisted of 9.5 pounds
of grain, asstuming 4-percent moisture cor-
tent, with 1.5 quarts of water per pound of
grain. Figure | is an example spreadsheet
for determining UA. Averaging the calculat-
ed values for UA will minimize the impact
of measurement error, and averaging over

several batches increases the confidence in
the results.

Figure 2 shows how the lump capaci-
tance model fits the observed data.
Notice that the predicted end point is
very close to the observed value. The two
middle observations are within 0.5° F ol

Calculating Mash Steps

Energy or heal is required to raise mash
temperature from one stage to the next
This can he done with direct heating of the
mash, infusion or decoction. Infusion and
decoction are convenient because rapid
temperature change can be achieved. Direct
hearing can be tricky and il you are not
monitoring the temperature rise closely you
can casily overshoot. Calculating the
amount of water to add or the size of a
decoction is not difficult and can simplify
your brew day:

Infusion Mashing

For an infusion mash, either hot or boiling
water can be used as a heat source. 1 pre-
fer to use boiling water, since it has a
known temperature and I don' have to
monitor it. Though not necessary for most,
brewers at high altitudes may find the fol-
lowing equation useful for calculating
boiling temperature. It was derived from
Standard Armosphere and Steam tables.

|Equation 7}
Tt = 212=0.00185h

Mash Temperature
Calculated Average UA=0.0639 BTU/min*F

] —_—

w7 ] — ~

| |
" e = —i

ok 1
1 — |

188 - —

It o S =
L = i

e . = =

1al f—— = e

ur = —

Tempera'lure g

e}
b TP et P
0 4 68 12 1518 21 24 27 30 33 38 39 42
Elapsed Time Minutes

the prediction. . Actual Temperature — Predicted Temperature
Figure 2
Mash Tun UA Determination
9.5 Ibs of grain
1.5 qt water per pound of grain
2964 lbs of waler
4 Assumed Yemoisture content of grain
(4] 4 Specific heat of grain BTU/Ib*F
Specific heat of water BTU/Ib"F
33 44 Heat Capacity of mash BTU/"F
Iime
between
Time measure- Elapsed Ambient  UA Step to UA Average
Remaining  menls time  Temp'F  Temp °F Step elapsed UA
Minutes minutes  minutes BTU/min°F BTU/min°F BTU/min"F
42 155 65
20 22 22 151 65 0.069103
9 " 33 149 65 0.071533 0.069913
0 9 42 148 65 0044498 0.064467 0.0639

Figure |: Spreadsheet for calculating UA from observed temperature data.

wivw, beertown, org




where,

-[.r'}n.'.l
h = elevation ft

Boitling point of water °F

mash from T, w target T
requires heat equal to the energy given off
by the infusion water as it cools from T,,to

I.. Mathematically this can be expressed as:

Raising the

[Equation 8!
Cogran X Mo X Tib G X M X Tr— Gy X M X

T+ X M X Ty=

Lngoan X M X TitConnen X Mner X Ty
where,
M.,.. = total mass in pounds of water at

step 2; initial amount of water plus the
infusion water. For single infusion, this is
equal to the water 10 grist ratio (WGR)
multiplied by the mass of grain multiplied
2.08 Ibs/qt. (WGR* M ®2.08)

M = mass in pounds of warer infused.
T, = initial temperature °F

T. = target rest temperature °F
Ti = infusion water temperature

]

°F-=Tws

Solving the Equation 8 [or mwn gives us:

| Equation 9]
Mu= ((CpgraacXMiin

Y (€ pnier X M Nx(T=T))

ax (T.=T1)

This equation is most useful lor single
infusion mashes. It can also be used for
determining the first infusion of a step
mash, I[ there is a known amount of water
in the mash already and you want (o raise
the temperature for the next step, you can
use Equation 10 to calculate the amount
of water to add.

|Equation 10]
M= ((CppmdMiraa) ¥ (Copnier % M, )x(T:=T)

Ty (5 )

Unlike Equation 9, the total water used is
not known. The term m... is the amount
of water currently in the mash. not the total
water used. Also, the temperature dillerence
in the denominator is between the infusion
temperature and target temperature.

Consider an example similar to that used
in the UA calculation. Lets caleulate the
mash step for a single infusion, but
increase the WGR o 1.9 instead of 1.5.
The mash should benefit from higher

www beertown.org

thermal capacity and the thinner mash
should allow us to reduce the mash time
to about 30 minutes instead of 42,

9.5 Ibs grain * 1.9 quarts water per b *
2.08 Ibs per quart = 37.544 Ibs (roughly
4.5 gallons)

T, =65°F (room temperature)
T, = 155" F (target temperature)

[ =210.7° F (700 [t elevation)

Cpen = 040 BTU/AD® F (4-percent mois-
ture content)

| Equation 11

=253541bs

In this example, the toral water used is
37.544 pounds or roughly 4.5 gallons. Of
this water, 25.54 pounds (approximately
3.07 gallons) will be added as a boiling
water infusion. The remaining 1.43 gal-
lons is used [or dough-in. In this exam-
ple, it is assumed that the dough-in water
15 at room temperature (65 IF)

Notice that the left-hand portion of the
numerator in the above calculation is the
heat capacity C, Increasing the WGR [rom
1.5 to 1.9 increased C lrom 33.44 10 41.34.
Using Equation 3, we can calculate the
ending mash temperature. Alter 30 min-
utes, the expected ending mash tempera-
ture would be 150.9° F; nearly 3° I higher.
Il the mash continued to 42 minutes, as in
the original example, the predicted ending
temperature would be 149.3° E This
reflects an improvement of about 1 degree.
By minimizing temperature loss, the specif-
ic enzyme activity is targeted more effec-
tively. The resulting wort will better match
the sugar composition desired.

For step infusions, the calculations become
iterative il you want to achieve a specific
ending WGR. Make an initial guess for the
lirst step WGR, which is less than the end-
ing WGR 1arget. Calculate the ending mash
temperature for each step; this becomes the
T, term used in the next infusion calcula-
tion. Figure 3 is an example of a classic Fix
50/60/70 three-step mash.

Decoction Mashing

Decoction mashing is similar to infusion
since temperature change is achieved by
combining two volumes at different tem-

« Dual ball-bearing, 8" long, nickel-piated steel rollers
* Unicue, locking, indexed, true paraiel adustment
quickly allows roller gap settings from 015" to 070"
» Fast crushing lime, 10Ibs fmin with included drill adaptor
+ Large, sturdy ergonomic handle, or tha 1/2" drive shaft
easily accepts a pulley for permanent, motorized set-ups.
* All of thesa professional featurss for only $139 makes
owrsng your own roller mil an affordable reality.

* Optional mounting base for easy attachment 10 a plastic
food pail. ($15.00 extra)

Phone/fax/write for a free brochure/order form.
Browse our Web Site (web page contains order form)

Order by phone with VISA or mail/fax order form
with cheque or money order to:

VALLEY BREWING EQl
1310 Surrey Ave. Ottawa, ON. Canada K1V 659

Tel (613) 733-5241 « Fax (613) 7
www.web.net/~valley/valleymill.html » vall

6436

peratures to result in a temperature that is
in between those of the two volumes
Unlike infusion, which contains only
waler, the hot volume contains water and
grain. Also, the total volume of water is
added in the first stage of the mash.

Whereas traditional decoction removes the
“thickest” portion of the mash, the method
presented here will yield a decoction with
the same WGR as the main mash. 1 believe
using the same WGR [for the decoction is
acceptable, for the following reasons.

1. Modern malts have good diastatic power.

2. The decoction is brought to saccharifi-
cation temperature and allowed to rest
before it is brought to a boil.

3. Enzymes in the main mash are not
affected. Subsequent decoctions will
remove only a fraction of the enzymes in
the main mash,

4, Each step is longer than traditional
infusion steps, giving the enzymes time 10
covert the mash.

May/Tune 2005 ZYMURGY

55



QS

12 Hos of grain
4 Smnlnture cantent grain
04  Spacific heat of grain BTU/IL"F
1.4 waler lo grist ratio (final targat), gis/ln
Spacific heat of water BTUIDF
B8  room temperature °F
700 Elevalion. i
2107 T, infusion tomperature
00639 Mash Tun UA. BTWmin"F

1.3 Step 1 WGR, inital guess gt

Salution converged!

1.54 Dough-in {gallons) @ room temperature

Step Mash Calculations

Heal
Reat Capacity G Step Ena
Temperature Time M., s m., lbs Dough-in  Infusion  BTUSF Tamparature WGR
*F minutes. M. lbs (eq8) (eg10} galions  gollons  (eqd) b Actual gt HError
122 0 3320 1438 173 38.00 119.3
140 30 22730 1110 133 4910 1372 177
158 30 63.83 16.34 23 6843 155.5 25 34.18
The final WGR is oo high, approximately 34%, Heduoce our estmate for slep WGR and recalculate:
056 Stop | WGR, initizl guess qtiln
Heat
Resl Capacity C  Step End
Temperature Timn M, fbs m,, Ibs Dough-ln  Infusson  BTUSF Temporolura WGR
* minutes  m..Bs  (eq9  (eq10) galions  gallons (g 4) °F Actuai geib  %Error
122 30 24.74 11.18 1.34 2954 11866
140 30 3368 a94 107 .48 136.5 135
158 30 4837 16,70 189 54,17 154 @ 198 an
The final WGR fs Just a bit high. Continue o erate until arrar is less than 0.1%
095 Step 1 WGR, initial gusss qulb
Heat
Rest Capacity C Step End
Temperaiure Tirme m,. lbs m.. ibs Dough-in  Infusion BTUSF Temperature WGR
F minulos Mo ibs {eqg 8) {nq 10} gadons palions (eq 4} F Aclual gtih  %Error
122 30 2359 10.74 129 2839 185
140 £ w2z3 BE4 104 3703 1364 1.28
158 30 AT A3 1520 183 5223 154.8 190 0.02

1.29 1st Infusion to raise mash to 122°F (gallons) @ boiling
1.04 2nd Infuslon to raise mash to 140°F (gallons) @ boiling
1.83 3rd Infusion to raise mash to 158°F (gallons) @ boiling

Figure 3: Step mash calculations for the classic Fix three step 50/60/70 program

3. The specific heat of water is more than
twice that ol grain; in thinner mashes,
smaller decoction volumes are required to
achieve the desired temperature change.

6. Sullicient liquid is necessary 1o boil
the decoction; thick decoctions are likely
to bumn.

7. Some Belgian brewers practice turbid
mash, or removal of the “thin” portion,
and they still achieve significant starch
Cconversion.

With this method, the calculation of
decoction mass depends only on temper-
arures and total mass of the water and
grain.,

[Equation 12] (T—T)
b= M e siics) | X '{_:'-__l-
M= M g Mer) X (T..=T)

where,
T, = mash remperature °I' prior o the
decoction being added.
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T, = target temperature lor the next rest °F
Tea = boiling temperature °F (assume to
be same as water)

M = mass of grain, 1bs

Volume is more convenient to work with
lh‘dn mass when remn\'ing the decoction.
To convert the mass to volume, we need to
know the density ol the mash. Based upon
the bushel weight of various brewing grains
and assuming that grain occupies enly 50
percent of the volume (the remainder being
voids to be occupied by water) I have devel-
oped the following approximation:

[Equation 13]
Prai= 1+(2.08x WGR)
0.093+(‘-¢'§:ﬁ)

where,
Paus = density of mash Ibs/gal

WGR = water to grist ratio, Ibs/qt

The constant 0.093 accounts for the volume

occupied by the grain, It is the percentage of
space oceupied by the grain multiplied by
0.186 gallons (50 percent * 0.186).

The first step in the decoction mash is a
single infusion to achieve the initial rest
femperaiure.

Use Equation 9 to caleulate your infusion
quantity. Next we need to determine the
decoction mass. But before we can do this
we need 10 know the rest step end temper-
arure. However, until we know how much
mash will be removed for the decoction,
we cannot caleulate the end temperature.
(Once again, we have an iterative process.
Start the iterative process by assuming that
there is no temperarure loss. Determine the
decoction size and then go back and calcu-
late the rest end temperature. Use this new
end lemperature to calculate the mew
decoction size, and compare to the previ-
ous guess. Keep modilying your guess until
the two values converge.

Figure 4 illustrates decoction mash caleu-
lations.

Mash Tun Thermal Mass

Though the previous examples ook into
account heat lost 10 the environment, we
haven't addressed heat loss to the mash tun
itself. To account [or the mash tun losses,
simply add the thermal mass of the vessel
to the thermal capacity (Equation 4). To
approximate the thermal mass of the mash
tun, multiply the specific heat of the mash
tun material and divide by the temperature
ratio. The temperature ratio is best deter-
mined through experimentation.

[Equation 14]
C-rl: C el _ﬂ'.l.lll'is..,.
Canie X 5

where,

C.. = Thermal capacity or thermal mass of
mash tun (Blw/°F)

¢,m = specific hear of the mash wn mate-
rial (BuvlbT)

mass,,= mass of mash tun (lbs)

[Equation 15{

TraT,, dird
Rea e
THr.'\i!+T\IJFI|1ﬂ'

2 _Till"li'Jh'nI

where,
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105
4
0.4 of grain BTUIN"
1.9 ralio (final target), gleib

t2q 13

fgal

700 Elevaton, fi
T, bolling lemperatirs
Mash Tun UA, BTUimin"F

1.53  Inhial decocton asbmate (ks of grain)
6,05 Initial decocton estimate (Ibs of water)
7.58 Sum

Solution convergud!

1.87 Dough-in (gallons) @ room temperature

Decoction Mash Calculations

Decoction Heat Capacity
Valume gallons m,.. main  my., main © man mash Stop End
(Mg} mash los  mash lbs  BTUSF (ag4)  Temperature °F
087 3544 aa7r 38.03 1414
104 M 26 ae? 3773
1.19 3325 841 a5 62
1,30 32.48 822 3577
1,37 31.05 8.08 35,18
1.42 31.61 .00 34,80
1.45 31.40 a5 34 58
14T 3128 m 3444
1.48 NN 780 TR T
148 a7 .84 3832
148 3115 7.88 34,30
148 1114 7.88 34.28

3.12 1st Infusion to raise mash to 149°F (gallons) @ boiling
1.49 1st decoction to raise mash to 158°F (gallons) @ boiling

143 Rasl Tomperature F
158 Nt Rest Tamparature “F
Gl Time minutes

4150 M bbs
2594 M. lbsi{eq®)

1.87 Dough-in gallons
312  Infusion gallonn

LISCOCHOn S

Mew Guess New Guess

Docimal  Decoction  Decoction  Decoction
Error grain los water lbs sum Ibs
0.390 183 2 8.06
0280 209 1033
0.187 228 11.30
o.118 242 1.97
o071 2.50 12,39
0.042 255 12.65
G024 253 12.80
0.014 26l 1289

+.008 261 1284
D.004 262 12.87
0.002 2862 12.98
.00 262 1269

Figure 4: Example of iterative calculations for single decoction mash. Note first rest
is achieved by infusion. Solution took I2 iterations to converge.

T = Outside surface temperature of the
mash tun,

For insulated coolers, temperature ratio
will be close 1o 2 since the outside surlace
temperature will he close to room temper-
ature. For kettles, the ratio will be close to
1 since the exterior temperature is close to

the internal temperature.

Updating Equation 4 Lo include mash tun
thermal mass:

[Equation 16/
= (G X M (G X M

Consider a 12-gallon Fastman stainless steel
kettle. The kettle weighs 10 pounds, thus
the thermal capacity Bu/"F
(0.11*10/1) or approximately 3 pounds of

is 1.1

grain. In the first example, the thermal mass

Material cp(Beu/Ib°F
Stainless Steel 0.11
Aluminum 0.21
Foam Insulation/Cooler 0.25
Ceramic on Steel 0.12 (est)

Table |. Specific heat of common mash
tun materials.

www.heertown org

excluding the mash wn was 3344 Buw T
Adding the mash run would change the
thermal capacity approximately 3 percent
My experience is that mash tun loss is minor

and can be ignored for these calculations.

Conclusions

You don't have to be a mathematician o see
how performing a few simple calculations
can move you loward your targel mash
program and wort composition. Knowing
the physical properties of your mash num
will allow you to fine-tune the calculations
for your own system. Imagine maximizing
specitic enzyme activity through beter
lemperature control, eliminating guess-
work involved in measuring your water or
decoction volumes, and quite possibly cut-
ling your mash time in half. Give it a wry
And above all, as Charlie says, “Relax, don't
worty, have a homehrew!”

Dan Morey is a project engineer for Case
New Holland working in Ag Tractor
Development. He has been brewing
since 1992, switching to all-grain on his
second batch. He is the originator of the
Morey color formula and a member of
Club BABBLE in Lake County, Ill. His
credo: The best part of science is putting
it to practical use! Morey wishes to

"I Brewed
It Myself."

Want To Experience The
Satisfaction Of Creating
Something Truly Special?

Mention This Ad
And Receive Our
FREE Brochure:
10 Tips For
Creating The
Ultimate Home
Brew!

Call Today and receive a
FREE Catalog!

www.homebrewery.com
1-800-321-BREW

thank Matt Mason for the fresh prospec-

tive he brought to this project. v
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YOUR SOURCE FOR HOMEBREW SUPPLIES

To list here and on www.beertown.org,
call Chris Pryor at 303.447.0816 ext. 143 or Linda Starck at 303.447.0816 ext. 109.

Alabama

The Wine Smith

6800 A Moffett Road (US Hwy 98)
Mobile, AL 36818

(251) 645-5554

FAX (251) 645-6446
winesmith@BellSouth.net
www.thewinesmith.biz

W Complete line of brewing ingred
ents and fermentation, bottling and
kegging supplies.

Werner's Trading Company
1115 4th Street SW

Cullman, AL 35055

(800) 965-8796

FAX (256) 734-5687
rob@wernerstradingco.com
www.wernerstradingco.com

W The unusual store—beer, wine
supplies, grills, spices, bikes, Orvis,
knives

Arizona

Brew Your Own Brew, LLC
2564 North Campbell Ave. #106
Tucson, AZ 85719

(520) 322-5049;

Toll free (888) 322-5049
www.brewyourownbrew.com

Homebrew Depot

2655 West Guadalupe Road
Mesa, AZ 85202

(480) 831-3030
ken@homebrewdepot.net
www.homebrewdepot.net

'ﬁ_‘ Award ning beer recipes,
Extract & All-Grain, Beer & Wine Kils,
supplies & books.

Homebrewers Outpost

& Mail Order Co.

801 South Milton Road
Flagstaff, AZ 86001

(928) 774-2499;

(800) 450-9535

FAX (928) 774-B765
outpost@homebrewers.com
www_homebrewers.com
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What Ale's Ya

6363 West Bell Road
Glendale, AZ 85308

(623) 486-8016
way2brew@mindspring.com

Arkansas

Fermentables Homebrew

& Winemakers Supply

3915 Crutcher

North Little Rock, AR 72118

(501) 758-6261

ferment@fermentables.com

www.fermentables.com
Fermentables offers an extensive

line of beer, wine and cheese making

supplies

California

Beach Cities

Homebrewer’s Supply

2131 Placentia Ave., #B

Costa Mesa, CA 92627

(949) 642-7300
info@beachcitieshomebrew.com
www.beachcitieshomebrew.com
¥ Orange County’s premium heer
and winemaking supplies.

Beer, Beer & More Beer -
Northern California

975 Detroit Avenue, Unit D
Concord, CA 94518

(800) 600-0033
jp@morebeer.com

www. morebeer.com

Beer, Beer & More Beer -
Southern California

1506 Columbia Avenue #12
Riverside, CA 92507

(800) 62-BREWER
ip@morebeer.com
www.morebeer.com

The Beverage People

840 Piner Rd. #14

Santa Rosa, CA 95403

(707) 544-2520; (800) 544-1867
FAX (707) 544-5729
www.thebeveragepeople.com

Brewers Discount

8565 Twin Trails Dr.
Antelope, CA 95843

(916) 723-8859;

(800) 901-8859

FAX (916) 723-8859
sales@brewersdiscount.com
www.brewersdiscount.com

Hop Tech

6398 Dougherty Rd. Ste 7
Dublin, CA 94568

(800) 379-4677; (800)-DRY-HOPS
FAX (925) 875-0248
orders@hoptech.com
www.hoptech.com

W Hops, Grains, Yeasts, Root Beer,

Ligueurs, Wine Kits & Supplies.
“Home Brew"” A Hobby You Can
Drink

HydroBrew

1319 South Coast Highway
Oceanside, CA 92054

(760) 966-1885

FAX (760) 966-1886
hydrobrew@sbcglobal.net
www.hydrobrew.com

M Homebrewing and hydroponics
supplies=Serving the San Diego area

Napa Fermentation Supplies
575 3rd St., Blg. A

(Inside Town & Country
Fairgrounds)

P.O. Box 5839

Napa, CA 94559

(707) 255-6372;

FAX (707) 255-6462
wineyes@aol.com
www.napafermentation.com
5'0 Serving all of your homebrew
needs since 1983/

Original Home Brew Outlet
5528 Auburn Blvd., #1
Sacramento, CA 95841

(916) 348-6322

FAX (916) 348-0453
jjjaxon@cwnet.com
www.go.to/homebrew_outlet/

O’Shea Brewing Company
28142 Camino Capistrano
Laguna Niguel, CA 92677
(949) 364-4440
osheabrewing@cox.net
www.osheabrewing.com

The Pickle Barrel

22500 Parrotts Ferry Rd
Columbia, CA 95310
(209) 533-9080

FAX (209) 533-8303
www.thepicklebarrel.net
www.thepicklebarrel.com

Seven Bridges Co-op

Organic Homebrew Supplies
325A River Street

Santa Cruz, CA 95060

(800) 768-4409

FAX (831) 466-9844
7bridges@breworganic.com
www.breworganic.com

@ complete selection of organically-
grown brewing ingredients. Supphes
and eguipment too! Secure onjine
ordering

Stein Fillers

4160 Norse Way

Long Beach, CA 90808
(562) 425-0588
brew@steinfillers.com
www.steinfillers.com

Colorado

Beer and Wine at Home
1325 W. 121st Ave.
Westminster, CO 80234
(720) 872-9463

FAX (720) 872-1234
bob@beerathome.com
www.beerathome.com

Beer at Home

4393 S. Broadway

Englewood, CO 80110

(303) 789-3676; (800) 789-3677
FAX (303) 781-2388
beer@beerathome.com
www.beerathome.com




The Beer Store

637 S. Broadway #U

Boulder, CO 80303

(303) 494-7000

FAX (303) 499-9504
hophead@boulderbeerstare.com
www.boulderbeerstore.com

[ Homebrewing  supplies. 0On
Premise brewing and winemaking
and much more!

The Brew Hut

15108 East Hampden Ave,
Aurora, CO 80014

(303) 680-8898; (800) 730-9336
www.thebrewhut.com

® Your one-stop brew shop. Beer,
Wine, Mead and Soda, We have it alll

Lil Ole Winemaker

516 Main St.

Grand Junction, CO 81501
(970) 242-3754; (888) 302-7676

My Home Brew Shop

& Brew on Premise

5923 N. Academy

Colorado Springs, CO 80918
(719) 528-1651
info@myhomebrew.com
www.myhomebrew.com

Old West Homebrew

Supply

229 E. Pikes Peak Ave.

Colorado Springs, CO 80903
(719) 635-2443

(800)-458-2739
sales@oldwestbrew.com
www.oldwestbrew.com

W Serving your brewing needs since
1992. Secure online ordering. FREE
SHIPFING. Mention this ad for a FREE
GIFT (restrictions apply).

Stomp Them Grapes

2563 15th Street 101

Denver, CO 80211-3944

(303) 433-6552; (888) 99-STOMP
FAX (303) 433-6554

Connecticut

Beer & Wine Makers
Warehouse

290 Murphy Road
Hartford, CT 06114
(860) 247-2969

FAX (860) 247-2969
bwmwct@cs.com
www.bwmwct.com

wwwheertown.org

Maltose Express

887 Main St. (Rte 25)

Monroe, CT 06468

(203) 452-7332;

(800) MALTOSE

FAX (203) 445-1589
sales@maltose.com
www.maltose.com

8 connecticurs largest homebrew
& winemaking supply store owned
by the authors of Clonebrews & Beer
Captured. Buy pre-made kits for all
300 recipes in Szamatulski’'s boaks,

Florida

Heart's Homebrew

6190 Edgewater Dr.

Orlando, FL 32810

(800) 392-8322; (407) 298-4103
FAX (407) 298-4109
www.Heartshomehrew.com

Homebrew Den

1350 E. Tennesee St. #B-3
Tallahasse, FL 32308

(800) 923-BREW

FAX (850) 219-1310
www.HomebrewDen.com
Info@HomebrewDen.com

& rroviding supplies, equipment
and adwce for making beer, wine,
mead and cider for over 10 years

Sunset Suds, Inc.

P.O. Box 1444

Valparaiso, FL 32326

(800) 786-4184
headquarters@sunsetsuds.com
www.sunsetlsuds.com

Georgia

Beer Necessities

9850 Nesbit Ferry Road #9
Alpharetta, GA 30022
(770) 6451777

FAX (770) 945-1006
beernec@aol.com

www. BeerNecessities.com
www.brewvan.com

Idaho

Brew Connoisseurs

(Brew Con)

3894 W State Ave.

Boise, ID 83706

(208) 344-5141

FAX (208) 344-5141
kcB3634@aol.com
www.brewcon.com

W Don't Sertle for Less, Use the Best/

Illinois

Bev Art Beer, Wine &
Mead Making Supply
10035 S. Western Ave
Chicago, IL 60643
(773) 233-7579

FAX (773) 233-7579
Bevart@ameritech.net
www.Bev-Art.com

Brew & Grow
1824 N. Beasley Ct.
Chicago, IL 60622
(773) 395-1500
www.altgarden.com

Check oul our new store in
Rockford, IL (815) 874-5700

Brew & Grow

2379 Bode Rd.
Schaumburg, IL 60194
(847) 885-8282
www.altgarden.com

Check out our new store in

Rockford, IL (815) 874-5700

The Brewers Coop
30W114 Butterfield Rd.
Warrenville, IL 60555
(630) 393-BEER

FAX (630) 393-2323
info@thebrewerscoop.com
www.TheBrewersCoop.com

Chicagoland

Winemakers Inc.

589 W. North Ave.

Elmhurst, IL 60126-2132

(630) 834-0507; (800) 226-BREW
FAX (630) 834-0591
cwinemaker@aol.com
www.cwinemaker.com

Home Brew Shop

225 W. Main St.

St. Charles, IL 60174

(630) 377-1338

FAX (630) 377-3913
www.homebrewshopitd.com

W Full line of keqqing equipment.
Varietal honey

Mojo Brew Company
120 S 4th St
Dekalb, IL 80115
(B15) 758-3615
FAX (815) 758-3664
mojobrewco@aol.com
www.mojobrew.com

b Beer and winemaking supplies
and related gift items.

Somethings Brewn'
Homebrew and
Winemaking Supplies

401 E Main St.

Galesburg, IL 61401

(309) 341-4118
somethingsbrewn@seminary

street.com
www.somethingsbrewn.com
Midwestern illinois’ most com-

plete beer and winemaking shop

Indiana

Great Fermentations

of Indiana

853 E. 65th St.

Indianapolis, IN 46240

(317) 257-9463
anita@greatfermentations.com

Kennywood Brewing

Supply

Crown Point, IN 46307

(219) 765-BREW
www.kennywoodbrew.com

M Visit us online—Same day ship-
ping!t

Kansas

Bacchus & Barleycorn Ltd.

6633 Nieman Rd.

Shawnee, KS 66203

(913) 962-2501

FAX (913) 962-0008
bacchus@bacchus-barleycorn.com
www.bacchus-barleycorn.com

Homebrew Pro Shoppe, Inc.
2059 E. Santa Fe

Olathe, KS 66062 .
(913) 768-1090; (866) BYO-BREW
FAX (913) 254-9488
Charlie@brewcat.com
www.brewcat.com

Maryland

Annapolis Home Brew

53 West McKinsey Road
Severna Park, MD 21146

(410) 975-0930;

(800) 279-7556

FAX (410) 975-0931
email@annapolishomebrew.com
www.annapolishomebrew.com

Maryland Homebrew, Inc.
6770 Oak Hall Lane, #115
Columbia, MD 21045

(410) 290-3768, (888) 273-9669
FAX (410) 290-6795
DonnyB@mdhb.com
www.mdhb.com
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The Flying Barrel (BOP)

103 South Carroll St.

Frederick, MD 21701

(301) 663-4491

FAX (301) 663-6195
mfrank2923@aol.com

www. flyingbarrel.com

¥ var yland's first Brew On Premise
with a large selection of homebrew,
mead and winemaking supplies.

Massachusetts

Beer and Wine Hobby
155T New Boston 5t.
Woburn, MA 01801
(781) 933-8818;

(800) 523-5423

FAX (781) 933-1359
shop@beer-wine.com
www.beer-wine.com

Beer & Winemaking

Supplies, Inc.

154 King St.

Northampton, MA 01060-2336
(413) 586-0150

FAX (413) 584-5674
stout@map.com
www.beer-winemaking.com

N Our 25th year We carry White
labs yeast, wall-mounted bottle
openers and much more!

Modern Homebrew
Emporium

2304 Massachusetts Ave.
Cambridge, MA 02140
(617) 498-0400

NFG Homebrew Supplies

72 Summer Street

Leominster, MA 01453

(978) 840-1955;

(866) 559-1955

nfgbrew@aol.com
www.nfghomebrew.com

W Celebrating 10 years in business!
Great Prices, personalized service!

Strange Brew Beer &
Winemaking Supplies

331 Boston Post Road E
(Route 20)

Marlboro, MA 01752

(508) 460-5050; (877) 460-5050
88B-BREWING; (888) 273-9464
dash@Home-Brew.com
www.Home-Brew.com

W Secure online ordering. We put
the Dash back in Horme-Brew!

ZYMURGY M

West Boylston
Homebrew Emporium
Causeway Mall, Rt. 12
West Boylston, MA 01583
(508) 835-3374
www.wbhomebrew.com

Michigan
Adventures in
Homebrewing

23439 Ford Road
Dearborn, MI 48128
(313) 277-BREW (2739)
FAX (313) 277-2728
www.homebrewing.org

Cap ‘'n’ Cork

Homebrew Supply

16812 21 Mile Road

Macomb, MI 48044

(586) 286-5202

FAX (586) 286-5133
cap_n_cork@netzero.net
www.geocities.com/capandcork

Kuhnhenn Brewing Co.

5919 Chicago Rd.

Warren, M| 48092

(586) 264-2351
sales@brewingworld.com
www.brewingworld.com

W Brew on Premise, Microbrewery,
Winery, Homebrewing Supplies,
Meadery.

The Red Salamander
205 N. Bridge St.

Grand Ledge, M| 48837
(517) 627-2012

FAX: (517) 627-3167

Siciliano’s Market

2840 Lake Michigan Dr. NW
Grand Rapids, Ml 49504
(616) 453-9674;

(800) 418-7270

EAX (616) 453-9687
sici-2840@msn.com
www.sicilianosmkt.com

¥iThe largest inventory of home-

brew supplies in western Michigan!

Things Beer

2582 North M52
Webberville, Ml 48892
(517) 521-2337
www.thingsbeer.com

Missouri

Creative Spirits

4386 N. Essex Ave.

Springfield, MO 65803

(417) 833-4145

FAX (417) 833-8949
spirits@creativespirits.com
www.creativespirits.com

Wb All your beer and wine supplies at
low prices with quick service

Homebrew Pro Shoppe, Inc.
531 SE Melody Lane

(MQ) 291 North)

Lee's Summit, MO 84063

(816) 524-0808; (866) BYO-BREW
FAX (913) 254-9488
Charlie@brewcat.com
www.brewcat.com

Home Brew Supply LLC

3508 S. 22nd St.

St. Joseph, MO 64503

(816) 233-9688;

(800) 285-4695
info@thehomebrewstore.com
www.thehomebrewstore.com

¥ tverything you need for brewing
and vinting. Secure online ordering
and fast, friendly service

The Home Brewery

205 W. Bain

P.O. Box 730

Ozark, MO 65721

(800) 321-BREW (2739)

(417) 581-0963

FAX (417) 485-4107
brewery@homebrewery.com
www.homehrewery.com

M Since 1984, fast, friendly service
and great prices for all your fermenta-
tion needs, Secure online ardering.

Papa's Home Brew Supply

1709 A So 7 Highway

Blue Springs, MO 84014

(866) 315-2739;

FAX (866) 315-2739
papashomebrew@sbcglobal.net
www.papashomebrew.com

W Fast friendly service. Secure
shopping.  Visit
www papashomebrew.com.

online

St. Louis Wine & Beermaking
251 Lamp & Lantern Village

St. Louis, MO 63017

(636) 230-8277;

(888) 622-WINE

FAX (636) 527-5413
www.wineandbeermaking.com
info@wineandbeermaking.com
%I The complete source for beer
wine and mead makers!

Wright's Brew Works

3211-B S Scenic Ave.

Springfield, MO 65807

(417) 889-2214

FAX (417) 889-2515
www.wrightsbrewworks.com

W Complete line of homebrew and
winemaking supplies. Brew the
Wright way!

Nebraska

Cornhusker Beverage

8510 'K’ Street

Omaha, NE 68127

(402) 331-5404

FAX (402) 331-5642
info@cornhuskerbeverage.com
httpi/fwww.homebrewkits.net

W Fast friendly, family owned busi-
ness for 5 generations. We know
howe to homebrew!

Fermenter's Supply

& Equipment

8410 'K’ Plaza, Suite 10

Omaha, NE 68127

(402) 593-9171 -
FAX (402) 593-9942

www.fermenterssupply.com

W Beer & winemaking supplies since

1971, Visit our store or www fer-

menter SSULI;,J:'_‘J_ com.

New Hampshire

Stout Billy’s

Homebrew Supply

141 Mirona Road Suite #200
Portsmouth, NH 03801
(603) 436-1792;

(800) 392-4792
info@stoutbillys.com
www.stouthillys.com

New Jersey

Beercrafters

110A Greentree Rd.

Turnersville, NJ 08012
856-2-BREW-IT

drbarley@aol.com

¥ NJ's Leader in Home Wine & Beer
Supphes.

The Brewer's Apprentice

179 South Street

Freehold, NJ 07728

(732) 863-9411

FAX (732) 280-3049
intfo@brewapp.com
www.brewapp.com

W “Where you're the brewer!” New
Jorsey's only brew-on-premises. Fully

stocked homebrew supply store.
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New York

E.J. Wren Homebrewer, Inc.
Ponderosa Plaza

Old Liverpool Rd.

Liverpool, NY 13088

(315) 457-2282;

(800) 724-6875
ejwren@tweny.rr.com
www.ejwren.com

Hennessey Homebrew
Emporium

470 N. Greenbush Rd.
Rensselaer, NY 12144
(800) 462-7397

FAX (518) 283-1893
rogersavi@aol.com
www.beerbrew.com

Homebrew Too—Hydroponic
Garden Centers

146-49 Horace Harding
Expressway

"Service Road of L.LE"
Flushing, NY 11367

(718) 762-8880

FAX (718) 762-6596

E Open 7 days a week

Niagara Tradition

Homebrew

1296 Sheridan Drive

Buffalo, NY 14217

(716) 877-8767;

(800) 283-4418

FAX (716) 877-6274
ntbrew@localnet.com
www.nthomebrew.com

¥ (ow-cost UPS shioping daily from
the region’s largest in-stock invento
ry. Convenient and secure oniine
shopping. Knowledgeable staff

Party Creations

349 Rokeby Road

Red Hook, NY 12571

(845) 758-0661

FAX (845) 758-0661
franconi@ulster.net
www,partycreations.net

E Your complete source for beer
and winemaking supphies and help
when you need jt

www beertown.ong

North Carolina

Alternative Beverage

114-0 Freeland Lane

Charlotte, NC 28217

(704) 527-2337;

(800) 365-BREW
sales@e-brew.com
www.e-brew.com

¥ Now operating in 7,000 sq ft to
give quicker service, more products &
fewer back orders. New catalog! The
BEST and getting better.

Asheville Brewers Supply
2 Wall 5t. #101

Asheville, NC 28801

(828) 285-0515

FAX (828) 285-0515
allpointsi@mindspring.com
www.ashevillebrewers.com

Assembly Required

1507D Haywood Rd.
Hendersonville, NC 28791

(800) 486-2592

FAX (828) 692-7206
homebrew@assemblyrequired.com
www.assemblyrequired.com

¥ Your full service homebrew shop

The Durham Brewmaster Store
2212 S. Miami Blvd

Durham, NC 27703

(919) 430-0662

Homebrew Adventures

209 Iverson Way

Charlotte, NC 28203

(888) 785-7766

FAX (704) 521-1475
ale@hombrew.com
www.homebrew.com

¥ Please visit our online forum, The
Brewboard at http:/iforums.home
brewcom

Ohio

America’s Hobby House

4220 State Route 43 Unit B

Kent, OH 44240

(877) 578-6400

FAX (330) 678-6401
info@americashobbyhouse.com
www.americashobbyhouse.com
w Specalizing  in winemaking/
homebrew supplies & equipment.

Grape and Granary
915 Home Ave.
Akron, OH 44310
(330) 633-7223
FAX (330) 633-6794
info@grapeandgranary.com
www.grapeandgranary.com

Wide selection of supplies.
Extract and all-grain kits. Secure
anline ordering. Fast shipping.

Leener's Brew Works
142 E. Aurora Rd.
Northfield, OH 44067
(800) 543-3697

FAX (330) 467-2972
makebeer@leeners.com
www.leeners.com

Listermann Brewer &
Vintner Supply

1621 Dana Avenue
Cincinnati, OH 45207
(513) 731-1130

FAX (513) 731-3938
dan@listermann.com
www.listermann.com

The Pumphouse

336 Elm St.

Struthers, OH 44471

(330) 755-3642; (800) 947-8677
pumphouse@excite,com
www.thepumphouse.cjb.net

@ Beer and winemaking supplies &
more!

Winemakers Shop

3517 N High St.

Columbus, OH 43214
(614) 263-1744

FAX (614) 263-1744
www.winemakersshop.com

Oklahoma

The Brew Shop

2205 W Main 5t.

Norman, OK 73069

(405) 364-BEER
brewshop@swhbell.net
www.thebrewshopokc.com

W Complete fine of grain, hops, yeast,
beer and wine kits. We'll ship anywhere!

The Brew Shop

3624 N. Pennsylvania

Oklahoma City, OK 73112

(405) 528-5193
brewshop@swhell.net
www.thebrewshopokec.com

® complete line of grain, hops,
yeast, beer and wine kits, We'll ship
anywhere!

High Gravity

7165 S Memorial Dr.

Tulsa, OK 74133

(918) 461-2605

FAX (918) 461-2605
store@highgravitybrew.com
www.highgravitybrew.com

Oregon

Corvallis Brewing Supply

119 5W 4th St.

Corvallis, OR 97333

(541) 758-1674

FAX (541) 754-6656
joel@brewbeer.cc
www.brewbeer.cc

W rast friendlly service for home
enthusiasts of beer, wine, soda and
cheesemaking. On-line shopping cart
and low cost UPS shipping.

Pennsylvania

Country Wines

3333 Babcock Blvd.
Pittsburgh, PA 15237-2421
(412) 366-0151;

(866) 880-7404

FAX (412) 366-9809
info@countrywines.com
www.countrywines.com

@ since 1972, supplies for the
brewer and winemaker,

Keystone Homebrew Supply
779 Bethlehem Pike
Montgomeryville, PA 18936
{(215) 855-0100
info@keystonehomebrew.com
www.keystonehomebrew.com

¥ Where winning brewers find qual-
ity ingredients and expert advice!
Second location to serve you better.

Keystone Homebrew Supply
599 Main Street

Bethlehem, PA 18018

(610) 997-0911
sales@keystonehomebrew.com
www.keystonehomebrew.com

¥ Where winning brewers find qual-
ity ingredients and expert advice/

Wine, Barley & Hops
Homebrew Supply

248 Bustleton Pike

Feasterville, PA 19053

(215) 322-4780

FAX (215) 322-4781
www.winebarleyandhops.com

W Your source for premium beer
and wine making supplies.

ZYMURGY 61




Wine & Beer Emporium

101 Ridge Road Unit 27

Chadds Ford, PA 19317

(610) 558-2337

FAX (610) 558-0410
winebeeremporium@aol.com
www.winebeeremporium.com

W All your home beer and wine
making supplies, fine cigars and
much maore,

Rhode Island

Blackstone Valley
Brewing Supplies
407 Park Ave.
Woonsocket, Rl 02895
(401) 765-3830

South Carolina

Bet-Mar Liquid Hobby Shop
736-F Saint Andrews Rd.
Columbia, SC 29210

(800) 882-7713;

(803) 798-2033
info@liquidhobby.com
www.liquidhobby.com

¥ Unmatched value, service & quality

since 1968!

Tennessee

All Seasons Gardening

& Brewing Supply

3900 Hillsboro Pike, Suite 16
Nashville, TN 37210

(615) 385-0300;

(800) 790-2188

FAX (615) 385-0373
epthomp®@ix.netcom.com
www.allseasonsnashville.com

Texas

Austin Homebrew Supply
8023 B Burnet Rd.
Austin, TX 78757
(800) 890-BREW
www. AustinHomebrew.com
Free shipping on orders over $60!

The Brew Stop

16460 Kuykendahl #140
Houstan, TX 77068
(281) 397-9411

FAX (281) 397-8482
www.brewstop.com
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Defalco’s Home Wine

& Beer Supplies

8715 Stella Link

Houston, TX 77025

(713) 668-9440

FAX (713) 668-B856
defalcos@insync.net
www.defalcos.com

% Providing the best wine & beer
making supphes & equipment since
19711 Check us out on the Web:
0s.com.

Foreman’s “The Home Brewery”
3800 Colleyville Blvd

P.O. Box 308

Colleyville, TX 76034

{817) 281-7252; (800) 817-7369
FAX (817) 581-4335
gregforeman@attglobal.net
www.homebrewerysupply.com

W Best selection of heer, wine and

mead supplies in north Texas!

The Winemaker Shop

5356 W. Vickery Blvd.

Fort Worth, TX 76107

(817) 377-4488;

(800) IT BREWS

FAX (817) 732-4327
Brew@winemakershop.com
www.winemakershop.com

¥ Proudly serving the home wine
and beer enthusiast since 1871/

Virginia

Vintage Cellar

1340 S, Main St.
Blacksburg, VA 24060-5526
(800) 672-9463

FAX (540) 552-6258
sales@vintagecellar.com
www.vintagecellar.com

The WeekEnd Brewer-Home
Brew Supply (Richmond Area)
4205 West Hundred Rd.

Chester, VA 23831

(804) 796-9760; (800) 320-1456
FAX (804) 796-9561
whkendbr@weekendbrewer.com
www.weekendbrewer.com

Washington

Bader Beer & Wine Supply

711 Grand Blvd.

Vancouver, WA 98661

(800) 596-3610

FAX (260) 750-1552
steve@baderbrewing.com
www.baderbrewing.com

W Sign up for our E-newsletter at
baderbrewing.corm

The Beer Essentials
2624 S, 112th St. #E-1
Lakewood, WA 98499
(877) 557-BREW (2739)
(253) 581-4288
FAX (253) 581-3095
robn2beer@thebeeressentials.com
www.thebeeressentials.com
i Secure online ordering available

The Cellar Homebrew

14320 Greenwood Ave. N.
Seattle, WA 98133

(206) 365-7660; (800) 342-1871
FAX (206) 365-7677
staff@cellar-homebrew.com
www.cellar-homebrew.com

¥ Your one-stop shop for all your
wine cellar and homebrewing needs

Ice Harbor
Homebrew Supplies
206 N. Benton 5t.
Kennewick, WA 99336
(509) 582-5340

FAX (509) 582-5342
iceharbr@owt.com
www.iceharbor.com

¥ complete
winemaking supples. Fast
friendly service

line of homebrew and

antd

Larry's Brewing Supply
Retail and Wholesale
7405 S. 212th 5t. #103
Kent, WA 98032

(800) 441-BREW
www.larrysbrewing.com

Mountain Homebrew and
Wine Supply

8520 122nd Ave NE #B-6
Kirkland, WA 98033

(425) 803-3996

FAX (425) B03-3976
info@Mountainhomebrew.com
www.Mountainhomebrew.com
¥ The Northwest's premier home
brewing supply store! We have

everything you need and more!

Northwest Brewers Supply
316 Commercial Ave.
Anacortes, WA 98221

(360) 293-0424
brew@nwbrewers.com
www.nwhbrewers,.com

Rockytop Homebrew &
Beer Emporium

3533 Mud Bay Rd SW
Olympia, WA 98502

(360) 956-9160
rockytopbrew@yahoo.com
www.rockytopbrew.com

Wisconsin

Brew City Supplies/

The Market Basket

14835 W. Lisbon Rd.

Brookfield, W1 53005-1510

(262) 783-5233

FAX (262) 783-5203
lautertune@aol.com
www.BrewCitySupplies.com

Sl‘ Shop our secure pnline catalog
for great selection, superior service,
fast shipping and guaranteed lowest
prices.

Homebrew Market, Inc.

1326 N. Meade 5t.

Appleton, WI 54911
(800)-261-BEER

FAX (920) 733-4173
www.Homebrewmarket.com

W Complete beer and wine supply
retail store!

House of Homebrew

415 Dousman 5t.

Green Bay, WI 54303

(920) 435-1007

FAX (920) 435-1008
staff@houseofhomebrew.com
www.houseofhomebrew.com

The Purple Foot, Inc.
3167 S. 92nd St.
Milwaukee, WI 53227
(414) 327-2130

FAX (414) 327-6682
prplfoot@execpc.com

For listing information, call
Chris Pryor at 303-447-0816
ext. 143 or Linda Starck at
ext. 109. W
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EQUIPMENT SUPPLIES

ROAST YOUR OWN MAKE QUALITY BEERS

COFFEE BEANS The Cellar Homebrew, 14411 U]'L‘-L'[',-\\'LJU(]
For the best cup ol collee vou've ever Ave. N, seattle, WA 98133, Supplying home
roast your own. Its fun, easy, rew: r & winemakers since 1971, Fast, Reliable
very economical. www ti-roast-en 2-1871; ¢ Online

free: 1-877-352-1200 Ordenng www.cellar-homebrew.com

Nthdbdidbidibiibilg
] . [
= To thine =
£ own brew =
=hbe true... =
= Now on the Web! = Whole Hops *Hop il sRhizomes (March thru May)
== www.ashevillebrewers.com g *Castade sCantennial «Chinaok <Cryatal *Golding
- —a sHallertauer Mt Hood sNorthern Brewer sNugget |
= ASHEVILLE BREWERS ™ *Perle *Saaz *Willametie + 2 organic varieties
= SUPPLY E jFl'It?hﬂpts Sﬁ-culx;mlgi:\ya&m;albaielp::nlhlih& |
of whole raw hop cones, \'v:st: ect -:reamn 2 Crop, |
= "2°285-0515 B | il il
<@ ASHEVILLE, NORTH CAROLINA b= dealt. 4 _800.460-692
- SINCE 1994 '(SOUTH‘S FINJI:‘l;’? —a i s ‘
- —a www.freshops.com
"""""""" ""\ 36180 Kings Valley Highway, Philomath, OR 97370
LINDA STARCK AT
(303) 447-0816 ext. 109 08
YOUR AD HERE ™ ooy

[303) 447-0816 ext. 143

HOME BREWERSY

Since 1979, William's Brewing has been the leader
in direct home brewing sales. We feature a huge line
of home brewing, winemaking, and coffee roasting
equipment. Browse our extensive website or request
our free catalog today!

www.williamsbrewing.com
Free Catalog Requests: 800-759-6025

2594 Nicholson St. » San Leandro » CA » 94577

www beertown.org
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Thinking Out Loud
about Beer Styles

love to make American-style beers
because of the freedom to experiment

with hops. 1 have always thought that we
needed more American style categories in
BJCP beer contests. Americans have start
ed a beer renaissance, so why all the locus
on Euro beers? 1 see that the 2004 BJCP
guidelines have changed to include more
American versions of beer, but I think we

have a ways to go.

In the expanded porter category, we now
have a new sub-category, Baltic Porter
What is that? [ can' say I've ever had an
example of this type of porter, and in fact
had never heard of it untl last year
Commercial examples in the BJCP guide
lines for Baltic Porter are all foreign beers
from places like Finland, Poland, Sweden
and Russia.

[ see in the IPA category that we have three
sub-categories now: American [PA, English
IPA and Imperial [PA. It5 nice to see the
imperial linally added as a style to shoot for,
but I'm not sure an English IPA can go head
to head with these bigger, more bitter and
much hoppier brews. What do you think is
going 1o impress the judges most? I'm
thinking hops!

In the new American Ale category we have
American Pale, Amber and Brown. Brown
ale used to be a separate category. Does it lit
with pale and amber? It may be a much
better place for this style than competing
with English browns, as our versions are

more interesting,

An expanded subcategory for stouts
includes the addition of American Stout.
[his is great, but Impenal Stout has been
added to this category as well. Now your
light dry stout competes with an imperial!
Irish Red Ale was added with the Scottish
styles and Scotch Ale moved here as well

ZYMURGY May/June 2003

Its nice to see a red ale added, but American
brewers are producing their own versions.
The American red ale tends to have a mod-
erate amount of flavor hops and can also be
dry hopped. It has reddish hues and the
malt or hops may dominate. The Irish ver-
sion in terms of hop presence has low to
none and uses Fnglish hops, of course.

Fortunately we can enter our reds in the
Amber category. In fact the Amber catego
ry pretty much gives examples of red ales,
s0 why not call it Red instead of Amber? |
still think of ambers and red ales as being
two different types ol beer; the amber
much darker in color and subdued in the
hopping, as opposed to red ale that is light
enough to observe the reddish hue, mod-
erate 1o highly hopped or dry hopped, but
exhibiring a fair amount of caramel and

sweetness [rom crystal mall.

I would have liked to see more imperial cat-
egories added, such as Imperial Pale Ale,
Imperial Lager or Impenial Red. These ver-
sions have been produced by craft brewers
for some time now. Also, what about
American Strong Ale? Several versions of
this ale are crafted in the United States. |
malee a version that tends to be like a Scotch
ale—but take this 1o competition and they
always complain it has too much hop pres-
ence. Of course it does...its an American
version! It doesnt quite fit into these
European dominated caregories. Maybe the
American Strong will fit into the Old Ale cat
egory but again, too much hop presence is
not 1o style for this type of beer in Old Ale

Maybe this style would [it into the new
Winter Warmer/Christmas Beer category
bur these brews will probably be dominat-
ed by additions ol spices, [ruits and citrus
peel. T am however very happy to see this
new sub-category in llerb, Vegetable,
Spice Beer, American Strong Ale and many

ON THE WEB
B)CP 2004 style guidelines
www.bjcp.org/styles04/

other types of American style ales tend 1o
be a lot more flexible in terms of recipe
formulation. This is why I love our ales.
We are not bound tightly to try and brew
specifically to some type of Furo style just
to win competitions. We may brew more
to taste and still have a real chance ol plac-
ing in the medals or ribhons for our
efforts. This spawns creativity and satisfac-
tion in homebrewing.,

We would be lost without the Specialty
Beer category. Making a honey beer? This
is the category for you, as we stll dont
have a separate honey beer category.
American  Strong? Imperial Wheat?
American Dark? How about an American-
style Dunkelweizen? Our American wheat
beer is still in the light ale category and a
German beer, Kolsch, has been added, but
there is no place for a dark style American
wheat—except in Specialty.

I'm looking forward to using the new 2004
BJCP Style guidelines in competition. It
shows we are moving in the right direc-
tion. Of course it would be nice to keep
closer pace with the expanded profession
al competition styles as they are constant-
ly evolving to keep up with all the new

U

styles being createcl, but 1 think home

rewers will be happy with some of the
changes in the updated guidelines. As for
me, | will fondly hold onto my brewing
philosophy, “American style beer, break
out of the mold. They're big and bold!”

Alan Johnson lives and brews beer in
Deer Island, Ore. "

www.beertown.org
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Saturday, May 7, 2005

Visit www.beertown.org:
CMW » Download Big Brew artwork
to promote event

nal Homebr ew Da * Register your brewing site

natic

with Big Brew; * Receive this year's
Big Brew Recipe

Ways to Celebrate:

* Bring brewers and non-brewers
together to brew beer

« Participate in the
Simultaneous Toast
at 12 pm (CST)

* Promote this event
in your community

= BREWERS
ASSOCIATION
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