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YOU KNOW
THE HEAD OF A SAMUEL ADAMS.

Now let’s discuss its soul.

) HOPS ARE TO BEER WHAT GRAPES ARE TO WINE.™
[ ’ 3

Every vear, Jim Koch, Founder and Brewer of Samuel Adams®
beers, travels 10 Bavaria and along with Stefan Stanglmair, a 9th generation
hops farmer, hand selects the best Noble hops in the world. Jim does this because
he knows that small growing variations such as soil composition or a farmer’s
growing practices or even which direction a hop field faces can change hop
aroma and flavor even within the same hop variety. At Samuel Adams, we're

committed to quality and we believe that quality starts with the ingredients.

Take pride in your beer.”

©2005 THE BOSTON BEER COMPANY. BOSTON. MA
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INTRODUCING
brew like a

MONK

stan hieronymus

Discover what makes the heavenly brews of Belgium so good in this new book by
long-time All About Beer contributor, Stan Hieronymus.

In Brew Like a Monk, he details the beers and brewing of the famous Trappist producers
along with dozens of others from both Belgium and America. Sip along as you read and,
if you find yourself divinely inspired to brew some of your own, try out the tips and
recipes as well.

. s 2o Retail price: $17.95.

Special Offer to P

AHA & BA members Only! 256 pages including 8 pages of color photos and many additional illustrations and charts.

$12.50 plus shipping and handling

for a limited time only Available in October 20085.

Offer ends October 15, 2005 : Brewers Publications
; ! Order Online www.beertown.org OB 9
Or Call 1.888.822.6273 / +1.303.447.0816 wew.besriown.erg

www.BlichmannEngineering.com
Fcrmcnaro%w 'I’hcrminaro%ﬁ BeerGu

Stainless Fermentor Stainless Wort Chiller Bottle Filler

- More capacity! Fast! - chill 10 gal in 5 min! Revolutionary design!

- Pressurizeable - Fastest and smallest chiller available! - One hand intuitive operation
for Co, pumping - Ultra low restriction - Low foaming '

- 3pc ball vaives - Ideal for southern climates! - Easy to clean

- Folding handies - Stainless construction

- Great for kegs or bottling bucket
- Better than counter-pressure!!

Yew! |

Brewing Thermometer

BrewMom ctc[’élu

Quicl\'(:()nnccr()ré
S

L= - Stainless Quick Connect Fitting

7,14.5 & 27 gal sizes! - Unique "made-for-brewing” dial face i 4 No tools reqd to install |
- Best weldless design available 7{860-. - No crevices lo hide bactenia
. 1/2" NPT connection available too! - Fits all 1/2° NPT fittings

- 3/8 and 1/2" hose sizes

T h ru AI omete % - Set your counterflow chiller lo ideal fermentation temp

- Super easy to sanitize
In-line Thermometer - Saves water!

— ‘I‘hru{uu.n;':u:i" E’.-.H’_' Pt . o
- s
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A note to home beer and winemakers: .CROSBY & BAKER Ltd

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

SERVING THE INDUSTRY FROM:
by visiting www.Crosby-Baker.com. Anything you see can « WESTPORT. MA * ATLANTA, GA

be ordered for you by your local retailer from one of + AND NOW SaLT LAKE CiTy, UT
our 3 warehouses across the United States. RETAILER INQUIRIES ONLY: 1-800-999-2440

www beertownong Seprember/October 200 ZYMURGY —_3)
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by Jim Parker

The Measure of Success

hat constitutes success in the

world of amateur craft brewing?

For some, it’s that first batch that you can
pour a bottle of for a friend and not worry
that they are just being polite as they gag
it down and muster a brave “That's
interesting.”

For others, it is achieving that final tweak
on a recipe to create a beer that is exactly
the same in the glass as it was in your
mind5 palate.

Or maybe its winning a medal in a
local, state or even national homebrew
competition.

Then again, it could he brewing a beer
that is deemed worthy of commercial
production.

Each of us has our own benchmark by
which we judge the success of each
batch we brew. But as we sit here in this
saddle stretch of the year between the
largest amateur brewing competition
and Americas largest commercial com-
petition, we thought it might be fun to
take a look at success from both sides of
the craft brewing world—amateur and
professional.

Nearly all of us, at one time or another,
have tried to brew a beer that emulates one
of our favorite commercial brews. Look on
any brewing forum and you will find
countless pleas for help in “cloning” every
kind of commercial beer, from the lightest
of lagers to the beastliest barleywines.
Heck, even the Foam Rangers down in
Houston are devoling a whole category in
this years Dixie Cup to cloning a few
favorite brands.

But how cool is it when a commercial
brewery decides it wants to “reverse clone”
your beer?

ZYMURGY September/October 2005

Lisa Morrison takes a look at the ‘reverse
cloning’ trend in her story on page 30, and
finds that the experience is often just as
rewarding for the commercial brewer as it
is for the amateur who gets to see his or her
recipe scaled up.

In many ways amateur craft brewers have
an advantage over their professional
counterparts. Profit margins, marketing
campaigns and cost of goods sold dont
enter into the equation when creating
beers in 5-, 10- or 20-gallon batches.

The anticipated payoff is not market share,
but personal and peer approval. For those
with a competitive streak, there is no high-
er form of peer approval than a medal at
the National Homebrew Competition,
With more than 4,000 entries, this is the
worlds largest brewing competition—
amateur or professional.

Despite more than 900 brewers entering
beers each year, there are still a select few
who always seem to ascend 1o the awards
podium year alter year. We decided it
might be interesting to talk to some of
these “serial medal winners” and see if they
would be willing to share the secrets 1o
their success. We sicced ace beer writer
Lew Bryson on some of these perennial
prizewinners and he found they were
more than happy to offer suggestions. That
is truly the spirit of homebrewing in
action: brewers sharing their knowledge
and experience in the interest of better
beer. See Brysons story on page 24.

And when it comes to mind-boggling con-
coctions, Chris O'Brien has a knack for
finding the strangest brews around. This
issue, he takes us on a trip to Viemam for
beer and other, more exotic, potions.

Cht:t‘l‘.‘s.
Jim Parker
Editor-in-chiefl ¥
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74 | Confessions of Serial Medalists

You know they're out there

By Lew Bryson
onsistently make their way onto the
winners list at the National Homebrew Competition. What is their secret? Belive it or
not, theyre willing to share

Those brewers who ¢

30 | Craft Brewers ‘Reverse Clone’
Homebrew Recipes By Lisa Morrison

Having your [riends think you are a homebrewing ninja is one thing: having a commer

cial brewery produce your beer for the paying public can be the ultimate i ego boosts

36 | Snake Wine and Lagers in Vietnam sy Chris 0'Brien
From strong rice liquor with snakes in the bottle, 10 quenching Pilsener beside a tennis
court, to beer that lasts only one day, Vietnam offers an intriguing lesson m beer culture

47 | Baltimore Charms Homebrewers By Jim Parker
The Charm City lived up to its name as a record 857 homebrewers gathered in Baltimore
for three-plus days of homebrew fun at the National Homebrewers Conlerence

46 | Gear up for GABF

With more than 1.500 beers [rom more than 350 breweries.

By Jim Parker
the Great American Beer

Festival® is the largest selection of beers you will find under one rool. Set a game plan

hefore vou go to maximize your enjoyment

Oktoberfest .. e
Shock And :\\u‘ 34
American Lager «ivvmin it 52
American PUSHET —.oooooooeeriirieiinn 32
Vienna Lager ..o 7
Maibock/Helles Boek ......................... .33

Summer Kolsch ...
Northern German Altbier.
English Pale Ale ............

Scottish Light 60/- ...
American Pale Ale
Southern English Brown Ale S

Historic Brown Ale..........oo.ool
Sweel Mead ...........
Melomel (Fruit Mea:i‘a
Lime & Chiles D'Arbol .
Fvenichi CIHRE oo o cmmpmmnsmnas
Standard Cider:nanaaimes ST,
English Barleywine...

Robust POMEr ..o
Russian Imperial Stout ..

English IPA 4
Weizen/Welsshier ......ooicoiveviviicariinsrennea T
b1 o T O ol P S e

Straight Lambic ...
Belgian Strong Dark Ale ...

American Barleywine ..o 39 Ivan the Wonderful C‘.ec,h
Kolsch with Peach Extract ..oviine.59 Dark Lager (A-Grain) ... 69
Jalapenio & Santa Fe Chile Ivan the Wonderful Czech

Blonde Ale ... Dark Lager (Malt Extract) ... 70

Russian Imperial Stout
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»> GET THERE!

The Beer Up There

With all of the great craft beer available in the United
States, sometimes its easy Lo forget our neighbors to the
north have some mighty tasty suds of their own. 1[ you
act quickly, you could still score a ticket to the Great
Canadian Beer Festival September 8-9 at Royal Athletic
Park in Victoria, B.C.

SMALL BREWERY

Pardc

This annual [estival brings together the best of Canadas craft
brewers with some select brewers [rom the northwest corner of
the United States for two days of beery fun

The lestival has moved outdoors to accommodate the large crowds that have
gathered to Laste the best in cask conditioned ales.

Tickets went on sale July 16 and often go fast, but you can check the festivals Web site www.gcbf.com for a list of U.S.
outlets and see il any are still available.

Admission for Fridays 3 10 8 p.m. session is $20 and Saturday’s noon 1o 7 p.m. session costs $25. All ticket sales are in
advance with no tickets sold at the door. Beer sample tokens are $1.25 each.

August 28

Beat The Freakin Heat Freakin Frog, Las Vegas, NV.
Contact: Jon Griffin, Phone: 702-940-7817, E-mail:
info@nevadabrew.com, Weh:
http://nevadabrew.com/beat-the-freakin-heat/

| September 17-18

September 10

11th Annual California Brewers Festival Sacramento, CA.
Contact: Rotary Club of Point West, Phone: 916-368-
BREW, Web: www.calbrewfest.org/

September 9-10
Emerald Coast Beer Festival Pensacola, FL. Phone: B50-
438-1781 E-mail: theaster@juno.com Web: hup:/emer-

OmmeFest Cooperstown, NY. Contact: Larry Bennell,
Phone: 607-544-1802, Fax: 607-544-1801, E-mail:
larry@ommegang.com, Web: www.ommegang.com

aldcoastbeerlest.com/

September 29-October 1

Great American Beer Festival’ Denver, CO. Contact:
Nancy Johnson, Phone: 888-U-CAN-BREW x 131, Fax:
303-447-2825, E-mail: Nancy@brewersassociation.org,
Web: www.beertown.org

September 10

Microbrew Beer Festival Bellevue State Park, Wilmington,
DE. Contact: Richard Hutchins, Phone: 302-993-1202,

Fax: 302-993-1203, E-mail: rdhutchins2 3@yahoo.com,
Web: www.ilyoupourittheywillcome,com/

| Foracomplete listing of beer festivals and events, see www.beertown.org/craftbrewinglevents.asp.

BREW NEWS; The $355 Glass of Beer

A local farmer paid $355 Australian (about $263 U.S.) for a single glass of beer to help celebrate the reopening of a pub in
Curramulka, Australia.

Martin Hayles bought the beer at an auction at the Curramulka Hotel, where the pub had been closed since November 2004.

New owners Jim and Janet Cameron and auctioneer lan “Ocker” Austin were thrilled at the auction results, with all proceeds
going to a Curramulka school.

The locals came in droves, draining 18 kegs of beer on opening day.
“We are amazed by the offers of help, gifts and thank yous. It has been overwhelming,” said Janet Cameron.
“I guess first and foremost was the thought the kids at the Curry School were going to get the money,” said Hayles after he'd

bought the $355 glass of beer. “But it was bought, too, with a sense of relief that we've got our pub back. There was a real
sense of despair around the town when the pub closed its doors. You lose contact with the community when this happens.”

6 ZYMURGY September/October 2005 -

Artwork courtesy of Great Canadian Beer
Festival.com. Cody Payne, www.clipart.com

and Toons4Biz.com




It’s an age-old problem: You want to share your latest
homebrew or a keg from your local craft brewery with a large
group of friends, but it takes for-freaking-ever for everyone to get a
beer, one-at-a-time from the pump-style beer tap.
That process can go three to four times faster now, thanks to beer lover Cody
Payne’s new invention, the Octopus Tap. Payne has created a patent-pending
stainless steel device that screws onto an existing Bronco Pump™ device and increas-
es its output from one line to three. A new plastic, four-tap model
is also available.
Prices range from $30 for the two-tap model to $65 for a model
that is fully assembled with its own Bronco Pump™.
For more information, see www.octopustap.com or call
(303) 717-1362

_

Depariment of the

membership.

T
L

[l California

Washington
Pennsylvania
Virginia

West Virginia
Delaware
Maine

BreEw NEWS: No Beer? No Lunch

A lunch meeting between a leading parliamentarian in Belgium and counterparts from
Iran was canceled because the beer-loving Belgian could not stomach a ban on alcohol.

Wyoming
Montana

North Dakota
Rhode Island
Mississippi
South Dakota
Washington D.C.

“Eyen for the tolerant Herman De Croo, that was a bridge too far,” De Croo, a Dutch-
speaking Liberal, told De Standaard daily.

De Croo, president of parliament's lower house, had been due to entertain the
speaker and members of the Iranian parliament during their visit
to Belgium.
BE ER o But he said lunch had been canceled because the
(/ Iranians, who as Muslims do not drink alcohol,
(.  wanted their hosts to refrain from drinking
as well.

A
From CBs’ “CSI: Crime 6\
Sf:cne Investigation”.
Grissom: | come here for
calamari, -
(;athe‘rine: Oh, alone?
Grissom: No, 1 sometimes

“1 did not receive such demands in writ-
ing. But I was indirectly asked not to
serve alcohol,” said De Croo.

have g beer with it.

THE LIST

Largest
and
smallest
Brewing
States

In hanor of yet another record-
setting National Homebrewers
Conference, the Member Services

Brewers

Association has compiled a list
of the top 10 states and the
bottom 10 in terms of AHA

1,021
915
518
517
434
431
378
353
343
320
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»>YOU GOTTA
WATCH THIS

“American Beer”
In 2002, director Paul Kermizian set out from New York City
with a four-man crew to visit 38 breweries in 40 days. The
results are his full-length documentary, “American Beer.” The
film, now available on DVD, gives some insight into the world
of craft beer and the people behind the industry.

One of the most captivating aspects of “American Beer” is its
glimpse into the varied lives and locations of some of
America’s most well reputed breweries and brewers. From
Kalamazoo Brewing Company’s Larry Bell to American beer
pioneer and Anchor Brewing Company owner Fritz Maytag,
Kermizian gets candid and insightful interviews from some of
the industry’s major players. We also get a peek into the world
of brewpubs such as Brattleboro, Vt.'s McNeill’s Brewery and
owner Ray McNeill, who aspired to be a concert cellist before
starting the brewery.

A side plot to the movie is the adventures of the five main char-
acters as they trek across the United States in search ol great
American beer. While some of the interplay between them can
be funny at times (like when they are starting their journey and
everything on the roof of their minivan spills onto the inter-
state), there seems to be a lot of airtime focusing on dealing
with hangovers and the consequences of binge drinking for 40
days. While these most certainly may be the side effects of pro-
longed exposure to good beer, thet tend to take away from the
positive message that the craft beer industry tries to promote.

Included on the DVD are some great special [eatures, including
more than 80 minutes of deleted footage 1aken at breweries like
New Belgium, Dogfish Head and Brooklyn Brewery. The DVD

also features a list of breweries visited as well as the crew’s bios

Though the documentary is not clear whether it is a story abou
the drunken quest of five young men or an insightful look into
the diverse craft brewing industry, “American Beer” does give
the viewer many candid looks into some of the most prominent
breweries in the nation. This film is definitely worth watching
to get a one-of-a-kind glimpse into the world of craft beer.

The DVD is available for $19.99 at www.sixhundred.com. Be aware
there is another movie called “American Beer™ about four lost

Canadians that Daily Variety called “Beavis and Butthead times two.”

—Bradley Latham

Do you have a beer, a recipe or even a new beer-related movie
that you just have to tell the world about? Send your review to
jim@brewersassociation.org.

September/October 2003

>> BEER JOKE

Hey Buddy, How About a Push?

A man and his wife were in bed one night
when they were awakened by a loud noise
outside their front door. The wife wanted her
husband to go downstairs and see what it was, but
he didn't want to. After she nagged him for a few
minutes, he finally got up.

=T

On his way downstairs, someone knocked loud-
ly on the front door. When the man got to the door,
he opened it and saw a man standing outside, obvi-
ously inebriated. Thoroughly annoyed, the husband
asked the drunk what he wanted. The drunk said,
“You gotta help me. I need a push.” The man
refused, but the drunk insisted, “I really need a
push.”

“No,” the man replied. “It's nearly 2 a.m. and
you're drunk. You shouldn't be driving, anyway.”

The drunk responded, “You don't understand. I just
need a push.”

Finally, the man slammed the door in the drunk’s
face and went back to bed.

When he got there, his wife insisted that he go back
downstairs and give the man a push. “After all,” she
said, “what if one day we are stranded and need a
push?” Not fully buying into her logic but needing
another nagging even less, the man tromped down-
stairs, grumbling all the way. He opened the front
door, and the drunk was nowhere to be seen.

He yelled, “Hey! Drunk guy! Are you still out here?”
He heard the reply, “Yeah!” from off to his side.

“Do you still need a push?”
“Yeah!”
“Where are you?”

“Over here, on your swingset!”

“I hate to advocate drugs, alcohol,
violence or insanity to anyone, but
they've always worked for me.”
—The late Hunter S. Thompson,
as quoted on the four-pack carrier
of Flying Dog Brewery's tribute

beer Gonzo Impm'i‘t\ Porter.




Cheers to Champagne Bottles

Dear Zymurgy,

| really enjoyed Chris O'Brien’s article on
Earth-Friendly Brewing (March/April
2005 Zymurgy) both lor its environmen-
tal and cost-saving merits. Having been
introduced to homebrewing by Chris
years ago (and brewing with him many
times) | can vouch for these techniques,
and was happy to see his thoughts and

vision shared in Zymurgy.

I wanted to share a bottling idea I've
always  liked—Champagne  bottles
They're 750-milliter each, and thick glass,
so you use fewer and they'll last for many
brews. They take standard caps by adjust-
ing the gauge of your capper. or for
European bottles, by using the slightly
larger caps available from your homebrew
supply store. Weddings and catered
events, restaurants (particularly those
with Champagne brunches) and bottle
returns at the liquor store are great places

to start your search.

Cheers,
Jay Keller
Red Hook, NUY.

Thanks, Jay. Chris has been a great addition
to our stable of writers (check out his story
on beer and other spirits of Vietnam in this
issue). And those who saw him speak at the
Baltimore National Homebrewers
Conference can attest to his passion for
earth-friendly brewing. There’s another ben-
efit to larger format bottles: They make it
more likely that you will share your beer
perhaps with your friendly neighborhood
magazine editor

—FEd.

Bed and Beer in Denmark
Dear Zymurgy.
First of all, thanks for a superb magazine.

We've been members of the AHA for a

www beertown org

couple of years just to be able 1o
receive Zymurgy, and brought the
January/February edition with us to
Belgium last month where we went Lo
look at bottling equipment—and to visit a
brewery and taste a few beers! I've even
used “For Geeks Only” in my teaching—I
teach English at a technical college when
I'm not busy being a brew wife.

What a pleasant surprise to find Gregg
Glaser’ articles on the Danish beer scene
and especially Danish microbreweries in
the March/April 2005 Zymurgy! I'd just
like to add that in August 2005 we will
open the first Bed and Breakfast at a
Danish brewery. Actually, it will be a
comfortable one-bedroom apartment
with a complete kitchen and a balcony
located above the brewery in what used
to be a hayloft.

Disa Fink
Wintercoat Brewery
Sabro, Denmark

**Introducing the Carboy Caddie~-**

Wash and Dry your Wine and Beer making carboys with ease and proficiency.
*No more struggling with wet and slippery Carboys"
Fits all standard sinks and wash basins
The Carboy Caddie is a must have If you are @ Home Brew beginner or enthusiast

Disa, as if Greggs story didnt give me
¢'Jmulgh reasons  to want  to  visit
Denmark...Congratulations on your new
venture. My wife and I have been making a
habit of spending our anniversaries at brew-
ery inns (Rogue Bed and Beer lust year
and the hotel above Water Street Brewing in
Port Townsend this year). Is it too early to
book for 2006?

—Fd.

It’s Cool to be Shallow

Dear Zymurgy,

The next time you publish a “helpful tips”
article, [ have a tip that you may want to
include

| had tried many methods to cool wort
samples to lake gravity readings, bul
none of them worked very well. Then
one day it occurred to me that the answer
to the problem is to increase the surface

area ol the sample

On brew days, 1 keep a large, shallow

The Carboy Caddie
., | makes a great gift!

See our website for detailed information regarding our
distributors, placing an order or detailed product information.

www.carboycaddie.ca

or Phone/Fax Tollfree 1.866.226.1119

ZYMURGY

September/October 2005




THE BEVERAGE PEOPLE

Home Brewing and
Winemaking Supplier

WELCOME TO THE
ONLY HOBBY THAT
PAYS FOR ITSELF!

The Beverage People is a family
owned and operated retail,
mailorder and NOW internet
supply firm with over 25 years
experience teaching home wine
and beer making to people like
yourself. See us today at
www.thebeveragepeople.com.
Let our Free Shipping
program keep you supplied
with all the freshest ingredients
available to make vour beer.
Try out any of our newest
ingredient kits: Scharffenberger
Chocolate Porter or the staffs’
newest favorite, Deaf Dog Bark
& Bite very 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-# “riday
10:00 - 5:30
and Saturday 10:00 - 5:00
Alsa open M ondays: August
through December
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Pyrex dish in the [ridge. When 1 want to
check the gravity of a sample of wort, 1
pour it into this dish and rock it gently
back and forth. The surface area of the
wort is spread over the cool dish and the
sample drops to room temperature
almost immediately.

I've never seen this method mentioned
before, so I thought it was worth passing
along,

Cheers,
Paul Cervenka
Seattle, Wash.

That’s a very cool idea, Paul. It kind of
reminds me of the reason steam beers were
traditionally fermented in shallow fer-
menters (a practice still carried on at the
Anchor Brewery). Consider your tip passed
along.

—Fd.

Send your letters to Dear Zymurgy, PO Box
1069, Gresham, OR 97030 or e-mail
Jim@brewersassociation.org. Hey home-
brewers! If you have a homebrew label that
you would like to see in our magazine, send
it to Kelli Gomez, Magazine Art Director,
Brewers Association, PO Box 1679, Boulder
CO 80306 or e-mail it to kelli@brewersasso-
ciation.org. ¥

FROM OUR READERS

Lifetime AHA member and Lloyal
Zymurgy reader Ron Ferraro of
Purcellville, Va. sent in this label that
he created with friend Mike Ferguson.
Along the bottom it reads “May your
glass be ever full May the roof over
your head be always strong. And may
you be in heaven half an hour before
the devil knows you're dead”

AHA governing committee member
Chris Frey rallied the troops for
National Homebrew Day.

Updats qoun into
ONLINE

CHANGE WITH EASE YOUR-

MAILING ADDRESS = EMAIL » PHONE
AHA TECHTALK SUBSCRIPTION

Fmdm&ym&gbmﬁmda@/
ma{md,mwmgdm

To login you'll need your member number
located on both your membership card and
your Lywurgy magazine mailing label.

AHA MEMBERS

heertowne

EREWERY
g | s

www heertown.org
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by Ray Daniels

Brewing for Glory and Fun

Cnmpeuuvc brewing. The mere juxta-
position of those two words into a
unified phrase grates like fingernails on
the side of a stainless steel brew kettle to
some brewers, while sending others into
brew-day euphoria.

Homebrewers submit perhaps as many as
10,000 beers into sanctioned competi-
tions each year in the United States. They
compete for a lot ol reasons. They want
feedback. They want to see what others
think of their “great” beer. They want to
have a reason 1o listen to the awards pres-
entation at the annual banquet. They
want the loot that comes with a big win.
They want to help their club win. Or they
just plain and simple want the bragging
rights attached to gold, silver or bronze.

But in the end, homebrewing—competi-
tive or otherwise—should be fun.

In the mash-in days ol my own homebrew
career, | probably entered several hundred
beers into competitions. Initially, I entered
just one carefully chosen beer because |
wanted to know what the judges thought
of it, When it won, [ was surprised and
stunned. And hooked.

Winning infused my brewing muscles
with steroids. 1 liked winning and |
wanted to win again. And again, And
while T have always liked drinking my
beers, for a while there | admit | was
brewing far more for competition than
for my own drinking enjoyment. Bu
win or lose, | always enjoyed entering,
judging and seeing who won and 1 never
walked away [rom a competition unhap-
py. In the spirit of this issue, I'd like to
share with you a few thoughts about
how to enjoy participation in homebrew
competitions—regardless of whether
you win or lose.

www.beertown.org

| MADE MY BEST BEERS
WHEN | BREWED FRE-
QUENTLY. REPETITION
PUTS YOU IN THE
GROOVE AND HELPS YOU
HIT ALL THE KEYS TO
SUCCESS EACH TIME YOU
BREW. ALSO, FREQUENT
BREWING KEEPS YOUR
INGREDIENTS FRESH AND
YOUR YEAST ACTIVE.

You've Got to Play to Win
You canlt don't
Furthermore, every beer that you enter

win il you enter.
increases your chances ol winning, so
why not send in three beers instead of
one? Or six instead of three? Or 12

instead of six? Make those beer judges
work for their [ree lunches!

Be Honest With Yourself

Making award-winning beer isn't easy. If
the scoresheets you get consistently
indicate that your beer isn't up to par,
you have to acknowledge that and strive
to make better beers. Dive into the chal-
lenge of improving your brews and use
competitive feedback to track your
progress. Read a book. take a class, talk

Absolutely Everything! For Home Brewing

HUGE Website —
www.morebeer.com

Free Shipping On
Orders Over *49!

Newly redesigned website! Absolutely Everything! for Home Brewing and Beer Dispensing. Over 2500 praducts with ﬂhmm, in

depth descriptions, and tons of how 1o information. Weekly product releases, web-only specials, FAQ, and much, mucl

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!

$1250

Base Price
$1750

I

Base Price
$2350

Base Price
$2550

+ Request Our Free 8o pg Color Catalog + wnwe.morebeer.com

Please Call For Wholesale Inquiries
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to a guru and improve your beer. You
cdn I'I'!'('lk{.’. great bt‘f_‘l'_. no matter how you
brew.

Brew to a Goal

If you want to win, you must brew at least
some of your beers with that in mind.
Study the style guidelines for the beer you

are going to make and brew to meet those
guidelines. (If you need help with this,
review the first part of my book Designing
Great Beers.)

Fish Where the Fish Are
This great sales management phrase
applies 1o competitive brewing too. If

FPURE

Fresh... Pure... Pitchable...

www.wyeastlab.com

Purchase FRESH Wyeast Activator's™ at your
favorite retail shop or internet merchant.

Odell Brew ing

ZYMURGY September/October 2005

. * Fort Collins, Colorado » m|--:||-|'|-'.'-.ln,-_'. om

what you want is a medal, then dont
enter the popular [PA or stout categories
where competition is the toughest. Go
for something obscure and rarely seen
like Scottish ale, dunkel or smoked
beer, Your odds of winning soar when
your beer is one of six rather than one
of 60.

Brew A Lot

I made my best beers when 1 brewed fre-
quently. Repetition puts you in the groove
and helps you hit all the keys to success
each time you brew. Also, frequent brew-
ing keeps your ingredients fresh and your
yeast active. (I used to re-pitch from one
batch to the next for really excellent fer-
mentations.)

Accept that Judging is
Imperfect

A remarkable cadre of educated beer
judges evaluates our homebrew but
even with the best of judges the squishi-
ness of beer evaluation leads to variabil-
ity. In addition, the process itself intro-
duces unavoidable biases like presenta-
tion order. As a result of these factors,
the winners picked by a given set of
judges from the same panel of beers
might vary from day to day. Accept this
variation as a source of humbleness
when you win and as consolation when
you don',

Glory In Your
Accomplishments...

And forget your losses. Competition
shouldn't leave you shaking your head.
Even great brewers dont win every
time. To me, the true mark of an accom-
plished brewer is one who wins consis-
tently, beer after beer and season after
season. When you win, enjoy it. If you
win a lot, be proud. But do me a favor:
share what you know with others so
that they can have a shot at winning as
well. Homebrewing should be about
sharing and community. That way we
can all have fun, even with competi-
tive brewing.

Cheers.
Ray Daniels is executive editor of
Zymurgy and author of Designing Great

Beers.

www beertown org




by Professor Surfeit

Dear Prolessor,

Last week, | prepared a batch of Irish Red
Ale and put it into primary fermentation.
Normal procedure would have been to rack
and bottle the ale after a week in the pri-
mary. However, in the interim I managed to
injure my back and now I canl physically
move the beer batch for bottling. I'm told
my back condition will last for some time

My question: How long can an ale batch
sit unracked in the primary before prob-
lems begin?

PS. To add to the situation, all my back
medications came with big “No Alcohol
labels.

W G. Miller

Dear WG,

If you brewed cleanly and the beer is rela

tively cool, say 60 degrees or cooler, it can sit
in a closed fermenter a couple of months.
Sometimes this is dependent upon the strain
of yeast, as some yeasts autolyze/breah
down and give off yeasty flavors. But most of
the popular liquid strains are pretly stable.
Sometimes I will do single stage and let it sit
for two months before getting around to
racking off or bottling/kegging

Generally after primary fermentation is done
the trub settles first, then the yeast settle out,
creating a nice clean layer of yeast on the sur-
face of the sediment. So if you keep it around
don’t disturb it. Keeping it at 70 degrees or
higher is pushing it, but it should survive two
months if you brewed a clean batch of beer to

begin with.

Hope this helps and I hope you can “get back
to where you once belonged.”

Get back, _f:J)I{J,
The Professor, Hb.D.

www beertown.org

This Batch is a Pain in the Back |

Whoa is Pete. Delete the Sweet.
Dear Professor,

I have been homebrewing off and on since
1998 and seriously brewing for three
years. | took that huge step up to all-grain
brewing, but recently 1 have retreated
back to extracts, mostly due to the lack of
free time.

From doing all-grain. 1 have learned tons

about and unfer-

mentable sugars. The alphas and the

more fermentable
betas, you gotta love ‘em. | have been
using Coopers light extract as my base
(6.6 pounds/5 gallons) but | have not
had a finish gravity less than 1.018. Is
this because their mashing temp creates
more unfermentables? 1 use steeping
malts, but never in excess of 2 pounds
per 5-gallon batch.

Also. it was recommended to me to add
| pound of dry rice syrup extract 1o
increase the alcohol content of my beer

hecause it “will not add to the flavor ol

MIDWEST

( |
Ly

the beer.” However, 1 have always been
told
same result, although it might add -

[ But 1
took the advice and it seems that the

o use corn sugar to obtain the

cidery flavor il used in excess.
rice extract has ]‘n'o\'idcd a residual
sweetness that has me contemplating
dumping the remaining 4 gallons of
this batch.

FYL. 1 use various strains of White Labs

yeast.

Sincerely,

Sickening Sweet Pete

Dear Sweet Pete,
don’t you? Man if |

were in your shoes I'd do exactly the same

You do have a dilemma,
thing you are doing—write the Professor!

I've brewed with lots of different extracts
and many give me greal attenuation. In
other words they ferment out to a degree, not

leaving a tesidual sweet flavor. Coopers

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

Midwest Supplies 5701 W. 36th St. Minneapolis, MN 55416
Monthly Specials - www.midwestsupplies.com

SUPPLIES

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

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

Expanded line of
All Grain Supplies
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Pub

Discount Program

lor American Homebrewers Association Members

ARTICIPATING PUBS

and save money on BEER, FOOD, and/or MERCHANDISF

card

Jus »w your AHA

ALASKA
Sleeping Lady Brewing
Co./Snow Goose Restaurant
Anchorage
ARIZONA
Barley Brothers Brewery
Lake Havasu City
BJ's Restaurant & Brewery
Chandler, Tuscon (2)
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, Laguna Hills, Oxnard, Roseville,
West Covina, Woodland Hills

BJ's Pizza & Grill

Folsom, Huntington Beach, La Jolla,
Laguna Beach, Long Beach, Los
Angeles, Newport Beach

BJ's Restaurant & Brewhouse
Arcadia, Burbank, Cerritos, Corona,
Cupertino, Fresno, Huntington Beach,
Irvine, La Mesa, Moreno Valley, Rancho
Cucamonga, San Bernardino, San Jose,
Thousand Qaks, Valencia

Firestone Walker Brewing Co.
Bueliton, Paso Robles

O'Brien’s Pub

San Diego

Rock Bottom Restaurants

La Jolla, Long Beach, San Jose, San
Diege

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

0 your server at the pubs below

Boulder Beer Co.

Boulder

Dillon Dam Brewery

Dillen

Flying Dog Brewery

Denver

Glenwood Canyon Brewing Co.
Glenwood Springs

Great Divide Brewing Co.
Denver

Hops Grillhouse and Brewery
Denver, Golden, Littleton, 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,
Littleton, Longmont, Silverthorne,
Superior, Thornton, Westminster,
Wheatridge
Oskar Blues
Lyons
Phantom Canyon
Colorado Springs
Pumphouse Brewery &
Restaurant
Longmaont
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

CONNECTICUT
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. Myers,
Gainesville, Miami, Ocala, Palm Harbor,
Pembroke Pines, Pompano Beach,
Sanford, West Palm Beach

HAWALII
Kona Brewing Co.
Kailua-Kona

IDAHO
Old Chicago
Boise (2)

ILLINCIS
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
INDIANA
Buffalo Wild Wings Downtown
Indianapolis
Rock Bottom Brewery
Indianapolis
Upland Brewing Co.
Bloomington
IOWA
Court Avenue Brewing Co.
Des Moines
Old Chicago
Bettendorf
Raccoon River Brewing Co.
Des Moines
Rock Bottom Brewery
Des Moines
KANSAS
Old Chicago
Lawrence, Lenexa, Overland Park,
Wichita (3)
MARYLAND
Hops Grillhouse and Brewery
Owings Mills
Rock Bottom Brewery
Bethesda
MASSACHUSETTS
Cambridge Brewing Co.
Cambridge

Rock Bottom Brewery
Boston, Braintree

Watch City Brewing Co.
Waltham

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

MINNESOTA

Old Chicago

Apple Valley, Blaine, Duluth, Eagan,
Eden Prarie, Minneapolis (2),
Minnetonka, Plymouth, Roseville

Rock Bottom Brewery
Minneapolis

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

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

NEVADA
BJ's Pizza & Grill
Las Vegas
Chicago Brewing Co.
Las Vegas
Rosemary’s Restaurant
Las Vegas

NEW HAMPSHIRE
The Portsmouth Brewery
Portsmouth

NEW JERSEY
Ale Street News
Maywood
Triumph Brewing Co.
Princeton

NEW MEXICO
Blue Corn Cafe & Brewery
Santa Fe
Chama River Brewing Co.
Albuquerque

Il Vicino Brewing Co.
Albuquerque




CH Evans Brewing Co. at the
Albany Pump Station
Albany

Ellicotville Brewing Co.
Ellicotville

FX Matt Brewing Co.

Utica

Lake Placid Pub & Brewery
Lake Placid

Lake Placid Craft Brewing Co.

Plattsburgh
Southampton Publick House
Southampton

Hops Grillhouse and Brewery
Matthews

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

|

BJ's Pizza, Grill & Brewery
Eugene, Portland (2]

Laurelwood Public House &
Brewery

Portland

Old Chicago

Beaverton, Gresham, Portland (2)
Pelican Pub and Brewery
Pacific City

Rock Bottom Brewery
Portland

Rogue Ales Brewery
(includes Brewer's on the Bay)
Eugene, Newport (2), Portland

NNSYLVAN

Brewing Co.

Barley Creek
Tannersville
Iron Hill Brewery and Restaurant
Media, North Whales, West Chester
Rock Bottom Brewery

King of Prussia, Homestead

Triumph Brewing Co.
New Hope

OUTH CAROLINA
Hops Grillhouse and Brewery
Spartanburg

TENNESSEE

Boscos Brewing Co.
Memphis, Nashville

BJ's Restaurant & Brewery,
BJ's Restaurant & Brewhouse
Addison, Houston, Lewisville, Webster

UTAH
Bohemian Brewery & Grill
Salt Lake City
Utah Moab Brewery
Moab
Squatter's Pub Brewery
Salt Lake City, Salt Lake Airport
Uinta Brewing Co.

Salt Lake City

VIRGINIA
Hops Grillhouse and Brewery
Alexandria, Chesterfield
Rock Bottom Brewery
Arlington
Williamsburg Brewing Co.
Williamsburg

WASHINGTON
Rock Bottom Brewery
Bellvue, Seattle

Rogue Ales Issaquah Brewery
Issaguah

WISCONSIN
Angelic Brewing Co.
Madison
Hereford & Hops Steakhouse
& Brewpub
Wausau

Milwaukee Ale House
Milwaukee
Northwoods Brewpub
Eau Clair
Old Chicago
Madison
Rock Bottom Brewery
Milwaukee
Snake River Brewing Co., Snake
River Brewpub
Jackson Hole, Lander

BREWERS
) 10

For the most up-to-date pub list, visit www.beertown.org!
All discounts are for AHA members of legal drinking age only.

"I Brewed
It Myself."

Want To Experience The
Satisfaction Of Creating
Something Truly Special?

~

v ’ e
#, ﬁ
Mention This Ad

A
| And Receive Our

2 FREE Brochure:
10 Tips For

Creating The

Ultimate Home

Brew!

g
Call Today and receive a
FREE Catalog!

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

Quoin

pnuu«uwrﬂ'(nhf
401 Violet Street
Golden, CO 80401
Phone 30322798731
FAX 303+278+0833
partvpig.com

It’s time to try a

P Pig
arty ’ig
( Sell‘-pressurizing)

penser

Just PRESS, POUR & ENJOY!

www.homebrewery.com
1-800-321-BREW
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extracts are good stuff. Make sure you are
aerating the wort thoroughly. It won't hurt to
add a pinch of zinc fortified yeast—one
brand name is called Servomyces—that'll
help the nutrition and get the yeast off toa
good start.

I'm thinking that the above may help you,
because the rice syrup (and corn sugar, if
you'd used that) would not add sweetness. So
I'm thinking you've got an aeration/lack of
oxygen problem

If all this doesn’t help, then switch to
another malt extract and see if things
improve. Take the advice of your local
homebrew shop owners. They should be
knowledgeable about what extracts are
better attenuators,

Hope you get attenuated,
The Professor. Hb.D.
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of the brewing process with rr
High Efficiency Mashing - Bollover Prevention - Wﬂﬁa}

www.automasher.c

800-681-9718

Chloramination and You

Dear Professor,

There have been numerous articles
written about water and water treat-
ment and how you should get a water
profile from your town. I love growing
my own hops but when it comes to
water I'm not a chemist and very hon-
estly cannot follow some of those arti-
cles. | have town water and it tastes
good to drink and has worked very well
in my brewing,

However, our town water department
Just informed its customers that at the
end of June it “will change its method of
disinfecting drinking water from free
chlorine to chloramination, a process in
which ammonia is added to chlorinated
water.” Will this affect my brewing
water and if so, how? What can I do to
correct the water for brewing? What can
you tell me about chloramination in
regards to brewing?

Thanks for the help,
Dave H. Hrdlicka (aka Hophead)

Dear Dave,

This is an easy one. The answer is yes,
chloramination will affect the taste of your
beer. You might experience some chlorophe-
nolic type characters. Not good. But the
remedy is easy. Any simple activated type
charcoal filtration system (sink tops are the
most convenient and the easiest to install)
will eliminate the nasties and you should
have some great brews ahead of you. The
cost is minimal.

Keep on brewin’,
The Professor, Hb.D.

Mills of Change

Dear Professor,

I've been brewing since 1976, with many
good brews. I recently purchased a new
grain mill, and since then my mash effi-
ciency has dropped, in some cases to 15
percent. | have tried to tighten up on the
rollers to get a finer crush, but this hasn't
helped. The crush is definitely not as fine
as | was getting on the old Corona mill.
Could this be a factor in efficiency drop?
If so, is there something to compensate
for this?

Regards,

Frank Tylla

Belle City Home Brewers and Vintners
Racine, Wis.

Ho ho homebrew Frank,

Something to compensate for low malt
extract efficiency? Yes there is... more malt,
But that gets quite expensive and doesn’t
solve your problem. You say your yields are
as low as 15 percent. That is a record low in
my book! You might do better not crushing
your malt at all. (I'm being sarcastic—sorry
about that.)

Let me get back on track here. T personally
use a Corona mill for my homebrewing and
consistently get an 85-percent extract yield
from most grains. When I use a roller type
unadjustable mill my yield will drop to 75
percent or sometimes 70 percent. I'm not a
happy homebrewer, so I continually go back
to my Corona mill and am very pleased with
the clean taste of my results.

You should try to adjust your new super
duper grain mill so that the crush grain has
roughly the same appearance of your old
Corona. Compare the two and try to get
close. This should help. Otherwise go back to
the Corona mill. There’s nothing “bad” about
the Corona mill in my book—and I've been
homebrewing for 35 years and have tried a
lot of different systems.

Get back to where you once belonged,
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 pro-
fessor@brewersassociation.org. "]

www beertown.org
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by Zymurgy Staff

Oktoberfest:

The Celebration Continues

Il"-: not every
couple that
can have their
wedding cele-
bration turn
a week-
long beer bash

that is observed

nto

[or centuries.

But in 1810 when
Queen
Bavaria

Therese of
and King
Ludwig got hitched in
the party
the [irst

Munich.
turmed into
Oktoberfest, an annual
celebration that con-
tinues to this day.

The centerpiece of that lirst celebration
was the rich amber brew known as
Marzenbier, which has evolved into
today’s Oktoberlest lager. It is one of the
Furopean Amber Lagers, along with the
closely related Vienna lager. that is the

style for the next Club Only Competition.

Although there were beers called Marzen—
or March—beers back before that original
Oktoberfest, the styles we know today as
Vienna and Marzen/Oktoberlest were actu-
ally developed in the mid-1800s and there
is some evidence to suggest the Vienna
came first.

Back in Ludwig and Thereses day there
was no refrigeration, so brewers would
brew like crazy until the end of March,
storing the beer in chilly caves where it
matured during the hot summers when
they couldnt brew.

In September and October, the last of
the March beer, which was brewed a bit

stronger to keep better, was taken oul

wwwbeertown OTE

and drunk to make room for the fall and
winter beers.

The beers were called lagers because they
were stored (or lagered) in the caves, It

Oktoberfest

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

2 cans Coopers Pale Malt Extract

1.0 Ib (0.45 kg) CaraVienne Malt

0.51b (0.23 kg) CaraMunich Malt

0.50 oz (14 g) Magnum Hops (60
min)

0.50 oz (14 g) Hallertauer
Mittelfruh Hops (30 min)

0.25 oz (7 g) Hallertauer Mittelfruh
Hops (15 min)
Wyeast 2206 Bavarian
Lager Yeast or White Labs
WLP830 German Lager
Yeast

1.25C (296 ml measure) Coopers

light dry malt extract for
bottling

Original Specific Gravity: 1.054
Final Specific Gravity: 1.014
IBU: 25

ABV: 52%

Directions

Steep malt in | gallon of 150° F water for
20 minutes. Remove grains and sparge with |
gallon of 170° F water. Str in extract and
bring to a boil.Add Magnum hops. Boil 30 min-
utes then add 0.5 oz Hallertauer hops. Boil
add 0.5 oz
Hallertauer hops. Boil |5 minutes more, then

another 15 minutes then
pour into fermenter with enough cold water
to make 5 gallons. When temperature is
below 60° F pitch yeast and aerate well
Ferment at 52° F for two weeks. Raise tem-
perature to 65° F for 1-2 days for a diacetyl
rest. Lager for | to 2 months at 30° F. Prime
with dry malt extract and bottle.

www.kegkits.com

Your homebrew kegging equiptment and draft beer tap source

Kegerator Kits
Cornelius Kegs

www.kegkits.com
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wasn't until the mid-19th century tha
brewers understood the difference between
CLUB ONLY COMPETITION ale and lager yeasts

Category 3 European Amber Lager

Entries due September 29-October 8, 2005. These early March lagers were typically
Shipping Address: a deep amber color and of moderate
AHA COC :;m-.r-_gr_'r and fmr‘.[‘.m;— just the ticket
c/o The Grape And Granary i e fall festival time. The other
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Get Fresh and Get Luck
vour heer of course. Well...ok luck has very little to do with good beer;
but freshness is truly the lu. y to (|I.l.lllt} The fresher the i u.-du nts you
start with, the better your beer will be. So start with the malt. No one is more
ted 1o | 1ess than Northwestern. We are the only company to stand
hehind our freshne aims by stz :m|~m~ the production date on the bottom of
I our malt extract. ou use Northwestern malt extracts

vou can be sure vou ar retting the freshest possible malts

out just how fresh Northwestern malts can be
1 w.nwextract,com and click on the
scroll down and click on the retail locator. enter
r state lor a list of retailers near you

NORTHWESTERN
we improve your product mix™
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Tettnang and the il

fermenting lager yeasts and the technology

of il';'l'.[irl_\." at*.1|1:r:xcd. a lighter variety of

Dreher is credited with developing the

Vienna style of lager in the 1840s after

buying 1
Thoug!

these beers were reddish copper in

s familys brewery in Vienna

it is believed

1 records are sparse

color with a malty [lavor backed by

moderate hopping

Sedlmayr, whose family owned the
Spaten Brewery, is credited with devel
oping the style that is now called

Marzen or Oktoberfest

These two amber lagers, along with the

dark—or dunkel—Munich lagers remained

the most popular lager styles until the mic
1800s. Thats when in the Bohemian city of

Pilzen, brewers dev eloped a pale, straw-col-

ored lager spiced with the local Saaz hops.
This new, Pilsener-style beer rapidly gained
pu:):l];n".l\'_ much as the pale ales displaced

brown ales in Britain

Soom, even the beers at Oktoberfest began

to get paler and paler.

The Vienna style of lager nearly vanished,

but wa revived in—ol all ?|.l\:t':~-—

Mexico, by a brewer named Sar iago Grz

Both styles have become popular among
\lt‘crll an

fi i)l’u‘.\'el"-_ amateur and pro-
fessional alike. The key to both of these
styles is malt. With a Vienna lager. you are
aiming for a solt, toasty mal profile that
will dominate the flavor. The use of

Vienna malt, which is lightly kilned. helps

achieve this complexity. Cr

malts may
provide the proper color, but tend to con-

tribute too much sweetne

ss in a style that

should finish dny

Vienna and Munich malts, the later of

which

kilned shghtly darker, give

Oktoberfest beers their disti Ve

T, It complexity and

, loasty

T'he }'5:*21 r both *|\h s should come from

the |n|L varieties such as Hallertauer.

e. A good attenuating
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by David Myers

Editor’s Note: This is the first in a series of
columns by top professional and amateur
meadmakers on tips for making better mead.
If you have an idea for a Mastering Mead col-
umn, contact Jim Parker at jim@brewersas-
sociation.org.

¢ all know mead, but did you

know that mead can be quaffable?
The earliest meads were most likely lower
in alcohol due to the fact that they were
consumed while still [ermenting. The best
meads were still higher in alcohol, but
they were saved for the likes of Zeus and
other Greek gods in times of celebration
and sacrifice,

The first meads were most likely made by
accident, Hunters and gatherers would
wander the lands carrying their water sup-
ply in an animal bladder. After the discov-
ery of honey, they began to mix the two
together 1o have sweeter water. Yeast is in
the air around us so they wound up by the
grace ol the gods with mead. They weren'
waiting a year or two like modern home-
brewers to drink their mead; they were
drinking it as they wandered. To them this
honey water was a wonderful thing.
Because some unfermented honey was still
in the concoction it made their bellies swell,
which they equated with nutrition. Because
it had alcohol in it (which they hadn't con-
sumed before) it surely made them happy!

I love mead, but mead kind of makes you
want to get on the table and dance the
can-can rather quickly. By producing
lower-alcohol mead at Redstone, we aren't
trying to keep you off the table; we're just
trying to buy you an hour or two before
you get there. Our Redstone Nectars are
8-percent alcohol by volume and lightly
carbonated. They are good for sitting on
the deck on a nice summer afternoon and
knocking a lew back.

www. beertown o e

I began making the nectars (1 hadnt
named them yet) back in my
basement several years ago. |
had been enjoying the giant
meads that Paul Gatza and 1
made, but was sad that mead
was served only in
small amounts
because of the alco-
hol content, the
sweetness and the fact
that it took so long to pro-
duce. With those meads, every
bottle was sacred and every bottle was
great. And whenever mead was wasted, 1
got quite irate. I wanted “drinking” mead.

1 began making batches that had less and
less honey in them to find out how they
would taste and how long they would
take to produce. I went from making 14-
to 16-percent alcohol meads to making 8-
to 12-percent meads. What I found as I
lowered the alcohol content below 10 per-
cent is that the choice of honey as well as

the addition of fruit for body became
more important. | also found that by car-
bonating the product it had more mouth-

feel to it. Without the carbonation it
began to feel a bit thin in body. Also, if
you are going to serve the product on
draft you need to carbonate it or the mead
will gain carbonation while tapped.
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