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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
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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
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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)
Hospitality Deluxe $150 A S —
(includes Keynote Luncheon, Star Spangled Brewfest, Club Night, hospitaliry events After May 13 - $170 Afrer May 13 - $200

and Grand Banquet/Awards Ceremony)

Thursday Seminars Only $35 $40
After May 13 - $40 After May 13 - $45
Star-Spangled Brew Fest - Thursday Evening $35 ‘ $40 )
(Microbrewery Festival) After May 13 - $40 After May 13 - 350
Friday Seminars Only g $50 $60
I I AHLA \‘;1C'-1\1‘L'{" 15t S After May 13 - §55 After May 13 - 365
. £ . cration ¢ 15L 3
ay . ~heon - av registrad 35 $40
Kegante Danchis - By ; Join Today- After .\i_\- 13- $40 Afier May 13 - $50
. 3 . - - & py ,n‘
Club Night - Friday Evening S \.;:)2.‘?] s - \.‘ib ﬁ'-l o
i After May [3 - 3. After May 15 - 341
Saturday Seminars Only " \%'55?; ” 7 wﬂif’?, <
After May 13 - 35 After May 13 - $65
Rogue Ales Grand Banquet/Awards Ceremony Only 65 - - \Eﬁ? .
Sat\_u'day E\-cning After May 13 - §7° After May A5
American Homebrewers Association Membership (1 year) $38 $38
Join or renew. See the difference you save when you join!
Commemorative 2005 AHA Narional Homebrewers Conference $15 (Size Required) _,, 2 for $25 -
t-shirts. (Pickup t-shirts ar the conference.) S, M, L, XL, XXL S, M, L, XL, XXL
TOTAL

Reproduce this form for additional registrants. Each member may register one guest at the member rare.

Call 888.822.6273 or 303.447.0816 x123 with questions regarding registration Amarican Homebeswers Association
i Division of the Brewers Association BRE

For more information, visit www.ahaconference.org sl






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



