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YOU KNO\V
硼 HEAD OF A SAMuttADAぶ

Now let's disctw its飢

HOPS ARE TO BEEI{ WHAT GRAPES ARE TO WINF].*
Etet' ),?at, Jin Ko(h, l.outtdo ukl Bknlt t)t S nu.l A.l us'

b?.A. nar?]! x' Butariu okl dh,t! \ith St.lun Stotclnaii.,.l 9th g(Nkui.)tt
ht,ps I.tn,rcr. hdnl sekds ttu her! N)bl( lbr ir !h< iotld. Ji't.lo.s !his h.(dls.
h( knots thul yttul! gbtitft vrioitrtr sxch t: loil onpotitio ot a litmk,t't
str^titlg pfkti.(s or tt\11 \l1idl lik\tk,t a hop li.ld fat(s en .hary. lbtl
anrnt anl la\u eren \rithi| the wu( hop vriu\. At ko t.l /Mtns, *c r(
tlx,tDtiftd k).tu.tlitt Ltntf \\,htLictt !lta! qxaLit\ sttrt! vtth th( hqredic tti.

Thke pride in your beed'
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BRy6 Assdi.rion E ro ttoorr
and flfud Imn(,$ ctr li(rr sld Ams'rn cnlr
b.r\rE .nd rh..nnuni) of brc(hs.nr[Ntr6
rhc Bre\rdx dq(r'on ts ? nor ldpnrltr rndf
Ar$d or undrr skrion njl(.r(t of rhr tnrnlL

eA{ Bndr. srm GL3'.tu,Jotncren RKt rb!h.
GiD FFh. X.n Cr*nm s6. Hmdi K,D lonlm. lir
Ko(li. Ntrt r{atr. Rrndy Moshn tut oL$ ahu.l
sk)|J..k Bn\k *i,F.r
ftLb Fh.J hy rrtr 

^outrm 
Ho,n.bM6 r5a)oroD. r

dr*km oI de BRn^ As Etrdr r iolfo.pml, orEo.
Dnm lurLd r 7rd Pd1 tFa &n d{ ao 3oro:rj\\Lrs^ !€mbrsh,p s t\n i, Llrom.zrru&r
tr5tNorc6 r0) r {t\0tal2 L')rh,m,rrt,t,rour
BL .r rrr iitrnrr HofrebRrb dinrhron ind F pub

furodrah P6,s. rid ar
&uldcl co hd 3rldrqul fr"lhq atiG .\nnr,l ftlr
tuafrlI ]r $rB us rnd ${.1ttrrrurio,ula.d hdud!
: s]5 lhqi|[.n kj z}nt,x'

chinsins lou. ddi.d Ler !s tno
mil Fur.ddrt$ chrq.s ro nfo@h,csre5si._

2,'i!,8; wil.o(* ldrrL. .pDDr ,d.h. r,ch
qu.nrs fd 

'nrom 
o 

'n rl4cEt ton ns Frde6
coiNF,nd{r trnJ idubns rmL!'n$ lhould bt

4. 6 1670 (r0r) {170116 .aX ()Or) srl3l5
*uvbrenowtro.s ALI truLtnn O2005 Amm.:r

No nar.n.,t m! tr aDr.
dutud Nnhour $nr.n tf,D's'on lr.o rh. tr
r(dpno8rrdrt*s.xrr\*dn,nid6Niornrf
.sin\ rhlE or $. iftnen Ho@hn$.6..LqBron

P()sIlHsTFR s.nJ lddr.s ch,.e.5 ro
ZFDF/.7Jo pu sre. sdutdo. (:o 30102_

The Measure of Success
hal consriLures sLrcQss in lh.
$orl(l ofamareur (rafr br€\ ngl

for e)me. iri that irsr barch rhar )ou can
poui nbo(tlc ofkr, fnend 

'ind 
ror wotr)

rhat thcl arejue b.ing polire is rhc) gag
il dou'n lnd muster a brale Thars

l;or orh.6. 
'l 

is achie\in8 rhar final t{eak
on a rccip. r{) .re.ue a beer rhar is exictly
the sm€ in rhe glass as ir $!s nr }!ur

Or mrybc it! wiMing a mcdal in a

bcal. sur. or .!cn narional hodebre\r

'lhen again, ll could be brewing a beer
rhar rs dremed $orlh} of commcr.ial

l..h of xs has our own b.nchmark by
$hich sr judge the succcss ot cach
batch wc b.rur Bur as w. s her. D rhis
srddl. srrerch oI lhe ).ar bcrir.en rhe
Largest anrdreur brewing conperirtun
and America\ l.lrg.sr commercial com,
p.noon, wf lhoughr jr mighr bc tun ro
rake a look at su(cess lrom borh srdes ot
rhe crah breving world amarelr an.l

\earll all ot us. at onc rime (rr anorher,
hare rricd robrerva b€cr rhar enlutares on.
ofour f.r.rne commercial b(\\s Look oD
my breslng fonnr and yor,r n t lind
counrles ple6 for help in cldning r!rl.
kind ofcommercial becr, trom the lighlen
ol tagc6 to rhe beaslliesr b.'rtela ines
Heck, even &c l-oan Rangers down rn
Housron are de\oring a \lbie care8oD.in
this yr!r! Ditie Cup to .l(n ng N te!

8ut ho* .ool is ir tlhcn a (onrmcrcial
brewcry dccidcs ir $,anc to reverst cltDe

[、てて。t,、、 「 d(o`_

Ldl。■in Cl、,t[      _

I isa Mod$n i*es a look ,t rh. tcverse
cloninA rrcnd n h$ sror) on page 10. dd
linds rhar rhe expenence is often jus! as

re$lrdDg kr fie comniercirl bre$er rs (
s fof rh€ N'nareurwho getsto se.h$ orher

In 
'nan\ 

sa)5 amareur craft bresrF hale
an idlanuge oler their prolessional
counterpi s Pft)in margtns. markerjng
campaLgn, and cosr of goods sdd donl
entcr into the cquarion when creating
b.ers 

'n 
5-, 10 or 2o-gallon batches.

Th. dDtLc\xted payofi is nor markcl share,

but personal and peer rpprc\.:rl For rh6e
lrthll comFrriv€ stlcrk, rhere 1! no high-
er lorn of p€r appmfal rhan a inedal ar
thc Narional Homebrew Compcrirron
\\ith morc rhan 4.000. nes. rhis is rhe
world! la.gesr breslng colllp€rirbn-
amdcur or Protess'odal.

Despik more rhan 900 bre\e6 enlenng
bccF each )tar. there are srill a selcct f€w
sho allals *em ro as(end lo rhe a\2rds
podrum year aficr year \\r dccid.d il
might bc rnleresLing ro nlk lo some of
ther "s alnedalurnneF and see itrhey
sould be wllhng ro share fic secreB ro
therr succcss $t sicced acc be€r wnre.
Les Bqern oD sone of rhcsr p.rcmial
pn:rwinne.s alrd hc lound fiey ltr€
morc lhaD happ),ro otler su&tesrions Thar
is rruly rhe spitr of honrebrewing in
actionr brc$trs sharinS Lb€ir too\rledg.
,.d .xperience in rhe hlere$ ot bett€r
beer 5.e Bry'en! sLoD on page Z+.

And lrhen conE ro mind bogglingcon-
cocnons, Chris OBnen has a knack for
findrng rht srranSesr bress .round. This

'ssu.. 
nd akes us on a lrip !o vternam for

beer and orher, nroft exoiic, porbns.

0
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>〉 GET THERE!

Sept mb€r 9-10
tmeraLd Coast B€er Festivrl Penecola, FL. phoner 850
r 18- 781 E-tu rher. -@r 'io $ a \\eL 1 rt /cr , F

艦11怯hm闇古認躍鑑∫乱取lw
馳lηi鵠 iTliF器117り…Q

llt a Mptet listing of berr /.nivols dd odrs, r.,wv.be. own.o,E/.tuJbrewinlalevats.asp.

Bnfw Ngws: The 9355 Gtass of Beer

i"lffil"t"_fi:3,1ff:rr ^ostr.rian 
(aboo 253 u.s.) ror a ,iner. sr.s, of b..r ro h.rp <etlbrar. th.

[.rtin N.ttes bo0ght th. be.r .t an auction ar the colonul*a rotet, wh.re th! pub had been ctosed nnc€ ov.ftbe. 2004.

liew orna6 trim and tr.n.t c.ne.on and aucrloner lan -o[k r Aortin w.rc tndued ar ti. .uction ].!ons, vtth a|l proc..dsgoing to a Con mulli r.hoot.

n. loc.ls cam In drovcs, dntntng lE t s5 of oeer on opentng d.y.

"We ar..nazld by th. offers of h.lp, gtfts .trd rhank yous. It h.s been overrh.lning," said.t.ncr CaDeron.

"I gErJlrst and forenost w.3 rhe thought the Hds at the Curry Schoot were gotng to get th. noney,,, said H.yres after h.dDousht 
-tht 

3355 slass ot beei "tut it was bought, too, ,tth ii.nse of r.lieitr.i ,.r"" s;iou, ;l b".r n.rc ffii a re.ts.ns. of d*parr a.ound thc tosr rt.n the pub cros.d its doo6. you tose .onract wtt ttre iomnrunity men rrs rraoocns.-

Ihc B.€r Up lh.ru
With all oI the grar cmlr beer available in rhe Unned

'rdc, .omflime I! e -y (o Io,Eo uu' rat 
'D 

{i ro rc

nonh hi* some mrShr) rai) .ude or rhrtr oM. llyU-
acl qLrickly, you could srill score a ricker lo $. Cre.r
C2nadrd B€er Festival S.ptember 8,9 ar Roill Arhle[c

August 23

Beat The Freaい o Heat Fleakin F=0ま レs Ve8も NV
Contacr Jon Crilrn Pl one1 702‐940‐7817 E―mair
inb@nevadabに 、cOmヽそb
htipjl、 c、adabreMでoMχat‐:he― i(akin heaυ

This annual tesriql brings rogeftrr rhe bcn ot Canada! ffaft
b.ewe6 Mth some seled breweB kom rhe no hwesr comer ot
the UniLed Sutes lor rwo days oI bcery tun

The t€s|llal has rnoved ouLdoo6 ro ac.omhodare th€ larSe crowds rtLar have
gaftered ro rasle rhc bcst in crsk condironcd ales.

Ticke6 sent on ele JUL) I 6 and olren 8o fasr. bur you can check rh€ lestvals Web rire ll/W Scblcom for a lisr of U S.
outlets and s.e ifan) are srillavailable

Admission {or Fnday\ I ro iJ p m s.$ion 6 $20 and Saru.dry's noon ro 7 p.m. *sion coqs $25. All rickt sates a( in
advrnce wirh no tickets sold ar rhe door Beer sample rokens are Sl 25 each.

September 10
1lth Annuat CaJfornia Brwers Fest val Sacranento CA

Coniact Rota,Club of Poin:ヽんtst Phone1 916-368‐
BREヽv NVeb WWwca brewた st Ory

September i7‐ 18
0mmeFest Coope`[o、″n NY Contacr Iク rrメ Bennclt
Pl onei 607‐ ,■4 1802 F荻 ,607-544 1801 E_mail:
larry@OmmeFngcomヽ tヽb、ハ″、vommegang com

September 29‐ Ottober l

Great Amelcan 3eer Festlvar Denvci CO cOntact

Nancy,Ohnωn,Phonti 888 u_cAN‐ BREヽV x 131 Fax:

総liltt11:‖ Tatyの
でWe`ぉ∞dmon O嘔

|

Eop..lng ot a pub in

螢

鍵

諄嚢
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BRIW NEWS:No Beer?No Lunch

A tunch meeting between a leading partiamentarian in EeLgium and countetparts ftom

Iran was canceted because the beer-toving Betgian could not stomach a ban on aLohol

"tven for the tolerant Herman 0e Croo that was a bridge too fal," De Croo, a Dutch-

sp€aking Liberal, told ,e Standodrd daily.

De Croo, president of partiament's tow€r house, had been due to entcrtain the
speaker and members of the Iranian partiament durlng thclt vislt

to Betoium.

But he said tunch had bcen aanceLd beatul€ the
Iranians, who as lilustins do not drlnk atcohol,

wanted their hosti to .afiifn trom drln$ng

″
l dld■ot reCelve such delnands in wttt‐

ing.But l was indire“y aSked not to

serve atcohoし
″

““

d De Croo.
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Largest
and
sma[est
Brewing
States

熱髭
1r. naiat aj yet anatnet rc.ott1

tet hg Nattanol llonebtciets
CahletenLe, the tnen bet *tur.es
Depaftnent oJ the Btewe,s

Asaciatian hos .ohpiled o list
oJ the top 1a notes and Ihe
baton ta in bms afAHA

lltlnois

Itlcbigan
ohio

vi'dnt.

West Vlunia

Detawa膊

Maine

Wyoming
Moい腱●3

North Dako●

R卜 ode:sい nd

Misslssl,pi

Sottth Dakota

WashinぃonOC

1,021

915
513
5,7

434
431

378
353
343
320

37

36
34
33

31

30
26

19

19

16
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〉〉BEER JOKE
Hey Buddy, How About a Push?
A nan and hls etf. rcte in b€d on. night

oh.n thly s.r. .mklned !y . tord noii.
outslde th.ir trcnt door. n! $t w.ntcd h..

hu3b.trd to 9o down*ill! .id 5.. rh.t it was, but

h. didrt want to. Aft.t sh. Mgg.d hln for. tevt

ninut s, he finatly got oP.

On his eay domit il!, 3oircon. lno<k.d lo!d-
tv on th. tront doot Wh.n th. nan qot to the door,

h; oD.Ed it and 5.w a man st trdlng outsld.. obvl_

oo3ty imbriat d. Ttoroughly.nnov.d ih. hutband
8k.d th. druik what h. w. .d.lh€ drunk said,

"You gott! h.lp m.. I rc.d a puth." Th. dan
rufu3.d, bot th. drunk insist.d, "I r..tlv tr..d a

"Io," the nan r.Pti€d. "lt! n.ady 2 a.m. and

youl. drunl. You shouldr't bc driving, anv*a$"

ri! drunk ru3ponded, "You dont und.6tand. I Jun

Flnatty, thc nan slanm€d tt. door in tn. drunk's
fac..rd w.nt ba.k to b.d.

wh.n h! got ther., hk wif. Insisted that he go D.ck

downst ir. and qdw thc 
'nan 

a PUth. "Aft.r.lL" rn!
!.1d. "rhatit oi. d.y w. are str.d.d and nl.d.
push?" Ior futty buing into h.t logic bot nlldhg
lnother nagglng evcn t r., th. n.n tromp.d down'
st |rs, grumbtlng rlt thc ray. Ie oPcn.d th. trent
door, and th. drunk we. nownerc to b. 3een.

B. y.tled, "H.y! orunt guy! l.e you still out her.?"
H. hcard tn. r.pty, "Y..h!" f.ofl otf to his tide.

"0o you stitt need . puri?"

"ov.r her., on your ssingretl"

BEER

〉〉YOU GOTTA
WATCH THiS

"American Beer"
ln 2002, dir.cror Piul K(rdi:rin scr our from NcN Yolk (:ill
\Lnh a f(iurm.n cr.\'to rrsir ']8 brc\cn.s In 40 da)s Th.

!cnn6 arc his fulllcnSrh do.umcnrall ''\m.flcrn 8..! lhc
lilm. no\r a\iilablc on D\'D.8ncs nrmc rns'8ht hr() rhe Norld

ofcmft be.r and rh. p.oPl. b.htnd rh. indunr):

One ol rhc nrosr ciPr 
^ 

dring .sPcds of Anl.rican B.cr" G ni
Slimpse Inro rhc t.r!.d ltret rnd locarNns ol n'n'c dl

Ameri.ii mosr \.ll rcpurcd brcNcries.nd brcNcB Fi()m

Krlinla:oo Brc\nr8 (i)n,Pan)i Lnr) Bcllk) imeri..n b.cr

nrlnc(r,nd An. hu' llr,\1nA LirlinL'Nncr I rirz llJIlsS
Kca,',riin i(b t 'n,hl JnJ In' qhrNl 

'nr"r. 
A.' li 'n comc .'l

rhe indu$rys m.l,r plu)ers. \\'c rl5o 8.r . Pt.k inro rh. world

of br.q pubs rtr.h as Brarrl.boRr. \'r ! \tc\cill s BreNtr) and

o\rncr RaI McNcill. sho asprl(d kr ht. conccn c.lL{ btforc

A sdc plor ro rh. morie is th. adfcnrures ofrh. IiIc mtin ch.L
.crc6 ar rhc) rr.k aclorr rh. Unrted S(arci in narch or Erea'

Amc,ican b{.!. \'hile somc of thc iirerplat l' rNcen tltd (.n
br frnn).r umcs (likc \hcn rhcl arc srinrng thti(.iourne) .nd
e\rryrhrlF rn rh. nsf "l rl'c,, mhtrin .trlls.nt.' Ih. 

'n 
.-

narc). thrr. sc.nrs to bc . lor ol art'nc loc!'sing on dcil'n8
rrrh hangorcrs rnd rhc con*qucnc.s oI bin8. dnnkitrS lor 40

drF whrk rh.{ nur ceaain\ m.t bc rhc side efiecrs ol pR!
lonScd c\posrr. k) Food bccr. rh.t rcnd k) rakc a\?I fron thc

posirnc nt$ig. th.r rhc cnft bee! indu{ry rn.t to ponore

ln.ludcd on rh. DvD arc aomc 8r..r specitl lear!fts. includin8
morc rhan u0 minures ofd.lcr.d ftNugc rakcn ar brN.ncs hkc

\es RelArlrm. Dogfrsh H.ad and BrooklJn 8RN.D: lhc Dvl)
also fearuns a lisr ofbrcsenes lisired rs N.ll.s rhe c!c$'i b(Js

Thoush rh. docuntmarr 6 not dcar $hdhcr ir i, a noq rbour
ihe drunkcn qucr of liu Iount nrn or an insighrlul l(nk Inro

rhe dtrelsc cnh brc$rn8 hdustDr'Amencin R.ci docs Srfc
rh( \ 'e\e, trrlnr.an,ltrl l,{k5 Inro n'm. of th. m,'sr rn rrnd I

brcwcries in rhe nanon. This film is defhu.ly sonh sarchiog

ro Bcr a onc-of-a-krnd glmp* inro (he $orld ofcrufr heer.

Ih. DvD ad(nl.!hl, i' sl9.99dr N,s1:r6i!n.l'.d.d)n'. Si dNd{
rh.r. i! didrld'nr^1..dll.d'An.n.dn B..f"ah,kt lou, lon

a/rddidrr rld Darl) \hrict).dlh.l 8.d\rs dn/ Ekrrhdd/ nnd rrd

Do !o! hare o bee. a rc.1pc or elen a hey b?er'rclated norie
thut tou just hav to tell the eotld abott? send your r.ri.t to
jinr@br.w.6dsso.i.lion.of8.



Cheers to Champagne Bottles

I)..r Zrr!'g''
I r$lL) .irio\.(l (:hnr () llr
Finh I rnnd!) Bre\LIS 1\Ltch/lPnl
2005 Ztmr,rg/l borh l(ir ir

r,rl iDd {."r sr\rng mft5 Ilrlns b..n
urlr.du(c.l IL, h.mLlne\rtns b) Chns

lc.us rs,' L.ind br.\rng \qrh hrm nran\

frfcs) l!ri, r.u.h Ior rh.5( 1..hni(l'.j.
ri(l $i\ hitt\ tr' st. l,ii rh.ughti rnd
\binn slur.J rf Z)rrutSy

I \urfd L.r sh.ile a lDLL]rng Lder l\.
ih\rYs l:ked-ahrnrpagnc bolL .5

lh.r re; )0 nnllLr$..,.h. and rli.k 8l,rss

so lou rsc fe{.r lnd rh.} ll lrNr lor rnrn)

bre\i th.\ r.kf iandttrd caPj b) rdlujt
i'rg rh. g.ugr ol y.rLf.apP.r' !r Io.

lun)p.a. bolrlcj. b) us,ng rh. :lrghrl]

hrgri cits rr.rlnble hor! !.ur lnnlobrc\r
{rfpl) :rn. \\tdJ ,ss rr!l c.,lcr.d

c!cnrs r.slr!rNrrli ilurL,(LllrrL-t th.se

$rrl, al,.Lnip.gn. b.Lrrriheir rrd boitle

r.rrnrs, rh. l,(tuor srort a.. grtar llicts

ihdnhr, /.dr (hflr hds hr.r d {rfdr drl.rrrr)n

lir L&r nrbl' rl rrtlr\ t.rr..,i.!Lrr\ lorl
.r i,.., ,rr,1rrh., \fi)i1r tl Vi(rfdm D rrri

is.ld) .\,ii rl!r'Nh! J,/\ hi': i|.rt dr th.

tdlr,no,, Ndri.n,il Ll,n.irr,\!.rj
(.,!rI.nI, rait dll.\r rd hLj fdisk /or
.!lrrh llwrJh b,]trins lh.t\ drorr'.r bdr

(/11 ro I{{,qo l,rlrdr 1),)rths ilL.,! tjdft. il

,n.r liJ?.h ,nrr \.u nillnrdt \.r, l'..r-
/rrhdp\ ti.n r,u /,kfdl-\ rfighbrrh..tr

Bed and Beer in Denmark
l).rr Z),r!rg)
FLAt of.ll. thinks fd I ;!lrrb diil]r:'n.
\\r"!e bL.n nr.mb€.s .f tlr. Alll l.r I

corpl. of vears tusr ro h. able r.
rec.i!r z)nrrgy rnd broughr Lhe

Janurr)/Februar) edirur rirh us L.

Bclgilln lasl nurrh slr0r. $'c w.nt rrr

look irt bou |ng .qu rpm€nt-and ro \itr l
brervcrv and t:tstr' r lit be.rsl lve evc.
used _lin Gceks ODII in m-r t.ich,ng-i
teach lnBlsh aI r rech.rcrl collcge 'vhtn
l m not busf b.rng i brts \1ic

whxr a llcxsant sluplisc b iind GrcAl

Glaier\ anr.lcs on lh. Drr)ish bt.r sccl1(:

and cspccLrLLy Danrsh nrictubN\.ri.s in

rhe \l.rcv,\I,nl 200i Z)nr,-g''l I d lust
likr Lo add rtial it AugLlst 200) $. wLLl

op.n rh. frhl llc(l and Breakfisr ar ,
l)anrsh bi!wc,): Actu.Ul 1I s'Ll b. r
.onrlonablc on.'bed(tm aprnner"
rvrth r conrfld. l(ir(hen and I baL.o'\)

loQt.d abovc rh. bre\.r) in Nhat used

Dijd. di i/ (;r,-gg\ \rl,-r .lkln'r !rvf ,1(

udlgh f.ri!rn! tr) Lrdrr rtr !r!r
lIrrn.'rlr. .a.r!,.1rur!'rdri ,,n lorr rdli
tr'nru/. Il-y wLJ. atul i Ldr Ji..n m.rhrng d

l,rbit ol Jtti,nr o!r dnrn.rnrd.s dl Jrrn

rrl inrJ ltug!. B..J dn, /](' I.'rl lfd',
,!!lrh. hdrfi dl).\. \\i'r. 5r,rrr a,.tring in

P.,t h'n\drl lJrr ydi,l rr rr rod.drr 1.

It's Cool io be Shallow
l)edr zJ'trur&!.
lhe nr\r rinrc )ou publGh I hrlPlL'l tips

rmcle. t ha\c J lip thrt )o

I had rncd mtrn) ncrhods ro (r'l \rorr

srm .s ro rrkc gr.tvLty rcrdnl8s, bll
none of rh.nr \uk.d \Lr) Nell Then

one da) 
'l 

o..uf.d 1o m.lhNr lhf rfsN$
r,) Ih. problcnl LS L. incr.NsL: tht surtacc

On brc\ dd)s. I k.cr ! Lrrs!:. \halkN

Wosh oid Drv vo!r W ne ond Beer moking corbovs wirh eose ond proliciencv
iNio more sirusslins *ith *er dnd s iPp€rv Corbovs'

Fits oll srondord shks ond wosh bosins

The Corboy coddle' is o mosr hove lf you ore o Home Brew beg nner or enfi!siost

flF coAoy Cqddie
lnoker o gtlol giFt

ょJl鶴乱結場鷺惚跡1朧讐∬::r膚器ふ。n



THE BEVERACE PEoI)IE
ll(nrc Brcsing md

\\'inomknr{ Sul}JIis

\l,rco\rE ro rrrr

me Bwtu+e Peole n r ttn;t\
owncd nnd oter$cd rcfuil,
nrilordcr ind NOW inicriei
supph 6nn wirh o\rr 25 \cir\
cxp$ienec rerch;ng hdme rvin.
and bccr nrknrs io l,eoplc likc
roursclil See us rod..rI ir
rw.dr€b.veratcPcoPle.co,n.

Lct our Irrcc Sh1l1,inq
pror.rln kecp rou :utplicd
with rll thc ireshest ingrcdicnrs
ayxilablc b mrke rour becr.

'liv out rnr ol our rrovest
irsrcdienr lnrs, S.hrr lfetl,, rg.i
Chocolate Portr or thc vrttis'
newcsr irlorire. r.,y' D,S Bark
8{ llire ury dark lodst Cotree
Stour. \Vc aiso hlr r tirlt 2.r

fllgc catnk)g iot wlDcmakcrs rs
s,eli rs our.i2 prgc .rtalor for
brcwcrs rnd mcadmakers.
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Pyrcx dish r. rhc tridg0 When t wam k)
ch€ck the gra\rly ot a sample of son. I
pour Lr in(!r rhis dish rnd rcck tr gently
b,ck and brth lhe su.face alelr of rhe
won is spredd over dlc cool dish .)nd rh0
sanpre drops ro room remperaru(

l\t n€r.r se€n rhis method nenrioned
belore, so I thoughr ir $zs $r)nh passing

lh.ri a !frr' r00l id.d, pdrl ll lind o/
r.ninds nd o/ th. r.dn)n ndd,h l,..rr r.r.
t?,lirDndllr f.rnrnrdl ui sldjldr /.r-
n.nr'rj (.r prftri(. rritl .d'ied !n dr ri.
An.lo' E,fr.^) Conrilrrlorr ril, pds&j

Send yollr letteE to D€r zyDsrg, pO 8or
1069, Gr$ham, OR 970!0 or e-mail
limobreweBa$odarion.org. H€y home
brcweE I ll you h.ve a homebr€w t.bet that
you would like to * in our magazine, sd
it to Kelli Gonez, Maga2ine Art Dir*tor,
8Ew€E Asrodation, tD Box 1079, Boutder
CO 80306 o. e,naitit to ke iebEwe6asrc

9

FROM OUR READERS

Lifetlhe AHA mehber and toyat
Zymu.g. teadet Pon Feraro of
Pu.c.ltvitL., V.. sent h this L.bet that
h. c..ated wtth frtend flrke F.r8uson.
AtonS the bo$om tt r.ads "^tay yout
Sbss be .v.r tuLL May the .oof ovq
you. h6d be al||zys stt@E An t nEy
you be in h@van haLf ah h@. b6fo.e
the .Lvit knows you'.c dad:'

AHA 8ovehht comhtft€€ hember
Chrls Frey rattr.d th. boops for
Natlonal Homebrew Dat
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Brewing for Glory and Fun

f ompe'i',rc hfts'nB lhL mere iurLd
Lposnron ol th'*. t$o $ord. jnro a

unilied phmr grares like linS€rnails on

the side of a stainless ne{l b.e( kLrrle to

some brewers. whil. rndrng orh(rs inrc

Ilonr.breNefs sub'nit perhaps as 
'nint 

as

10,000 beers into sanctioned competi

rions each yerr rn the Unitcd Stales They

conpere tor a lot ol Faens lh.' wnr
feedback. They ednr to sce whdr o0lcrs

rhrnk of drcr! -grcdr beer. The) wrm ro

have a r€annr to l,nen to thc a$ards pres_

€ntarion at the annual banqu€1. Thef

\yanl lhe lool lhal comes $1ih a big $in
They wanr ro help rhcir cltb wnr. Or they

just plain and simplt *ant rhe br.r88ing

nghts attached to 8old, srlver or b(rn,e.

But in rhe end. lrome brewlng<otr'ptt'_
trve of otherwi*-should be lun

in the masb in daysotny (trln hrrntbrcw

carcrr, I pn)bdblr.nrer€dsrveral hundred

be.rs into.omperirions lnirial\ I cnre.€d

jusr one cdreluLly chosen I'eer blcluse I

(?n(ed to kno* whar th. iudg.s rhoughr

of rr wher rt won. I was srrpnsccl and

srunned And hookcd

wmnmg infused mY brc*rng n\urcies

snh sreroids I [ked sinning ind I

wanted Io lvrn rgfln And agarrl And

shil. I halc al*nys lik€d dnnk'n8 m)
beers, fo whilc rhere I admrr l was

brewing tar morr l,)r conrpentron lhan

for m) oN drnrking .njot'ncrr. Bu'

win or losc. I ahv.tts.njoyed enlerii8,
judBing an(l se.inB sho \t)n and I neY$

walked auay fton I conPernur urhaP

p): h th. sprrLt ol this issue, l d like ro

shdr. Nrh ,!ou I teq lhought, about

ho$ 1o enjo,v p.niciParl(nr Ln homtrrrew

comp€rnl(lls r€Enrdless of \'ltcrhcl

l MADE MY BEST BEERS

WHEN IBREWED FRE‐
OUENTM REPET:T:ON
PUTS YOU IN THE

GR00VE AND HELPS YOU
H:T ALL THE KEYS TO

SuCCESS EACH TIME YOU
BREW ALSO,FREOUENT
BREWiNG KEEPS YOUR
INGREDIENTS FRESH AND

YOUR YEAST ACTiVE

You've Got to PlaY to Win
\bu cani $rn il )ou donr enler

Furthcrmorc, evcD beer lnat lou enlcr

incrc.s.s )our ch.nl.es ol $innrng. so

why not send rn tlfte becE instcad of

onc? Or six st€ad of threel (\ 12

insread of six? Nlake those be(r iu.lges
sork lor their lree lunch€sl

Be Hone5t With YouEclf
tlxkinga$x sinning beer isn\ eas),lI
rhe scoreshccts you 8el consisteml)

indrcrte that )our beer ''nr 
up ro par.

rotr hale ro acknosledge tha! and srrrrc

ro nrdke b(tlcr be{rs Dile i o the chal

lengc oI imporing )our bre\$ and use

conrpertLrc teedbilck ro (rack your

progless Rcrrd a book. tak€ a class talk

HUGE Website―
。COm

― ・
mOrebeer

Free Shipping On
Orders Over t49!
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Fresh... Pure。 .. Pitchab:o。。.

燿 罫
… … …

…

動 輸 認 蹴 器 鵠 臨 脚
卿
'

ro a guru and improre lour bee. You
.dn nlake grear Deeri no natter now you

Brcw to a Goal
ll you wanr l0 win, you must bre{ ar least
$me oi }'our hers wrrh rhar in mind
study the stlle guidelines lor rhe bceryou

are goinS ro make and brew ro meer rhos.
guidelinrs. (ll you ne€d h€lp wirh rhis,
re\iew rhe fi6l pan of my book D.srjning

Fish Wh€rc th€ Fish Arc
This srcl strl€s m.nagemenr ph.as€
applies ro comperitiye brewing roo tf

whal you $?nl is a medal, then donl
enter the potular IPA or srour caregori€s
shere compelirion is lhe loughesr. Go
Ior somerhing obscure and rarely seen
like Scorrish ale, dunkel or smoked
be€r Your odds of winning soar wh€n
your beer is one of six rarher than one
of 60

Br€w A Lot
I mdde my best beers when I brewed tre
qucnt\r Reperidon purs you in rhe groorr
and helps you hit all rhe keys to succe$
each time )ou bew Also, frequenr br.w,
ing ke€ps your ingr.dients lresh and your

''easr 

active. (l used ro R,pnch fron| one
batch to the nexr lor .eally excellenr ler

accept that Judging is
lmperf€ct
A remarkabl€ cadre ol educared beer
judgcs cvaluares our homeb.ew bur
even with Ihe besi ofjudges rhe squishi,
ness atbeer evaluarion l€ads to variabil,
ity In addition, rhe process irself inlro-
duces unaloidable biases like presenta
tion ord€r As a resulr oI rhese facrors,
the unners picked by a grlen set of
judg€s rrom rhe same Fnet ot beers
mighr lary from day ro day Accepr this
vanaron ar a source of humbteners
when Iou win and as consol ion when

Glory h Your
A<conplirhments..,
And for8er your losses. Competirion
shouldn't leale you shakrng your head
Eren grcar brewers donl win eyery
iine To me, rhe r.ue oark of an accom
pLished brewe. is one who wins consis
tently, beer afrer beer and season atrer
season. when tou win, enjoy it rf you
w'n a lor, be proud Bur do me a favor:
share what you know wirh orhers so
rhat rhey can haye a shor at winning as
w€ll HomebrewinS shoutd be abouL
sharing and communiry Thar say we
can all hale fun, even wrrh comperi

R.y Danl.l5 i3 €re.uriy. Gdiror ot
zymuryy.n l awtho. ol Desitnhry cn t

0

F:馬岬I｀C里

3-



This Batch is a Pain in the Back

Llsr \veek, I pre!.rred N batdl of ltish Rctl

Ate dnd put u inro pnmal lennfntaron

Nonnrlpocedrn: would h2vc bcen Io uck
and bottle the alc altcr a q?ck In I[e Po'
rur l Howe\tr, irr fic inlerin I mdrraged to

iniurc q blck and no$ I (rDt physcnllv

novc rh. b(r bltch lff borlhng. I ni r.kl
mI bitck condit(D$ill lasr l(tretnc 

'in'.

i!l) quesrntr: How loDg can an ale barch

sit |Drackrd ,n !l1. prrnary b.lore prob-

lls To add ro rhc si(Lr.don, all nry bd(k

mcdicanons camc $1rh big No Alcohol'

W G MilLer

4l.u b(\L.d .lcdnb .rnd rrr. l'..' 15 tld
lrv.i-!.ooi. sdl60 regf..s of(ool.'; l.d, rlr

in d .loir.l -fifn.n!e, d .ourk ol nDn,rs'

sonrlin.r thir ir drp!'n./.nl r?ron th. nuin
oJ -!c,rjr, d5 jori. J'.4vr durolv.s,t't.rft

do$h aid 3iv. o/J-!.dltt lldlor\ tslr mo\t dJ

th.lofrldr Iiquid (,dins ar? l,?tr) n.rh/'

SdmcIrn.s I Fiil.lo jingl. ndsd dnJ l.l il \il

/d. rsD nr,rn'hs b4o|r g.ttr r d(')und ro

,a.ling olJ dr borlling/hl8gurt

Gnuallr dlkt finat\ l.h(ntdtron is don'

rh. rrub sdll.s/i/st, th.n !h.)rdsr nlll.0ut,
.ra0ng d rric..lcdi jav./oJl.don rh{ltr'

ld.. of rlr. vrdrn.nr 5. { fau ht.P it atuuitt

donl disrurb n K..prn8 I dr /C dcgrs.s !'r
hthff is turhing ir, blt il rhruid vrtiv.l$d
monrhs iho! bkw.da.l.dr hdLh oJ b..' to

llot. rhis h.lPJ dnl I h0pelo!.dn "8.1,.t.r?

nr u'lcr lou ,'id b.l.n!.d

whoa is P€te. Delcte th€ sweet.

I hav( been homfbrcwnrBotirnd on sin(f

1998 and s.nously b(\1ig fo lhrco

)ctrrs I took rhar huse sL.p up ro allgarr
brevifg, bul r&tntlI I h.vc r.lrcaled

back r().\tnrc|s. nt)il} due t{r t}t ldck ol

l'.om doing rlL sr. n I ha!. Le,rncd bn\
nh.c abour rermentible ind unfer-

menr:rble nrsart Th€ e\tus and th.
b.tas, )ou Sotta loil em I ha\e been

lsing coor6 llght exm.r is v basc

{66 poundv5 gxllonsl but I ha\c.or
hr.l , iinEh 8ta\iL) lcss rhrn 1.018 h
tlns bccrusc theil mash'ng rcnP cr.rtcs
mor. unfcrm€ntibl.sl I ute sl..P'ng
mal6, buL never rn €xccss ol 2 lxru.d$

,\lso. I Nas reconmended 1{) me r. rdd

1 polrnd .l dr) ri(. syruP cxrr'1cI |()

hcr€rse rh. alcohol ()nrenr or h) rreer

becaure Lt $Lll rror add (o rhe lavor ol

rllr b.fr" ll(N-fr. I htrY..lNars htn
lold 1t' lse ..ii sugil ro oblanr thr
sxme rrsuh. rirhough ir mrghr idd a

crd.r-! fl!!ot ll used Lir exccss llL't I
rook rh. xd\ne ilDd ir t.enls rhrr rh.
rice fxrrr.r lu> ProlnLd i fcsi!luiL

sseern.ss (hit hd: nlc conrcnPhritg
dLLmpnrg llrf ren)aLnlrrA 4 grllo.s 01

nl. I us. \atur6 srrains of \\hir( l2bs

5r.kennrg S$d Pcl.

ri,u ,lo Jrd\. d Jri.nttrr, ,lor I r_0rl l1.rtr i.l l
r.,r in r.ri Jro.s J'J d0 ird{rlt rh. r.lnr.

rhn:{ror dr. Jorng-\nr, r,t( PrD/.sn,l

l\'d br.r&l Nxh l,'r o/ .lifi.rln' .\r'(ls
dtr.l ndn! Siv. n. .gtrdr 4t1.n4a.i(rtr lrr

r)rlu 11),4It, v 1.,,rfnt.!r !r d d{r! nor

l./ n! rr t\knd jD..r ldvlrl C..f./t

RecomncndedbY

'?esr ltd! .. q.r Sktrr.J'
(t th. u.tr/HonEbret site

Call for our
new 44 Page

Catalog
1-888-449-2739

Expanded line of
All Grain Supplies

New ddeo covers Malt Extrcct to
All Grcin Bretnins Techtiques



sle.ping Lady Brcwhg
Co./snow coose RetauEnr

aa.b, BrtheB Brewery

aJ. Ret.urant & Br.w.ry

Nimbus 8rcwing Co.

Ro.k Bottom Brcwefy
ctendate Phae x t2), scatudate

a6.os Little fio.k B.ewing Co,

And€Mn v.ttev Brcwind Co

AJ's Piza, Grill & Srewery
BJsRest.lrant& Brewery
Btez, Lasu^a HtXs, Oxo.td, R6evile
wen cavtna, woodland Hitl5

AJ's Red.uranr & BrewhoGe
aiad)a, aurba.r, cean s, c.6aa

cu.ahoo9.r, san sernafdino, sar rose

Fnest6n€ Watk.r Br€wing Co.

Rock Sottoh Re3tauranrs

Rogu. Alet Public House

sant. Earb.ra Erewins co.

5230 Roadhouso & Brew€ry

Sackcount.y BEwery &

BJ s Pi2za crill & Brewery

Dillon Dam Br.wery

Glenwood C.nyon Arewing Co,

Gr.at oivid€ Brewing co,

Hops GrillhoGe and Brew€ry
Donver, Cord^, Lifrteta.. N.dhslehd
rrcnworks Brewery & Pub

Left Hand/rab.rnash B.€wing Co.

au,ara, R.utde. *entietd, cota6do
:;phngs t3), Denv.t l3), Ft. catl)hs t2)
crdnd Juh.nan, sreeby, bkewoad,

supc|iaI'r|ro|nt.n'we!n|as|.|

Pumphouse Br€wery &

Rednsn N€w O.te.n! Brewhouro

Roc* aotbm Browery
Deave I Easlew..d, we{n64q
Ro.kyad ar€wirg Co.

Sn(ggleB Brewpub & Grile

wy.toop Brewing Co.

Hop3 crillhous..nd Brewetu
Mdoche*e. Newdqrof

Wllama.ti. Browing Co.

kon Hill S.e*o.y ..d Restlu-.t

Hops Grillhou* and Ar€wery
Baynba aeach a,.dentoD, Ft MveA.
caihey,ih. Miah,, oeata, p.tn Aat6o,.

s:,rord, w.n Prn 8ea.h

Elmwood srewing Co.

Flo$hoor station B€wing Co.

Goce lsla.d aeer Co.

Mi.key Fin6 Brewery

Ro.k Bottoo Bew€ry

Buffalo Wild W;.gr Downtown

Ro.k 8oftom aEw€ry

Coud Av€nue A.ew,no Co.

Raccoon River BEwino Co.

Hopt Grillhous..nd grcwery

Gnb|idge Browing Co.

Roで13oお m Brewery
3o,t●● 3● 。te●

Watch City Brew ng c。
″
`1■
,m

A`bo● erewing C。
ス●oスるo′

Big Bock Brewery&Steak H。 。゙
A●b●′●H‖,G″ |。′d
HerefK′d&Hops steakh。 ●se
&8`ぃ″p●6
8。
“
ab

01d Chicago

舘撹暑織 殿|:,あ"几
M●●●t。●k,P″ mo。油 Ro,ov″ ●

Rock Bottom Brewery
M所o●
"。
1,

75t卜 st,eet Brewe,ν

XL“。,ciリ

MてCoy s Publに House
綸店
^ciレ
01d Ch cago
C●1."6ね

Old ch`ago
しい。。ゎra O¨●h,“ ,

出ま
い匈d BЮ輛
"

Upstream 8`ewi● 9
0“ゎ

BJ｀ P223&Gri‖
ιos /● 9。

`

ChiOgo Br● wing c。
ιぉ l●,`
Rosem●γ s Restaurant
出、そ●●,

T翼
覧庶
m°・th BOwe。

Ale Street News
M"w。。d

Trl■
見
.Br.wne C。

電丼穐

"rn ca僣

&8`ewey
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CH Evans Brewing Co. at the

Ellicobille srewing Co-

L.[e Placid P(b & Brewery

Lake Pla<id Craft Srewing Co-

Solthampton Publick House

HopsGrillhouse.nd Brewery

arew K.ttle, Taprcoo a.d

Rock Aotbm a.ewery

Willoughby srewing co

BJ'e Piu.a, Grill & SrewerY

LauElwood Public House &

eeavc..^ Ges6.d Por.trntt t2;

Pelican Pub and Brew.ry

Rock Aoilom Ar.wery

(includes Brewsls 6n th€ 8ay)
E!c?ne. NeiP.n 12) Po.knd

aaney Cre€k Brewing Co.

lron SillBrewory and Rest.urant
Meda NoiA wirre5, we< ctener

Ro.k Botlom Br€wery
kie olP4sd, rone,resd

HoP3 Grillhoueo and Brewery

T[■ ■:

BJ s Re■ ●●rant&BreM ery
B」ヽ Ro"a。

`ant&Bren ho●
se

スdd,o●  Ho● st。● [oW,V10 1 ●b`,o`

千ム■

8ohem a● Brewery&G11
S,I[,ke Cit.

Utah Moab Brewey
Moab

Squattor,P● b Breweγ
S tL● k● 〔Ⅲ S,1島 k。 ス,っ o`t

Ulota Brew ng Co
S,■ [oko Ciリ

Iヽ RGllllA

HoPs G●‖hoose and Brewery
Alox,● dl● Cho`て oィ lold

Rock Bottom Brewery
ス‖h。 (o●

Wllam,bur9 Brew ne Co
い″ル●̈

`b●
り

1=|● ■
「
i「 ti● |

Ro(k Bottom Brelve,
3olv●o S●●ttl●

Ro9oo Ale,lssaquah Brewo,
|`,o●o,h

Har.ford & Hops Stoakhous€

Milwauke€ Al€ Hous€

Northwoods SBwPlb

Rock sotr6m B.ew€ry

Snak. Riv.r Brewing Co, sn.ke
Riv€r Brewpub
Jattsoa H.1., Larae' lv
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The

Mllls ot Change

1've been brewing since 1976, wuh many
good brews I .ecenily purchased a new
grain mill, and since rhen my rnash em,
cienct har dropped, in some cases ro 15
percenr I h:rre tried to rjghten up on rhe
rollers to ger a liner crush, bur lhis hasnl
helped. The crush is delinitely nor as fin€
as I was gefting on rhe old Corona ,nill.
Could rhis be a factor in emciency d.op?
lf so, is ftere something ro compensare
for this?

Regards,

Fnnk Tylla
Belk cny Hone Brewers and vimners

Ho ho homebrew Franh,
So^ething Lo conpehsate lot tow natl
extrc.I elliciencjT yts rherc ts.. nare natt.
Br, lhdi grrs quite expensiv and doesnt
sotrt tout problen. You tat your yietds are
as los as 15 percent fhat 6 a re.ordlo\| in
m] baoh! Yau night do better nat crushing

)aur nalt at all. (I n being sarcastie_sorry

Let ne get ba.h an noeh herc. r pr^ona )
use a Carcna nill for nJ hon.brewing a l
conststettty Bd a as-per.e^t extract yi.n
lrcn nosL grains. Mek t use a rcttet tJpe
unadjustable nill n) )jield filt arcp b 75
percent or sometimet 70 p.rcent. I,n nor a
happJ homebrcwet, so t .onnnua t go ba.h
to ny Corona mill a A an t.ry pteasA fith
the cltan taste al nJ rcsubs.

You should ty to adjust yout ne|' *per
Auper grai^ hitt so th,rlt the .rush groin'h.fi
touqhtf the sane aryearance oJ tour atd
Coro^a. Conparc thc two and try o gel
ctose. This should help. Otheryise Eo back to
the Carcna ||ill. There\ nothing"bad' abouL
the Corona ni\ in nj boah< d I'!e been
homebrewin| Jor 35 Jears and haw fiit a
Iot oI afJere rste',s.

Cet ba.h to wherc lou ance betonged,

Hey hom€ba,!€rtr ff yo! hd. a bewtngF
r€l.ted q!6rion lor proGis Suriet! s€nd ir
to 'D€* Prcilsoi- FO Bo( 1679, BoqH, CO
80:|0e1679 ht :Xt3-t47-:ar25 or eialt !F
fesro@br€w€E so<jadon.oE. &

con●d“ the
ordOOf b_

Now you ccn pqlldm
of fh6 b€whg proc€66

HOh[rnciency MQ● nO‐ 8o― PH― :
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extrads are goor) stuIJ. Matu sure rou are
atrcIing tht wott Lhorcughly. tt eotl hurt to
ald u pinch ol zin Joaijed jeast--ane
brunt nan. is .albA Se^oryees,thatll
htlp the nuhtion a a get the rcast olf to a

I m thinhinr that th. obo!. nat help Jou,
beca*e he nce stnp (and .on sugaa iJ

)ou d use.l tha, ,ould not add s,..h.$ 9
I n thtnhing )oule gat an aeratior,tach oJ

Il all this doesnl h.lp, thet $itctr to
anather maLt drlfa.l and ve y' lhinjs
inprow rahe the aivice ol )our tocat
honebrc\| shop owne5. Thet shoutd be
hno\|ledgeable abaut what .xtacts are

Hop. you #L an.nua\A,

Chloramlnatlon and you

There have been numerous anictes
w.uren aboul warer and water treaF
menr and how you should ger a wa€r
profile frlm you. town I tole growinS
my own hops bur when it comes to
water I m nor a chemist and very hon-
estly cannot follow some of lhos€ ani-
cles I have lown water and ir rastes
good to drink and has worked very *elt

However, our rown warer deparrment
just iniormed ils customers thar ar rhe
end ofJune u'will chrnBe irs merhod of
disinfecring drinking warer from free
chlo.ine lo chloramination. a process in
wh'ch ammonia is added to chlorinated
warer" Will this affect my br€wing
warer and if so, hoir? What can I do to
corect the warer tor brewing? What can
you rell me about chloraminadon in
rega.ds ro brewing?

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

Lrris rs dn e6) one. Tht anstuer is ys,
ehtoraninatian wnl alJect the taste aJ ,our
beer you night expenence some chtorophe.
noLt. rype characters. Not !Nd. BuL tht
rchedy is eosl. Any sitnple a.tiwttl tlpe
.harcoal Jiltration rys|tm (si^h tops are the
nost conrenie^t and rhe easiesr !o insral,
,ill elinincre rh. nnsti.s d )!ou shott.l
har. sane gteat brcss aheaa oJ Jou The

rhe Prck'sor, Hb D.



Oktoberfest:
The Celebration Continues

Ih. .tnr..tncc. .i rhrr li.sr..l.hn'lun
rrs Jt rth,rnblI l)r.s kn'^\n rs

N1lfz.nbkr rrl.h hrs r''nrcd rtttr

r,rdr).s l)krd).rf.r! l,rger lr:'.n. 01 Lh'

Io,opr,,tr \mbf, h+T. rldr! $rlh Ih.
(los.L,' .hLr,l \'urrir Lig.r. rhrr rs Lh.

nrlc f.f Lhr m\r ahb OIL) (.n.rpcl'lron

\hh'ugh rni,r sr( )trr.!ll(\i \lrP.rr
.r I!L([ I)to\ br( k lrli]N LlitrL l)nfinil
OkrLr[{csL. rh. il\l{. \. k.f* l'dil as

\ klrna.jrd \11r. ()ilL)n.rl..t \(rt rllu
riLlt.lcl)tuL ,r th. Nd L8(\\: rn.l rh.(
Lr {mc .v(l(r(. tL' nL$.n rhc \nrrDl

Ba(lt L,t Lxrl*rq rt{l Thttns (lr) Ll'f(
Nas.o relrigorLo,i. so br.Ne.! (.uld
bN, hl,e crr:1 unrrl rh. trtri .l \lirrh
irtrinE rtr. l).ff i. !trtL\ Lr\f! rh.fr rr

nartrtu(l df iirl! tti. ir! nlmnta $h'n

rrid diLnk r{, mrk. n!m lof rht -. 1 l - l 'r" h

r.fr 5rocd inr lrt.rodl L. rlr Lr!.: lr

Oktoberfest

ingredients
fors u s ga‖ 。n,(19 1ter,)

F.r\.r,r .!rd king
I tr.i\ Lg g.t hrrch.(l m

Nluni!h Lh. t.LnI
nLm.d br,) the Irn
Olttobrrf.!l. an !nrual
(i.br.,1ior th. ,o.

coop.,5 Prle Mi i Exrt.t
(0 45 kg) Crravicnne Ma t
10 2l ke) Cifrfaun'ch l'1r t

(14 8) Plagnum HoPs (60

MnlcLnuh HoPs (10 nrin)

{7 8) Hilledruc' M tetruh

Lrt.fYca* orWhtr. Labs

wLP8l0 C.' mxf La8d

r296 m merrdf.)CooPers
ligrrr dry d\xk €x act for

Directions
Stcep a r n ga on oI 150' F wrt€. lor

20 nr nLres. Rcmov€ Srarns rnd sparec w(h I

gaLon ol 170 F warc' 5n. 'n 
ex!'lcr ind

bf ig ror bo Add Magnunr hoP5 Boill0 n-

ltes rher add 0.5 oz tsalerraucr hoPs Bol

inorher 5 minurcs thei ind 0.5 oz

Ha cftalcr hoPs Bo L5 mnut€s more nr'n

FoL nt. ferrenref wth .no!8h cold wiief
!o mrke 5 8r ons Whc. !e P€rtrtur' is

bcow 60 l Ptr.h yea* d r€'rte welL

Fcrnc.t rt 52 F lor rwo wceks Ri se t'd
pemldrc to 65 F lor _2 dqs lor a d acetv

re* Lr8er fo, I to 2 nronrrx at l0'F Prme

wdr dr/ nalt cxrlct ind botrc

2 cans

1 01b

o51b
OS0 02

050 oz

0 25 oz

1 2S C

Original Speci輌 (G ravity:10'4

Final Specinc GrNity:1014

lBU:25
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h ,\tt)L.mh.r .dd ().r,'b.r Lh. l.sL tl
rh. Nlrrrh b.er $h .[ \]i brt{rd i rlr

nnnr8f, r.' ke.l) h.rt.r' \r: r.rli.n 'u'

www.kegkits.corn
Yourhomebrew keggins equiptrnent dd draft beer tap source
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CLu● ONLY COMP二 7口 :oN
Cate80,3 Eur● P― Amber tage,
〔ntries d● e ScPtembe● 2'Octob。●82005
Sh,,ng Aldress:

AHA COC
do The CmpeAnd Gは oaヮ

'5 Home Ave
Ak,o● OH 44310

H馘
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ilN5ri1 unr)l rhc Lnnl lqh (onur) rhr(
br0\1,rs uf ,Ldsrl\lrhi dittc.enrc tLrls.rn

Th.se cr.j\ Vr).tr la{$s N.rf r!DL(J jr
r.r.t) l|)Der.(ior rn.L or truLcr, .
srr.ngrh .rrd lropfin!-lrLn thf xfk.l
lo'rh.talL I.ir\al nnr. throrh.r p.p
uLr \lu.i(li las.rs.l rliJl dr\ $cre
d.llko rrrl fcNr,L(.d nr.n. h.r\ ri\ r.i\r

As bA\mr ttrr.el\ c.rbncl s.(ltnr.t\ r.nd
,{.t!. Drli.r.xplLtr(t rhc LE. (,Iborr..

詢

iennc|turq hlrr t,Lsrs rnrl rhc r..hrr,,1o{r
ol nr.rlt,.ir nnt)n\.d i irghr.f \rrr.r) of

l)rcher rs .r(Lu.d \r1h drr.l.frlg rhe
\l.nn.L rr)1. L'f lis.r in rlrc tS+0\.1r..
br\in! hLi Irri,il\i brf$fq n \'renna
Ihirrh n!ords rk ;t)rrs. rs bctrer.d
rhc!. b.frs lvcrc ifddrsh {.ttfr rn
.o1tr rrrli r !rit1\ lerL)r h.r.k..l trr
trr .r,,r. h.pF,n!

SfdlniN\r Nh.\f h.ril\ o\vnft r).
5t,ft.r ll(*.r\r rs.r(ftr.(t trirh (1.!.
Lr|inr rhf sr)1. rh,ll rr dn( (rtt((l
\hr:.n., Okrob.{.r(

lli.s. r{1, .n)b.r lrtfr(. ,rofq Njrtj rhr
il,rkrn llunk.l \t(urL.h tig.rs.on.j,r.d
rh. NNr populir l.rr.,. sr).i.:,r,rLlrh. nnd
lS(r(\ Ih.ns \lu) rn rli. in,h.Dn.), cn!,)i
hl:.f br.$.{' d.\clo}rd r Fl. srj,{L .,,
orc. lir'rer:pi(i tr h lt:e In.dl jrar hop5
rhN r.\i hlnr.. 'r\lt' b..r mprdl) sdrc.t
lnpuhnr\r rtrr.h xs rhc pilr .1.\ Csptr.fJ
b (N. ilfs !i llillrr

>o.. .\.n rh. b..r Otr.b.rLsr b.s.,,l
r., (r f!l.i i.(t p.r;.r

Thc \'.nfi n)1..1 r{r ncrrlr (r shcd.
bu( \ii. ri\1f.d n-J at) pl.Lts_
\lc\r.. b\ ! br.$cr n.rnr.(t '(r,Ia..r(, c,.rI

Innh sl)l.s hr\L: |ccon,c 1r|LLrr .rmrrrg

^merrrr. 
filr btr\\.rr. rnr.trrL in(t trn

l..qonri rlk. rh. kf\ r(j borh .i rh.s.
sL\1.! is.l|l \\,llj.r \ ^.nfr Lr!.r \.!,r i,
r Dnrg r.f i \)lr. Ln.n) nlLt1 l)r.rrt. rtr.r
\ ll llonmr. rh. fl.tra' rh. us. (,a

\''.nn.rm.r[ \hrrh ir tjshri\ krtn..t. h.ipj
i.h(\.1lris.olnpLc\r\ (.rsnl nrtrsn)rr
fn\i(L. rlrc prDcf .l)t,! bur r.rd r. (jrr
rnl)urf roo m(tr i, \!..rn.ss rn ,r nrlr rt)rl
sh(\rl,l linis\.lr)

\L.n.r rl Vu.r(h nirtr, r|. lxL ., nl
*hrilr is irlJ)..1 jhHtt(\ dijk.f {L!.
\l.n .'/Okob.rlir( b.fF rhcn (tilrin.u\.

n)irh.onrpt.\,rr.hd

1l\- h.'D lL): borh r()1,\ -tn)uld (.ni. tih
th. ..51. r.rrfrn' {L.i .r. tirl.jr.n.L
.rdLnNrq 

0id Lh. htie /\ gr\d rlrcr)u:n!]"
l.$r L(,r;i ind tr|1t sI.j ojj,rl,.1i rlj.

'n8ft't]r.D6 
tor rh.\'Jnrh.r tig|s I
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Quaffable Mead: Nectar

Editor3 Norrr .his is rlr fi^r in a nn.i ot
.Ohnis l,! t,rt frol.lsrundl drd dftdr.ur
nedcl/nahlt a^ hps for nuhingb. tr mead

4)or hdle dn id.atdrd Mdrl|nngM.da.ol
unn, .ontict lint Pa.nd at jin@brw.fsde

c rll kno! mead. bur drd you

knoe rhat mead can be quall,rble?

I lxg.1n mking the necraE (l hadnl
mmcd them yeO h(k in m)
ba*ntrnt eitnl ycars ago I

had lnn enjoling rhe g'ant

meads rh Paul calzlj and I

rodc, bur ]ru ed rhal nerd
was seNed ontl ur

rh.t it took e Lng k) pG
duc. with &N nreads, otr)
borle wa ecrcd and ertry bottle {as
gEr. And whenevcr n]cad wa $!sted, I

gor quir. irat€ I wamed drinking" mead

lhe earlici ntc.rds Ncre most likel) b$?r
,n alcohol due to rhc lic! that r.y wcre

consumcd while still ftrm.nling The b(s(

meads w.n still highe! in alcohol, bur

thet werc s.tred for the hkes of ,'eus ind
orher crcek gods i. rimes ol celebratioD

Tbe ffst nl(?di $tre nxxr likelv madc b)
accidcnl Huntcrs and garhc.e6 would
iva er rhr Lrnds caqanS thdr wal$ sup

ply in dn dnimdl bladder After rhe dis.ov'
ery oI hon.)l thq b€8an Lo mix thc two
rogerhcr r() hlre slteter water Yeasr is in

rhc an dnrund us $ rhcy lvound up by rhc

gnce oI lhc gods Bith mea(t. TheI weftni
$"aning a y.ar or tso |ke mod.m honre

brcweB r() drink th.,r meadt rhet $cre
dnnking ll $ Lhel wrndcftd To thenr rhis

honel wrtcr was e wond.rlul thing.
Ltecxute nnnc xntemrenred honel {as strll

nr fie (onc!f,tion ir mad. rhcir b.llics swell,

$hi.h theJ cquaFd iurh nur.nion. &cnuse

ir hxd ll(ohol D n (which they hadni con'
suni.il b.lor) u surely nradc th€n happyi

I lor nrcrd, bur nead krnd ot makcs }ou
Nlnt ro gcr on $e rrble and danc. rhe

tan can rrlher quickll By produ!ing
lost.al.ohol tri€..t rt Rrds

'ryng 
ro kccp )ou oll thc table: seicJusr

Ltins ro bu|rou an hour or lwo bclorc
you gcl rh0r. Our Red$on{: \ectars nre

E pe(.nl rkohol br rolume and lightl)
carbonarcd lhe) a( good for snring on
rhe dcck oD a nic. sunnrer aftemoon 

^ndknocl<ng r lrw back.

I be8.n malog barches rbar had le$ md
less h(rncI in rh.m !o find our how the)
would Laste and how long rhey would
take ro !tuduc€. I weni lrom nraking 14

ro ro+ercenr alcohol neads to lnakins8
to l2-percenl meads \\tut I tound as I

l.w$ed the al.oholcontenr b.low I0 per'
ccnr is lbrt the choic of honry as well as

the addnion of fruir tor body became

more imponanL t al$ found thar by caF

bonating the producr it had more mouth-

feel lo it Wirhout rhe carbonarbn il
brgan to le€l a bit thin in body. Ale, if
you are going to *n'e thc produd on

dralt you ne.d ro ca.boM€ it or the mead

will gaLn .arbonarion while tapped.
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Dont Be Afraid to Experim€nt
What ne!.r ccascs to lrnNz. m. rs how
le6arile mead can be. lr has I place ar the
dinne. uble and at fie bar Our \ccrir
prcduds are great byftemselves as sessn)n

nrads, but yoLl crn rix th. BLick
Rrspbtry wnh a nice chocolar. sLour o[
collee poner r0 Crelr. a Blftk l:oresr crke
In the summ.r. mix lh. Black Raspbcrr)
Nectar o. &,yscnberry with in Ameri(an
wheat beer I like nin. $rrh sunshurc
Wheat from \.w Belgrum Brewing
(lonrpany \\'e ha\anl thoughr of a curf
nam. torlhis c..co.riotrtiri iusr good Wr
t cd mixing ,u Sunshinc \_.cra. (!tri-
cots) srth Sunshine \he.r \o !\e could
call ir TNnr Suns frcm Diff.r$n Ntdherr.
but it was rrrly $ so

Try m'ring \cctars $irh n)me orangc
juice tor a lat) Sundr) nrorning n.ad-
mosa, or tof rh.r naurr, d.Fnding on
your dnnking habits. a lu$day mornmg
mtadmosa Rum, rodka. rcquLla tou
n.ne n and ir (n nix Nirh a lighr, cJr

Making your Own Nectar
tlcrei $har )ou n.ed lo make Black

kspb€nl N.cr.r Standa(l {quipmeor.
brew kertle, sl)(u, chiller, (.rlD). srop-
po, airLo.k ind a kcg llccluse honey is

hiShly tementrbl. rhis pioducr can onl!
b. produced at hofre in a kcg. Renemb.r.
mrking nEad rs r l.t llkc mrkins befr
(\u hoDey ro $rler ralLo rs l.l pou.ds oI

hon.y p.r gallon 01 warer. $hrch Sives us
a sra4nrg gramy ol approxlmarcly | 066
\\k use llre pans CDldado Cld.r honer
ro on. lDn Colorado \\]ldll.\r.r hone\:
\\:e us. Bltrck Rrspbeftf prree ftom
Orego. frLrir Pr\lu.rs. N.rlDr yeasr

and a ycau nurnenr ol n)nc knrd ltonel
E d.h.i.nr ,n man! ot rhe nurn.nr$ rhar

}tasl hk. ro begin f.cdrngo

Bnnglour kdrle Nrh Natcrro l80ol:i82o
c). Rcm\t rhe keulc lrom rhc h..r rnd
:nx rn y_our honey lt is nnpoflNnr ro sllr
ligobusl) ar rhe b.ginnLng ro diike $tr.
lhe honcl dissohts ,nd dfts nor burn on
Ihe bouoh ot rhe kculc Co\trrh. kcole
and let stand 20 minur.s The glJrl is Lo

h.\r your nn,sr bcrRccn 150" F (67" C1

and 160' l' (71' C) s(\ as Io pasreunze n
and krll .n) \ild )ea{ or orhcr bJcrena
thal mishr .r!se ofl'll.rlors down rh. rcad

\\'hile lour mun rs s,urng, brSin lour
\ras' srrncr \1ix rrfo or rhnc )-Sram
pa.keG ilm pren'nrirg a j to 6 g,ll()n
batch) N a cup of watc. wrlh your ).ast
nuol.nl r(r tcr rhe )crsr a{alund hun
grl -{' Rcdnone s. u* \tast.x bc(ause
th. tedcul golernnrcnr doca not allos
sln.rics ro usc dxll ol any krnd if wjne
p'odu(rs Ar h.fte Iusc a conpl.,)frablc
ipools .f.xtra hghr dn mah lfrcr pas

teunzrri(m. coolrhe hult ro t-' l: i24'C)
and pnLr inro )our c rbq: Add the yeasr

hlxrurc ind ,hake ljke hrll 11 $ rtry

'mportant 
ro gcr sone orlSen mlred rnlo

thc trtrGt Mcid th.t is d.llcifil| in.xygol
rr rh. begnnmg of lemcnurnD r€nds ro
hrre a s\c.e/tan llaror protile.

Mexd docs ,)or rend ro foem up Lrke becr
do0s. so ydu ront need a bk)wr)It tubc
l(r four nead tis long 6 )ou l.d\e abit ol
htrdspac. ar rhc lop ot rhe carbo): 1r is

bcst rllon can k.cp rhr fenncrltation Lcnr-

pcralure beL$ren 70 and 79" F (21 to 2(t'
Cl. ueads l.nnrn(ed ar hrgher rempera-
rurcs rend to (ie.ue uppc! crhanols and
will r€quir. a l(hg.r nellowing our peri-
od 11 is nor i losr caure r1 you Nmd rp
wirh some upper .rh.nol chiracrensrics
bur u sill n€ler be s.car nread and of
corFe Lt takes a lons€r pcriod ot rim.
brlore )ou crn dnnk ,t

Le( ,rou. m(ad ternr€nt dosn lo I Oll
and place )ou! crrboy Ln lhe fndgc Drd I
mcnLio. you nced a hrdge lor thrs as well?
llrce )ou. ftcad in fie frnlg0 ro suspend
l.nntnradon This is nor g)ur8 ro kill rh.

t.!sr btlrilln l(asr sl{,w rL do*renough
1o gct u undtr.()lnrol

.\s a homebr.s$ here is {h€re.!oLr rrll
hd!. d choic. lo hake. At rhc mcad€rywe
add polassiuin srbate lo stabilizc thc
ploduct bccausc we are sellingir comner-
cratry Ar honr(, if \ou plaD to dnnk ir in
rhc irsr Ic$, nonrhs lou can probtrb\ se'
atvxl with nol rdding polassiunr sorbale
lollosing RednoneS proccd!re, after
er.shing thc pr,oducr. Iake r hul. of rhe

nrt.d to mix thc porAsium ntrbar€ Mrh
and p.ur inro a carboy. rhen rdck rhc
moad inlo lhc srme carbol Plxce the car-
bo)' back n rhc tndge litr d fe$ $r.ks
(kDger s'oni hun ,r)

Ilier it stabiLi:(s ra(k il agrin inio anoth-
cf carbqr this time conlarning the black
nspben] pur.e-2 pounds lora 5 gall(nl
brtch Pur n back into lhe lridge for a lc$
w00ks Rack.lrrldgc Rack fridge Andnr
oD end so l{nl) uNLl nDsr of the Inn rs

our and )ou hke rhe llavof prcIile. X€9.

c.nxnxte to rlighrlybelow h.er lelels and
dlnkind dnfh and dink Sce you on rhl

D.vid MyeE is "Chaim.h ol th.
Me.d" lor i.dston6 M.adery in
Boulder, Colo. I

Size Matters!
Ourne 11000 squaeioot
warehou* meatu biocer
sel<tion and b€tter pii.es for
hoh€teweR srywheE:

. Ove.30 kinds ofdomettic and
imponed graln mahsin bulk

Still wath 3ame-day shippinq
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Roll Out a Barrel of
Homemade Kraut
The mosL rommon reacuon to my
I honenude euerknur 6 I idte sau€F

knur, bur I love thisl" Like homebrewing,
Mking your oM kraut is easX fun and

Most p€ople eciare euerkraur with
East€m European fa.c or Germancuisine,
bul pickied cabbage acrually has its o.i-
grns in ancie China. Recoids indicare

thar more fian 2,000 tears ago, workeE
building the Great wall were sustained on
a dier ofsuerkmutand nce TheiveBion
ol the dish was made by fermenting cab-

bag€ in mne. One can iugine they did
nor save rheir best vin[ages fo. this pur-
pos., and mon likely the acidic wine

sned ro presem rh€ cabbage.

The comnon theory on saue.kraur is that

ir was inrcduced to Europe about a thou-
end yea6 ago by TartaF who had con-
quered Cbina, Rusia and pans otEurope.
The cultivarion of cabbage was quile
widerpread in Europe, haling been prolif
erated by the ancient Romans more than

2,500 years ago. Ronan politician and
general Cato th. Elder (234-149 B C )was
a noted proponent of the consumption of
cabbage (and rhe urine of those who had

consumed cabbage) for a wide vanety ot
ills Among his quotes on.abbage:

"Thc cal,bage surpas:es all other vegerables.

IJ, at a banquet, Jou wtsh Io dine a loL ant)

jo) ton Ainne(, th.n tut as nuch eabbage

6 rou vish, teasoncd wi,]]' rineqL\ beJorc

ainte. a lihewts. aJEr Ai^net eat tane
halJ-doze leavs It will nole tou kel as iJ

ytu had not eaten, anA lou can ddnh 6

This sounds good !o me

The history ol pickling g(ts back mote rhan

4,0m yeaE, wlh the firs! wit!€n rcords

comins fn)m India. Pickling is a
means of pllrer!1ng 

']le 
haN€sr

thmugh fie use of sah and

cftate proper

condirions lor femenralon,
which ploduce acid needed to pre'

Sauerkraut is made by mixing shred

ded cabbage with salt. Accordrng ro

Harold Mccee! wondertul book, on
Food and Coohinr: The Science and Itre
oJ the KiLchen, this mixture creares the

proper environm€nt tor the lactic acid

bacterium Leuconono. mesenaeroides to
grow. when the pH drops sutficienlly,
rhen rhe condirions become riShl lor
Laetobaeillus plantarum ro take over My
own experience in making kraut shows

that as lonS as you take slmple precau

tions to avoid making conditions right
for various wild yeasts and molds, it is
pretty easy to make some of rhe besr

*raur you ever rasreo.

My first barch of rauerkraut was made in
1985 (also rhe year I slarred homebrew-

ing). I obhined a ceramic pickle crock

and a copy of USDA Hone and Garden

BulLdn Number 92 (Mdhirg Pi.kl.s and
p?lishes at Hone) I packed the sahed

cabbage in th€ crock and left Lt on my

dining room table as I lelt for a busine$
trip when I returned, I tound a crack in
the crock\ Slaze had allowed the brine
ro slowly leak out of the cro€k My
apanment was ripe, but lhe kraut was

wond€rlul My grandmother, who had

been pickling vegehbles her whole life,
lold me ir was the best she'd tasted and

aked when I could ger her em€ more. I
Ms hooked (on tbe other hand, my
grandmotber lold m€ homebrew would
kil me. All I can ey is thar it ls a slow
and happy dealh so tar)

How can you nake your own kraur? Firs!,

line up rhe equipment you will need:

. 7-gallon plasric food'gdde bucket
Plaslic is llghter rhan a crock, and tou
*onl have to worry about leak I us€

one of my €arly plastic bucket ter'
menters, but if you do not have one,

food'grade buckets are easy to come by
for resourcetul homeb.ewers. Thls size

bucker wilL hold a lull ce of cabba8€
(about 50 pounds)

. Slicer. I have used a iood processor

and a knife. but have s€nl€d on a man-

doline. The food processor is limned
by rhe size ot the teed chure and oft€n
leaves som€ big pieces thal will nor
fernem evenly A knife do€s a tinejob,

"p."-!q-!1]!l ilry_i,

acid. There are lwo ba$ lyp€s

of pickling The litsl us.s a

bnne to draw water out of fie
ilem ro b€ pres.Ncd. and

then rhe M€r Ls replactd

with vinegar or anolher acidic

liquid The econd method

sery€ the pickl€d uem.

sauerlaaut falls into the sec
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but it is painfully slow A mandoline
produces la.ge, thin slices lhal give the
finished kraul rhe best lexturc, in n)
opinion Use a knite ro finish off rhe

last bits thar )ou canl feed into rhe

mandoline ljlhout slicing your fin-
gers Good mrndolines are expensile,
but you can get an in€xpensn€ one for
rhis job and lhe few other rhings you
might usc it for around lhe kirchen.
There are special-purpose slice.s rhar
rre just for kraut, bur I hale never

. Mixin8 tray. You need a large lray to
hold 5 pounds of shr€dded cabbage to

mx u $ith rh. sah betore packrng in

. Scal€. A kilchen salc is us€d ro $,eigh

ou! cabbage br mixing wnh salt
. Large, non-rcactiv€ kettle. This is {or

heating rhe {ermented kraur belore
packing injars lor final processing

. Canningjas and enning kenle. You
can keep your knur in the fermenter
and use jr irom there, bur lor longer-
renn stomge,Iou *ill need ro can ir in
a bolLinS water barh

\'ly wife, Dor, and I work as ) ream in
making krau!. We buy a lLrll case of
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G:reat stuFf!
Quality specialty items,

」tS and dodung

\4dt otrl stor€ ar

sierranevada.com
or call |l3 at

(530) 896-2198
SIEBrt^ NEVAOA aRE$/rNG @,, CH|CO, CA

cabbage tor each barch Local mrrkers
charge Sl0-12 lor a noninal t0 pould
crsc. Orer the years rvc hrre gorrtn a

tot ol strrcs go'ng rnto nrpernrirkeG
dnd lill'n8 a can w,rh cabbage. l,ifiy
pounds 

'nakes 
ibour 14 ro 1il quilis ol

Clcanins thr .abbage is a musr Dd pulls
olt the ourcr leaves. sashes each head

und!r .old rurDmg warer. qurrLers rhe

COMMON CAuSES OF SPOILAGE
:N SAUERKRAuT

Od.n*o6 .nd ofi.odoE da€lop wh€n
th.B i. .poiL8. i. eu.r*hui spnjhr. ir
indioGd bt und$iEhl. .old, oi-odo6 .nd

s.fhes ln eudkEu. m:y rosuh lrcm:

. Too hiSh tdp.Eere. duinS Gm..a-

. Unen dirihdd of elr

. Air pGka dus.d bt imprcp.r prckin&

Ank color ln kEw l! .tus€d bt S6nh of
c.Eh .yr.s or yd on tn€ surta.€ ol $€
knElhe tuy g@ if th.ft k b nlch
s.lt, in uhs. dl*rihnid ot Fh or t tn€
Ind h inpor.rlr .orer.d or wiShEd

Th,r ddiljon in kEG is usult 6ound ai
th.3!rh.. wfi€E !i..,41.8€ hs not b..n
.oEEd sonciendt to scludo air durin!

O.rtEs in lnd mt b. o6.d by:

. UnBhed and inprcp€rt rimn€d 6E

r In$ft.|..i jut @ @ 6ffiins e!

. Un*n dksibldon of s:li

. Hrgh t.mpe@m durinS Gmenbdon,
pee$rn8 dl tu..8€-

s.!Ec UsOl Ha oad Gotdq Batxdin
Nunb.r t2: /vorntr! &r].r ord R.t h6 d

…
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he.rds rnd slices our the corc fronr each

quaflcr. She learcs iusr enNgh .orc to
hold rhtm rogether

I s|(r rhe cabb.gf ,tDd put ,t iriro rhe
mixrng Im\: Placrng lhe rra\ on r scalc
mak.s ll sLmple ro work wl|h the ;
pou.d jncrenenrs Once I ha\e t
pounds jn the rril I lreasurr our-]
rablest)oons oi prcklinB sah !n(l rlfin'
kle it over rhe shrcddcd cabb.gr. I nrir
thE thourghl) ro.nsure e\.n salt drs'
(ribrlion then lct ir wih lor rbour lvc
mi'rrr.s Dor sprinSs brck n o I'ct'on
ro punch rhd \ntcd (dbbage irno rhe
fernrntarion bucket lr has ro be
pack((lughr wrrh no arr pockets. lhrr.
should be a lor ofjuice p..senL dr rhis
point. so gelr,ng th. ai! our is usuall,!

wh.f ill of Lhe sdlt.d..bbrgc rs

p.ickcd inlo rh€ tennfntcr. i t1..0 one
oI our finesr pieces of dinner chrnr on
lop ol rl ro serghr ir doNn ti)u mat
choore r. use rour crcr)dr} (hina
tnnfad ()i lop ot (l)i plar., I t)hce ,
brge lood grade tlisric bag lnl c dr.
bas I placc tNo 2 g.llon Ziflo( bagr
{ull of r'!r.r ro m.kc a complcre seal

Thc ptcssure of thc hlgs againsr rhe
lnsid. nm ol rh. bLrrkeL rs sulhcicnr ro
keep out debrLs.n(l pre!.nts the kra!,1
lrcnr beiug exposed to air I ha\e ncrer
had a problrm Nuh n]old or sild )easr
sLlh this rechnrque.

.l abour 7Lr. E lffmcnLarion takes irbour
lirur Nc.ks. \bu cdn p.riodicall) hli Lhd

bass 10 .heck on rhc coLor and odor of
the kraur You cdn fycn erak a blt ol iL

bclore ir is luu) t nncnredr LI $rllsnli b.
prerr) F(\xl. I sould r..ommend hciling
rhe term.nring kr|ur belbr. eirjng ir
unl€ss )ou ha\t a srtomg role nco 1.r

\\'hcn lcrmentar(n1 it done, hc rhc
kmur 1n barches j. )our larg.. non-reic-
rire [crlh lvhen ir is $nlncnrg (]85
o 210" l) pack it inro hor slerile cdn
ning inrr S('ll slrh r\c\ lids K€cp rh.
jars sa r in r 200" l: dren unril lou
hale.nough to pft).css in loxr boili,,g

Pllec (hc j.,s rn Lh. rNck

in bolling $aler rn i'oui..nn.r. Puess
quans fol l; ninutes from sran ol horl

(l I t)00 tee( rbole sea le!.l). 20 min
ur(s tI.00l 6.000 leer) or 2t rrinutes
lorcr 6.0110 fe.r) Remole lronr crnn€r
and (ooL to um rfrnpentLrfc Check
rh. $r.h dnd.€lrig$dtc rn) t.rs thxr do

L) ch herirrgc. se knos hos ro ear dll

Reiouices
''Complet. Guide to llomr CannrnS'

Agricuhurc lnlomation Bullerin )io
5119. USDA Rcvised 1994.

L cnjo,v your kftrur. t,k. l1 koD lhe lrr l:,)od Quoresr Cairbdgs. wwwfoodreler,
and hr.r tn . 5xrLccp;'n to senf xs a s'dc encc com./ht yqcabbaSc.hrml

dish. or )ou can place a bRNncd pork Uccee, Harold O^ F@a and aohing:
roasr on a bed ol kriut ro iinlsh in (he Tl. S.i.n.e dnl t r" o/Ifie K(ciicn \ew
olcn ,\n eas) rvcckmghr djnier w(,uld bc Yofk: colLier Inbks, 1984
ro bft,$! sod,. slrlsages or s.rsoncd fo.k ni:11$€'a.nling-fildrtu8-rixrdnr/.ftn.e
chot)s in a fr) prn. ind lhen flN(c rhem rnrwloodrefercnce.com/hrmVartprck-
on tt bed o{ kmut in tr small .oflrng pan lcs hrml
r. I'n'sh in rhe orcn lhe mc:tl juices lh. Irus Hishry o/ rhr ft.ftIc ww\:nr
mikr the kraur cvcn beLLfr Scne \rith r uosl .on,6eaury^rnegar-berury htm
horscradish nrsh.d pourocs ind )c,ur M./ning Prtles dnd tulirhes at Hon.. Uniled
lincr hom€breecd Okloberfesr Tr) a States D€panmrnr of Agricuhure
RcLrben $ndsich \1rh Iour own kraut: \\ishinSton. DC.: U5 Go\cmmenr
nllI kr.tur uro btl|laru peppers lnd can Pnnring Olllcc, 1978.
thos. lar a Bi(:rr hcor rD.k or sandwich
tr,pler; rr trr krrut on a hamburgcr OK, Tlm Art is a p.st pBidlnt ol $e
)ou8er rhe idr.: tr'..atalorot kraur ar arcwe.s unit.d for Re.l Pot.bles
Nr hdue ]iue to our Pennsll\ani, OURP). I
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I rrudgcd back down ro m) ollicc Scrirl

medalists. Id hcard abour rhcs! guir.

Some of rhem admnted rh.r rhc) \cl(
obs€ssed, plorung our rhcrr brc\5 usrng

elaborate cquipmcm .nd compurers k)

engin€er award-sinning bccrs ()rhcn

said rhel $crc in ir for rhc fun. gtrrmg

rheir jolles on seekends \rrh $oodcn

spoons nnd ticnrc coolc$ And sonrc

$crc jusr cra,): ld ntr r coupl. oi rhorc

r)pes. and made surc rlrc) sh)cd on rhc

far srde of ni) pint glass. "l trenr honkcrs

on mah. onc sard -V) mash schcdulcs

arc srck Tbet s.arcd me. quirc frankh:

But ro get Lhe kind ot inf(trnrturon lh.
Chirl needed. Id hale to dtrc nght Inro

lhe boil$ith them So INent srnight to
rhe hra ofit: rhe Natbnal HomehrcN.rs

Confcrence. in rhe srtinr) .rrlcls ol

Bahimore 'Mecr mc rhcrc. l \rorc nr rn
r mail I sem our ro four ol rhesc scriil
mcdahsB Ill but you , beer and $c can

lrresrsriblc bair. ar rt rurned out l boughr

beers. and rhe stdies came our

Sirth oI a serial Medalist
Kansds Crtyi Rob Bcck h$ $on Inc golds

and a bnnrzc irl lhe NHC. V) \11. dcci+
ed I needed a hobbr hc {d. ind
laughcd. I got i an,rtlcr( J{\ o/ /l(),r(
8rwin8 and a St0 Sifr cenifrc.r.. ind it!
jusr bcen downhill crcr stnce Ihir st's

San Diegoi lamrl ainrsheff got srl.rcd

on\ fne-and-a-h.lf ycrrt aSoi suspi.nLrs-

lX his wifc was lhc onc \ho {()l hrnr srrn_

ed. too. M) \nle 8or mc a \lr Bc.r krr.'

he sid. "l did rh. kir. and n dtlni rurn

our e great I knc$ belter bc.r.oLrld b('

made. I was rcadingeler)\hing I could gcr

mt hands on. I ralked to orh.! brc$crs I

lcarned a, much as I could I gnr clcrr
back rssu. ol zlhurKr. B,t\1nS

Terhnrqu.s, and I rcad '

Up In AnchoraSc. I'ct{ l)t\ans \!rle 5rrrl

ed hrm otf ar Chnnm.s 1998 srrh tr

homebr.s' krt 'lhe krt camc $trh Ingn'
dr.nrs ro mak. r poner. bur l$unr.d ro

mtke Prlsncr Urqucll So I trcnr (lo$r r(r

rhe hom.b!e$ shop in luntru llc sokl

me the ingredrents f(r an cxlrd.r l)ils.ner

It txsrcd 8ood. bur n sisttrnb.r Ilc $rd I

ht'(l ro (lo rll-rr.r ro gcr rhc .ol()r -lhrr

$'ri nr) {rrsl und onl) crlr.d bccr

Jo. Iornl.rn.k\ bccn honr(h't\rnN !n

Kin\lr (:rll'in.c lc)u8 J(,c nurh0\ In i
roolcr. stttl lnlk. tud h.'.rlhcnom\.'L
b!c$cr. In.r.(Ihl) coni'renr

Choosing Your Target
lrhoughr.rllrhcsc fr.drls nrrghr b. r nrt'r-

rci 01 SJucsnltlnshrP: ir! h(0n nLnltc(l
rhir $ulrnnf n10(hls rs nlo't.'lu'r trgLrr

rr8 our $trl ro cru$ und lu\ I. a.r In

rhc )udg0s h.rd' rhtu tl rs.'lu'r bre\rn!
be.r. Th( sori.l ntdrhits lnlr rhrr nolt!'
ro rcsr rrlhcr (lui.kl): \l(\jr ol rh.m lu\r
.nrcr rhc b..6 rhc) ltkc r(, drrnk..r hrre

I |kc r(r g{, \1rh n]) sr(ngrh\. srrkl

fonnrnck Tlticill) ,\nrcrltttn 'rvle rlcs.

$hi.h usurll)'urc rh. ltngcsr (.tr.lror'.s r11

r conrPcnroi lhd\.I r)prc,'l'.r of bl!$s
rhrl I nlukr.f.t )ctrl. usu.ll\ u\uld rh.
s rx lrnrc Ihese c nul ot shtlr I cnr.r'
rlon{ $uh oldcr sl( g.'L!'r. inrl,.ril
srourt.rn(l rh. hkc llr \LLl r.rnt$ r
frcrh br.h of ll,'\ or '\nr.rkinr l).rlc trle Lf

rht|| h.rr t)hccs n rh. Iirsr n)uri('l .om_

h.r!(!r,' .onrNrnr on rllr l.rrl h$ tr

sr;rc!): tikl l)er.r1s Ii)r nrc. n{ i!o(l-
rng {)les l(]nr nrll\ (of1l\1. In..ntl
kno\rnA $h.n nr) s((n!rh: lic I cnr.r
\1rJl I h.trt .D hrnl

tnek.xtrl r!cr) nnrch rhc r|fr. rhrr8

Zdrurhcll hrd r sli8hrl) drll.Ent tlnglc on

enrcrnu Nhll| I htr\c on hdnd H.! Sol

r|\r(rsr rlctlhrrg on hrnd-lhttrli ho\' hc

-l rhoughr rl I hrcNd.re!\ s()lc in rhc

:r\l( guklc. r1d l.rntd r,r bid\ rhenl

$cll. rhtl| \ould r.rch rrlc i l(n tlboul

tudAin8..tlurr be.r. rbour rhe dt{l.r.nr
mgrcrhcnrs. ,rbout rh. dill0rcnr sr)lcs I

drllnr rerll\ kno\r' 
'ud 

Zihttsh.fl -\o\
p..tlc $h f1.. ho$ do \o!r bre$ s(r nrdn)

b..rr trnd cnr.r {' nlrn) lll .r on(cl libr
)ou fc gor r,' hrcs i rcull)' (lcan. rtll fcr
fr.nr.d bccr.50 rrr rcillt iribl(. \i)u\.
Sor ro prckrgc ir n8hr I rltrnt(l i shcd

rr,' tr hrlc Nrlk Ir.ool('r..rnd I sro't nr)'

hecrs rn u. ') rhf) srr\ n.ud): lhrr n\rnd
.l rl1( \irkluls I h.rrc brcls rh .'rc k\rl
\cuis old lhc) rc nor hrgh irl.ohol. cirhcr

l)onc rghr. rnd $rlh (onr.m1rntll(nr rcrl

l(N. rh.! ll l.tsr lir l(hgcr

Focusing Your Efforts
llskcd rhcN s,h.r. rh.) ful rh.ir cllorls
in(l rhcr nron.)-nrrlt. hols. )0nsr'
$irer. cqurl'ncnr. r..rlt l(mNhrr(!1-
hrpurt ro hn(l \!ne connnorr rhrr(l r{)

lJkc bl(k ro lhc (:htf. bur I gor lu'r
\cll-rh.uFhr-our rcrntrrdble tus\l rs Ill.tr
(ltln' Jih. nn! h rr rll

I soul(l t)nn)ibl) h.n. ro sr) $' cr.

sir(l ljc.k llc0rs .rll r ei pcrccnr

\.'rrr. t1{rcr trll \\'hcn I rNtl honlfhR\\
h.oki. I u{r.'ll\ skrtrln].d (trcr rh. P.urs
on \r.r So ilr .r \,hrl.. I Ncnr h.'ck

in(l !. r.r(l .'bonr \'rr.r. ,rnd ilskt(l
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qrcsriors. Nn.l l.arn.d d lor dboul
{!t.r. hr.rking ir dosMd burldnrg ir

'(l!'tigL rd. gr)$r'ge ourt you .ant.ul
comcrs on rn!(didnrs ( dunter0d
D.vILs I use c\(lusn.\'rnrpon.d mrlr
a.d li(,ts It rfied air.dr wtsrenr dnd
.rqanrc rn!hi rnd the) jnn (lon1 hifc
rhe qurh(\ l.r ll\,king fof Ar one rtrx'l
hld r)v.r 70 rcln. I.an sampl.s r. nrl
bdk lu al!i blcssed (irh ${ter Juf.r!r
and 

^ncho.!8e 
hr\e f$\ n)h rvate^ I(

lDkcs i d,lt ren((

fcnnci,L,1ron js f\.trhDrg. dccli'c(l
Zarn,sh.ft l:!L)i pcrcentot bn\\ing\1n.
nnlr l)e.6. Th.,)Lher i l).(rm rs a llrrl.
bir uhout rh. drish or rh. cxrnct or how
lou pur rhf rcc't)c togelhcr I\n ,ncludu)g
ianir.nFn. ol .our{: I kr)k

lun . .omponrnr of I€mrcnriror.

'\\'hcrc sorld I t,,r \ nxnr$r Ye.in
Th. r.,r. ro m. F rLuosl miningless l(l
sfend .ll ni) nrlre) r.d rnrc o! lcasr I

$.Lrld |rcs ir lrhsoc buckcls belot lil

l'rrrihn.k. Ihf su) r'hos bc.n br.wing
10 l7 ).d6 hltr nu. ho|erL. yierv It
,r 

'he 
oreullfrrf$ ofbr.\frng. fiaI purr

all elun.n(s rog.th.r on an cqurl plalrng
Iicl(1. thrr wLll gtrf )ox thrt rNnining
hft$. h. s!,d Lhd.rsrx.drnC rl l
prlr.s+$hat go.s on \i'hn all lhe .k
tnnns.l b.{\!\g g'!.s r f.6on a hug.

Dear Diary
The) did agrft oD the ,irpdtance ol
recod keeprns Zainashcll nor on\'
reco(Ls brewinA inlo. he kecfs a det.rLt(L

spr.rdshcer on whcr. each hollle goes jn

comp.r(()ns. and lhe renrlrks he 8e!t
back ln'.k! club nates crll hLn an,l
rercnlivei he $fir.s dorvn ererythlfg,
rnch rngcondinr pH rcadings He e\en
rak.s norcs b(Lrr{ rhe bre$ 'lm not r
n,aL scit ol rhr-pi s brcwcr. he s]|d
I ll nr,rke uf , rhccklist ll,r every nep 01

Lhe p'!r(ess. pur:ing around $rlh ricrpc
Ionnuhron l,r,krns aI m) old ndres.

L$.e.krng.nd Linnul.rnrg I wiit. do$t

.CofLtnrs noles, ngrecd fonninck, bn

Devrris hNs gon. b.)ond rh. forebook I

ue Pr)\4ash to design .nd buiLd m)
recip.s, I use 11 Io kecp eticuLon\
records of bres scsions. borling and

conrpc!(bn r€sufts. I s{eer by n I dont
brew $'ilhout my laplop.n_vnnft

Getting lt There
Ol c.urrc. on.e rhclre gor rhe beers,

rhc)\c got ro gcr lhen to rhc comp.ri-
nons I asked ho\ rh.) st l) shipp.d
rh.tr f'e.6 orr hundFds of mles. Nl)

lavorilc niode is lhose be.ri)l rhe monrh
boxfi. (he sqro conlainers ir 12 lons
neck bo[les rx] IJ.ck -lllsripthebor-
des in bubbl. $r!p, then pur lhcn ]n rhe

holders and nll up drc entrr spacc Nirh
Ioan p.rnuB I rr,! (o keep thf botLles

from nx\ing arotrnd Illalso pur a heal
plastic bag rnsrde thc bor ro rry ro catch

arl lL:als And lll pur nv plpcrsork our-
side rhc plastic aj nruch as possrHe on.
bouLe blclks and ir destFls lhc pnnrinS
on thc pateNdk Alicr lh.il, ir\ our ol

'J$r n1rk. rure ,vou pa.k wcll, s!rd
Formunck. !nd tine rl so rhat rhc
cmnes gc( rh.re duri.g rhe scek In rhe

hot suhn.r nnnhs. ir is berrcr ro €ilhcr
ship Ih0.nrnes in a oolcr or dtup rbfdr

Fast Servic€

Monthly Specials

Expen Advice

Extensive Selcetion of Products (and growing)

93 Recipe Packages (with more on theway)
Personal Attention to Your Brewing & Winemaking Needs



whar abour ihe somelvhat rouchy $bjccr
ofshipping beer in rhc nrsr ptace?

Beck pointed oul rhnt ui nor rllcgal ro
ship homebrcwed beer "Thc)]c ro1 fcd

eral regulattunr. theyrc .ompanl poli

cies, he $d. -and rh.) seen ro bc d.'e.
nned bcalh b) jndlvrdual ilanagers I

renrenbcr lhere was nnne talk AHA

about solvrng the shrpDn! rssue. hul the

Association backed a*a) lrom n ro aroid
dnwng auenrbn rc t!" lFdir,rl not.

Shqf|ng t)l hohebftq ir ird.l 0h rh. AllI

Devans agrees with rhaL rppl(lch _Doni

ask, doni tcll. he s.ys ft srtks 1,rr Lhr:

Over thc Top
Th€* guts hale bern there. donc thar

won fic nredals \hdr ad\icc dki thel
hlve lor sorrtunc \rho consEl.nll) comes

in just below m.daL territoD, Lllnrs lnrs

lonnanek will s.nd you n !(h n colchls
,lap on rh(. back Y(N son.hos n.ed ro

make thar .ntq stand ourr- he sard
''( onplex y in slronger ales, lieshrrcss in

American ales and lPAs, thar tood choco

ldte nor. in poner som.rhinr r() make

)our bakh stand our lrom lhe orh.rs

Delans b.nks on conrpL.xit-! and qualu).
.But the finest inSrcdi(nts. h. sard

Increase rhc complerrrl oI )our grain

brll, )oLr trocrss, )oLrr hoppng trolll.. If
)ou us. one hop rn dry hopping. yorill
get on. dn.nsronal hop charactcr I ust
rhc same phrlosoph), wuh )east lf )ou re

maknrg Anrncan pale alc, you don r hait
ro use I0i6 all 

'he 
t1'nc ll tou\'c 8or an

underarrduat.d b{:cr. are rou Sorng to
rhrow nr r clp oI .orn strga. and no.e
l0t6 ro prjme it?

''llo\r abot'r half a cup and chrnrpasne

).astl llorrlc condirioning.an bc I hn
ditch effon ro sale a b.rr"

llcck gScsrs pre judgmg lf iri possrbl.,
grr som. obj.crile.riucisn kotu drtterent

rople. h. ,erd -'lhr beer rhat his th.
hrg rop) b.cr.ria h.ngnlg in n his bigger

prcblems, bur Lt ).u rhorLld bc addmg a

lil!le mo( ,tr Less hops .hansrng your
tnash temp a degre. or t\Lo. you need

s.n.on€ k) r.ll Iou rh . Iis sul)tccnrc
Whar I hkc lndy not be s'har\ nr Lhe BJCP

guidelhc!. A lor o{ rimcs. to ger lrom

ldunh ro lrrsr is a !er) small adius'm.nr

''In gener.l. ZrinashcIls.id. ir\.ljmjnat'
irs fla$s ALmost an) recrp. th.r! larl,r
clo* ro n)lc $ill placc, il ir rs r.ilh \ell

Mentol',..
A ld ol rh,s Ltrllolrhjng isabour Inspira

rbn. thrl dnc rh,ng sourbodl rl)s rha(

sptrrs )or on !) rh. clfo(,t t,1kes ro

medal I arkrd rhcm .bdut rh. b.ir adyice

Fornnnek! \ras sho dnd sweer. l-rom

John lsenhour: Cenr.nnjal^\rill.m.uel
hc said (Thtr . bI the \ rir $?s one of onl)
rso rimes rhcse awardivinners ralked
Nboul hops l)ieset cir la|arics saI |eopLe
rdlk horsepo$er. bul thc! d.iE orqu.: it
appcars rh.r people tnlk hops. bur th.l'
drink !.ll mdde b.er )

lJ.ck! noll hehlul adyrcr is an ccho ot
rh. age old Rela tlogin ha not tcchni
cal ldvice, h. sard Ihf gu,v wNs slcr.
Iord. nr brc$1ns menr(r. and he r.Ld

nle. specifr(ill): Ils lusr brer Rob l rend

ro ge[rorkcd up and t{D lighd) sound
somel,mes. Ir renind.d mc ro back olliitS

lusLahobbl I m not . romner.ial brelt
cr I tok. IIur I hare ro bur h)dr!D.t.F
bt rhe casc, bccaus. I nime nes throw
(hngs "

''lr sas nt) scr.r,.liq, Krisri Snliers
Zrntop. sanl D(ans Slle sa! d.s'gDLrU
hr.rs lornldskanand (longrheLr QC prc
gram ar rh. tin. I Fas ha\ing pi(,bl.rns
hrltmg cllrcrcn.rcj and gcrllng conplexi-
res rnto rnf hal polllc, aod shc rdlLghl

m. the rmportan.. oi sLep mirhrng
Ih.r€i a m)rh out th.rc thar be.,ns. the
grrins rodat,rrc so liShl) modrtied thrL

ill rou need rs ii sngl(' i usion na5h
Thar $.ill*nrk. bur \ou! mah conrt)I.\irl
is n)mpromscd \\'Lth m)re sophrsr(.r.d
mashhg schcdul.s, you can mrnr|rLlatt
rlle ftalr prolile ol th€ brfr ro ger ir rrr.
{rnel.! tuned .\nd I dc.ocr e\rq l)eer I

mrke lr\ exlrenel) rarc (har I ll do a sn
gle step or stuctl) s(cp infus(D On the

lidppists. I ll doatnpl.d.cocnon l nrthe
kins ol the nrnc hour nrdsh

''lhc best .dvi(. I go' was Iom a rcrL\'
{cc.ssful brrNer. Nlrkc Riddle. said

Z^nrash.ll Hc encourag.d n. ro cnter
lols ol conrcsls He said Youtc brcwng
lds oi gr.rr b..6: n.p rr L'p. brt$ nrore.

II )ou \Mnr ro sin. brc\ more b<c. and

cnr.r morc.ompe bns \bull l.arn nrorc

abou b.ewir)g be.aun: ,oute doing nue
ol n lnr rh.nkful r. thB dal ftr that

.ncouragcm.nr ro ger ou( rh.re rnd do ,r.

lhc dorf I bre$r (h€ beltcr rhings gct. the

nDre I l..rn ft r.llly nakes a diff. u

... and Mentoring
TrrnLng r( anurd. Zrnlasheff galc hls

prece ol adlrce Ihe
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k\Lcc I wnrc do$n on bir p..fenr oI
s(oi(ards,s Lo p,tch ll)rs olh.alth,\ clQn

)L!sl he 5ind lhar\ rirf t)Dbtem $rth
t0 or 8Lr perc.Dt of be.r5 lh.! mr\ be

nukrng a sr.tn.r nak. t brgs.r J\ ta.kcr
of ).ast nr i srrer Ls good f(tr a - grll(D
bllch o1 oRlin.q buter or a Sdtrl,sl, (r0

shilling ()n.c \!ur. burh up Iour \c.rsr
ind )ou)r mto \our scfond or rhtrd g.f
cratjon no$ voric talkng lcin lir (.nl
t)etition lD thr Nrrbmls, rhere! !n !\.r
i'gc ol 10 bccrs rn a categor\: and d.fc urc

goins ro bf ,r hall do:.n rhll .r. sprcrr(
11Lrr \'.u\c ltot to hari r st)eda.ulrr bc$
r0 pLa.., .n( 10 g.l thlll, _!ou r. 8ol 10

hx\t gr:ear l.ftrenl?lnn] ()'i.e \ourf gol
thar do$r. rhcn r.cpe strrts ro n, r.r
!m.. bur Id, nunf peotLc lrlst do. r hi\.
thc Iocus on tcnncnmnor "

D.\ans rdrrss Bu] RN) l)dniels hook.
D.iignt'g C;rd'/ D.f^. hcsi!(l Ihrlbook
h.15 bld rh. grearest NllLrfi,cr (i nr)
rcc,p. d€sign LI \or Nxnr ()n. ltr n,.Nd.
bur K.n S(hramm, /lr. Cotrrit(|
I4.ddndl.r l(ldni ir'f! like mead unlLl I

r..d thar book i\nd scnd mo sanrplcl,
drrnmir hn lLcli.g (h. L(\'.. bur hn nor

8e.k! ad\r.e ls whlr ).l d crp..r 'A 1.1

oi unes l olcNt,eln' 1l)cn) \rdl dcrrLls.'
h{ sa . Bur pft$abh gctting rhr rr,r\h
pH nshr In rh. iI rlr i3 b ckcr r\ rh.
hfsl adrLct, Nnd u.tdng thL pH .l rhc

sp.r8. $rLe' usr ngnr rq.l{wdrcrre])L1rr
.\er\ nonrh lrom rhe cir) \arer d.pifl-
mcm rand rhc pH i5.!(l\ belo\r I0l)

lirnunek a(l!rs.s to lo.us on.onrsrorc,!
Lluough cquitnr.n' Kru\ \our .qurp-
nr..rr h. s.rLl Th. Nr. lamil,ar )'o!
l.coi!: sirh ir. dre mtr. n pn)du.ibLc rhe

Only Human
lh. s.nrl nrcdahsls rlsi qrs iho!r
wntltd lLp I had lcrn.(l . lor ahoul
rering..nd rbou( thcs. Au\s as scll
Th() \!r.n1 !Drqu...n\onc coukl btr\\
lrear be.r usrnr rh.rr r..hnklu.s Lt rhc)
scrc wrllLng t0 prLl in th. lrne

r\nd th.\ \crr Eallr otrl\ hunan: rhc\
mad. tli.r sh c ol nlsr.k$ Be.k. l\rr
rnstrnce. h.s r n{ar s(trc rlunk ro hohe-
hrc\i'rg I 's(l ro utr.r rh. elecni. n.\r

so $h.n I hrd r borlolcr I $oulchrt hNe ro
cL.an olT l rf surl&f, h. s.nl |\Ll rbc torl
lfas rc-dntcrLng rhc hcar down Into rhe

srd.. .nld fn.d rhc r.irrcls \\r r\rnru
.11i h, to tum dlc hr.trkem oft and on tu
rurn rhc slov. on \Vc tol 2 new sto\r and
I m b.csng in tlt h.\on.nr no* '

L..m rh({ $)5 l.ssons .nttr (ompe

trons ,0rl )ou r!ighr tuxl !,rrrs.lf truh
Delarir pn,bknr ,\r rhe AuruN) liour nr

2000. h. r.men .r.d. th.) h rt our

ridt. trnd the)'d tu{ rnnoun.c.l b€sr ot
shosr nU seizentul( | $es lery pruu!]. ir

$rs q firsr 8O5. bur 1]].rd ro takea ltrk
AL the larrnrcs $en tull I hld ro lern our
()\rra d rhe n)cdaL slipprd cflrr,r neL:krnd

lcll nl I lookcd .r n and thou6hr. I sanr ir.
lDr goiryjn Hc Lxughed lSorLrback'

scnal medahsrs hu jusr hiyc ro bc $ill-
urA ro go rh. c\lra mile

L€w Aryson ir managing €ditor ol Malt
Advo.rte magazin€ a.d .lihor of
Pennsylvania Arewetiet, I'lew York

8rered6 and the new Ytlginia, Delaware
and Maryland Brewies. S
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\tou re known among your circles rs
I rhe be.r guy or gal-the one who

alwaF brars up sone really good stuil {or
panies, picnics, barb€oe' Everybody
wllo loows your ber loves it. You re

ador€d for your bwing prowess. And
thar3 great. Really lt Fuly is cnough tbat

friends, family and co-workeG all think
you are lhe homebr€win bonb.

Bu! admit it, tlt€rcb a littl€. tiny p6n of
you that wants to haw ore of your reciPes

brewed connercialt Homebrcw€rs who
haw djoyed tbai opponunity can con

Iirm tl|at it ranks pr.By high on lhe @l

'ltb r€ally excting," sa)s Denny Conn,
who6€ Rye lPA a honEbrew he created as

a binhday beer for his wife, Paula-was
picked up by Rogue bcwrnasterjohn Maier

ar or|e ot dts conlriemoEtiw bcrs for the

Newpor! ore. brewery! l5th ami\ersary
Maier dilaovered the be€r when he showed

up ar an AltA Big BlEw eve dlal Conn, a

m€mber of th€ Eugene, Ore.-based C.a{ade

Brewers Scieql lleld at his house.

"l ll nev€r forget when John told me the

balch was ready to sample," Conn says.

''Paula, my bmther-in-law Jim and I rook
a irip lo the br.wery and Jobn pulled a

pncher righ our of the fermenter for us to

try We sat in RogueS usting room, ancl I

couldnl stop gigghngl Then, ir was offi-
oally iniroduced at the Oregon BreweE
Festival that July, and I h€ard thar I was

one of the lirst beers to run out. li w6 a

pleasur€ to hear !ha! other people enjoFd
it as much as Paula and I did."

The recip€ rnade it tull circl€ this spring
when it wat s€lected as one of the featured

rcqp€s for Bi8 Brry 2005.

Bu! wai!, thereb more: Conn's reclpe

miSht be the only homebr€w thar has

b€en picked up by two brcweries in two



"A fe\r moDrhs larer. I gd an e-mail from
Ch.iso.n Andersen. (ho had just pur
chascd rhe Ollabrikkcn bre$eq in
Denmark.- Conn $)s "llc had gorrcn rhe

r.cLpe offrhe lntcrner rnd h.d been bres
ing it ar home. Ilc askd permission to
bree ir ar Ollabrikkcn Whar could I sayl '

Conn sels rhe \!aI thc lwo brcwers han
dled his recip. vrricd wiklly.

"John Rosu(-r:.d ir on his orn. he says

"He sa$ rhar mI re.iB ued both crystal

mah and whear mxk, dn.l he had sone
cansnear around. so h. used rhrt as a

replacenrm for both of rhcm He also

Ｗ
Ｖ
Ｉ

ｎ
ｕ
＝
ｕ

didnt hare columbus hops, so Hop
Union suppbcd him wrlh sonething
alled colunfius t)pc, whrch qas a mix
lure ol Cascadc and C-entennial And o[
courst. hc usd Roguc! Pacman Fasl

.When ChristiaD scr our !o bres u, I had

a h(le more rNolvcnrcnt W€ conpared
warer repor|s and drscusscd subsrirurLons

b.rsed on the ingredienls he had a$ilable
to him. I m hopinS () g.r a borlle fron
hrb soon so I cdn sce hovr' hrr version

Conni R)c IPA wasni the lir$ time Maier
had be.n inspired bI a homrbre*r Two

recipes by anorher Or€gon homebrewer
(and, coincidenhlly. anolher CBs mem'
ber), Chris S(udach, ar€ sti[ produced by
Rogue: Hazelnur Brown Nectar and
lmperial Stout (Sr'rdach has ale be€n

involved in creatinS Crokrobe.fesr, a

recip€ for Walkabout Brewing Co. in
CentnL Pol , Ore )

''I was selcctcd in 1993 to br€w ihe
national comm€moralive homebrew for
rhe ,{|l{ nartunal coNenlion, which look
pla.e D Ponland that year,'Sludach sa)€.

As Oregon is very well known for hazel-
nuts, I thoughr ir appropnare ro hake this
iecip€ fo. rhe cvent. John Maier loRd it



H€ asked rf I would come make n qnh
Rogue. Duh. OI cours€l

"l made two batches wth lhem on the

much smaller, onginal brewery at the

Bayflonr. which were all sold in kegs. I

thought lhat $as thrt. Then. al the next

OBF John came up to me wth his hand

behind his back, and pulled our a botrle of
Hazelnur Necur wiih my stuprd canoon
image on nl I had no idea. I jui abour

dropp€d my teerh."

of cours€. mosl homebrewcF wont hale
the serendipity ro hale someon€ like
Mai€r quaff rheir lavonte homebrew But

rhere is a lesson ro be learned from Conn

and Studach: Get your homebrew out

there. Donl hide behind your mash tun!
Show olT thos€ be.rs you re so proud of.

Ask a favorne local brewer ro take a sip

and gile some advice. lr miSht bejusr rhe

inspimion rhey (and you) need ro brcw

up a nice pannership (and some good

tlu afi'llmaff
Anorher way ro have your b€er "gradu-

ate" into a commercial prgect is to keep

an €y€ open for local competitions. A

growing number oI br€weries acrcss the

counrry are creating w2ys to get home-

brewers and their winning recipes inlo
rheir tacilities.

ln Mooresville. N.C.. rhe Carclin, Beer &
BeveG8e Co. is Searing up to brerv the
winning homebrew recip€ from la$ y€ar's

Oktoberfest compelilion. Homebrewer

Gary Cathey of rhe Carolina Brewmaners

will help upsize tbe recipe rvuh brewmas-

rer Nikki Koonrz. Thc beer lvill be sdd at

the Carolina Renaissance Fesblal thar

runs each weekend from Ocrober I

thruugh Novcmb.r 13.

'Thc biggest batch lve cver brewed is t
gallons," Carhey says. "The RenaEsanc€

Fesrival rold me rhey would like me ro
auend rhe feslival and meet people that

ar€ rrying my b€er. so I m lookrng torward

[ur lrrRt m n ussrt. ro lt unnmu rnm [m
nm $lumu, [n tnu$ iltttlnm lur Trtff,

lorr nlt ltnttn uun msn url
$ru urnm lrtRs vnu'm so pnoun nl.

lndiana homebrew€G gor a chanc. lasr

year to Yie tor a day ol brcwing their
recipe wuh brewer Kari Gjerdingen ar

Upland Br€wing Co. in Eloomington.

Homebre$crs hom acnxs rhe slale

enlered rheir \orthern EnSlish Brown Ale
emples in rhe 2004 Uhimare Bc€r Geek

Challenge, and Pere McNa
on rop He rrarcled to Bloomin$on on
Nolenber l9 and brewed hrs liideawa)
Brown wirh Cjerdingen, sho included
him in discussions about the recrp€ and

gale him some hands{n experiencc in

The bre$"rs orcr at Kona Breving Co. w.rc
happy ro ler rhe At#\b 2001 HomcbreN.r ol
rhe Year, Rod Rornanak. roll up his slec\$
when rhe) imited him to brc$ his awad-
winninS Positilelt Porter

-lr was the firn time weve don. anlrhing
like that. and ir was a blael LspecirlD
satching Rod shotrl out thc mash run
while we allgor to cnjq a fresh, cold one

tor a change. lauShcd Rich Tucciarone,

drrector ot br€wery opcrations

Romanak, pRsidenr ol rhr Xona Coast

Barley Boys homebrew club ll1 Karlua-

Kona, llawaii, gor io enjot his beer rclcr-
al monrhs ago while rr was se^ed €xclu-
snel) at Kon, Brewingl rwo renauran6

Homebreser chad srelcn, recentl)

brewed his bescof'show enrry 'lirngrrine

Dream ar Coronado BreNing Co in
Calitornia. Ihe bftwpub is fearurin8 |l as

their summersraeinal. ltia 8(Nd )crr f(tr
Srctens, who also won rhe sixrh annual

Lallemand Scholarship in adra$'ingat th€
AIIA Narionrl Homebresels Conference

in Ealimorc lhe scholarship sends

honiebrewers ro rhe Siebcl Ins(ure 
'n

Chrago tor irs rwo wcck concis. coursc

lni )ear. srclcns ncgrniarcd k, lcl, prir
ot local hom.bre$crs produce thcir besr-

ot-show beer kom An)erical l-inei (:rtJ

Homebew Comp€lilion at Oggi! in San

DieLo (sre sroDi pdgr 14.)

charirt begrrs ar rhe nrash run at Odell
BrcwinSin fon Collirlr, Colo. OMer Doug

Od€ll rames oft guesr bres,ing opponuDiries

on rhc brcseDl5 barrelsysrem at larious
kxal charir) e\tnls. Thc sinne|s ger k)

b€w Mrh Odell and can bnng rhcir o$n
rccip€s or allos odell ro recommcnd one.

Each guest brewer gets a keg of rhr beer he

or she made, which w]llbe learurcd on up
ar rhe breweryi tastng mom

''Thrs is a {un program rhar builds aware-

ness of craft brewing in lhe cotnmunity
and u nrscs dollars tor worthy causes,"

said John Btanr. lrce presrdent oI sale,

Each )eir at vennont Pub & Bres€q 
'n

Burlinghn. rhr winner of rhe Vermont

llomebres Comperiuoni Brewmasrcri
cup gers ro help rhe bre$er, supeFize
his or her recipe and bre$ a l4-brrrel
barch to b. sold nr the br.wpub.

''This par wintcr s€ brcwed a rl]uchbier.
wrth Rd hor rocks, and lery much reled
on rhc honrbrcwing reatn! expenise."
eys o*ner 6rcg \oonan. 'They ligurud

our all the logistics-heating the rccks,
combrning rhenr with lvoa So .ren
rhough thisisprobabl' the mosr challene,-

ing brewing method thar could br {iled
up fronr x hom.bru$ ro i commercialfol-
unr. I wrs fosibl. brc,us. of rhe ded!
calion of rh. homcbrcsers ro nuking rt

happcn. Ihc rauchbier lrill be bretr€d
aSan bcciusc rhc cus(nncrt s,ere w'ld

Noonan sals u! not asdillrcuh is I niiShr

secm ro upsizc a t'galbn homebrelv

zYlnJiGY rFcnb./oc'.h.r:oo5
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''Thc scnle-up rs nor necessanly tinear," he

says ltl not as bad as a loI of commer-
cial brewers beliele, essenrially the difier
€nces being mash ellrciency and hop u!i'
Lizartun ellicicn.y we have found thar we

can very ,ccurarely judSe whar process

changcs nced ro be made by drinkins the
beer with the original honebrewer and
discussrng how they brewed u. I think
rhdr any commercial brewer knows his or
h$ osn equipment well enoLrgh ro do
rhe s:rrne rhing that we do lt! nor rocker

science. ir\ alchemy. '

nr mu/u[mat
one br$very lhar probably knows hore
abour sizing up hom.brews is ['idmer
Brothers Br€wing Co of Porlland, ore
Srnc€ 1998, widmer has pannered wilh
the bcaL homebrew club, !b€ Oregon
Brew Crew, rc create seleral ditferent
beers erch year und€r the Collaboraror

Ar least once a year, homebrewers submir
beers ro a panelofjudges, who $lefl beeB

that meel rhe 'CollaboGlor critena. which
then go inro , collccrion of rccip€s ro b€

bwed in no panicularod.r (a.(e wD
ner mrSht b. pndu(td b€Iorc one $ar lva
cho*n a while a8o simply becaE the *a'
en is hirer for rhr sryle, tor istance)

'we look tor shar we call rhe Wowl tac

tor, Robwidmc.says Wc look lor beers

that sLrnd oul from rhe rcst and ofer a

n€w erpenence or sonelhlrg surpnsing

winners work closely wlth brewe. tke
Manchesr€r at rhe companys small pilol
breweD to twcak each r€crpe

'wo*,ng $nh lkc rs a dream," ,ays four'
time Collabor.iu winner \o€l Blake Ike
is fie luckiesl brcwcr in the world, b€cause

he gets to strctch his taLents Mlh each

Collaborator beer. Alrhough lusrifiably
proud, he! also srlness. He puts all his laL'

ems nno channelnrt rhe beer Lh,r rhe

homebrewer nuended lke linens ro sug
gestioro He Gkcsino accounl rhc brewers

Mshes and the (selecton commiuee!) rec

collaboraror bee6 can bc found ar fie
Widmer canhausand around Ponland ar

selccr rap houses. Bu! one Collabomror
beer-acrually, the first one ever-gradu-
ated lasr year and was brewed a,
widmer! Mnier seasonal beer to be drs-
(nbuted in borrles and kegs wherever

.we were looking for a new recipe io fill
ou. winler seasonal slo!. We feh that
many of the winler s€asonals available,
while qure good, were all of lhe winler
Mm€i sryle-brg alcohol. big mah,"
widmer says. w€ were looking for a

b€er rhar would stand out. I peBoMlly
have always been a huge tan of Milk
Stout but it was actually one of the
mehbers of o'rr managemenl team rhar

conlinced rhe resr of us thar Snow Plow
Milk Slout would be the perfed winr€r

A ponion oi rhe proceeds lron each
Collaboraror beer (including snow
Plow) go to ihe Bob Mccracken
Scholarship, creaied by th€ Oregon Br€w

Crew to memorialize irs former presi
denr who died suddenly several years

ago. The scholaBhip is awarded ro a slu
denl ol bre$,ing sludies at Oregon stare

Blake, who also has seNed on rhe elec
rion committee, says Collabontor is an
importanr prqect on a nunber of levels

"hs imporrant to Widmer because they

lreasure rnnovation. ll rhe projec! were

revenue-neutral they would soLl wan! to
do ir becauss it kceps their brewers and

sering stall on rhe cu(in8 edge, he qs.
''It5 irnponam ro rhe Oregon Brew Crew

because ir keeps us in the gane and pro'
ndes an outlet for up-and-coming bre!
els to hope and dream ot hiujng rhe big
iime.'And, it's important to the Portland
beer community because they ar.
exlrenely knowledgeable abou! beer dnd
r.adily accept a beer they havent had

befo.. and may nor se€ again. They appft
ciale lhe unusual, and a, long as

Collabomtor keeps delivering, rhey will
conrinue ro accept it."

'Iru r|lr I|t utt'
Despite the hassles ol supersizing" trom a

homebrew recipe, most breweries rhar
hav€ rried collaborating eirh homeb.ew-
ers ey thq willconliDue lo do so

''I gor inlo this business because I love

beer and the camaraderie rhat goes wnh
it But the business of beer is lts comperi
rive as any business, and ils e$y to lose

your perspecrive! widner says
"HanginS out wirh the Brew Crew and the
Collaboaro. Pqecr helps me ro sray

gounded and simpl} enjoy beer Mth
people who enjoy beerl"

"Wei€ proud of Vemonls independence.

includin8 the Vermon( homebrew cul-
tnre, Noonan says. "All three of us-me,
sle\r Miller and Russ Fitzparnck skned
oul as homebrewers. And I am hesitanr to
hire any brewer that did nol begin as a

homebrewer. lt\ about the love."

Lis! Moriton ir lnowr .3 ihe l€er
Godd.s in h.r hom.iown of Portl.nd,
oft. sh. it . h.mb.r ol th. oEgon
E|tw Cr€Y, and r.w.. .3 r iuds€ o ihe
collabor.tor proF<L I

'ltT 
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BY G‖員D STWE‖S

Eor t En Mimslia and Mark GBham
I rt aI besdn one Saruday mornrns In

lhe summer of 1995. During oDe ot rhei
homebrewing s€ssions, Clahamb B€lgian

neighbor .an€ ove. and ofiercd lh€m a

ra$e of BelSium, namely Verbo€n Vruchr

Equally farcinated by the unclorhed
woman on lhe label and the mon inlrigu'
ing flalo6 and aromas, lbey began lheir
joumey into BelSian beers. They knew the
best way to imitate a Belgian style was to
acquir rhe appropnate 

'ra$ 
strain. Borh

ot them had degrees in biolos/. and
MinglE had uken up y€a$ cuhunng
whil€ an unde.graduate ar UC-Sama
Cruz. e it was not a stretch. A shon dme
lald rhey procured strains trom bo$
Chimy and Duvel, two ot the early
animls on the U.S market.

Their lirst side-by'side experiment wifi
these two strains involved a lo-gallon
batch splir in halfand prrched wirh eirher
Chimy or Duvel. This panicular expen'
me w6 a win-win silualion. eilh the
DuEl slmin producing rh€ more pR
fercd prolile.

Their $andard B€lgian-style strong Solden
used lhis $rain until Miraglia threw oul
th. p€m drsh when ir b€came conlaminat-
€d. Unle did the two know that lhey had
gotten tuc]ry rhe fir$ time cuhuring i!

One ye lat€r, Gnham proclaimed licto'
ry afer hking the sludge Irom four or five
bottl€s and g€ting colonies to come up
This. howeve., was prernarure. The two
€nded up pickinglhe scouish sr|ain and ir
yielded a sickly swe€r producl. mcr like
ly due to the high suSar contem. Atrer

selecling anofier colony (the t{o strains

are impossiblc lo discriminate on a petri

dish) they were back in busine$.

As lim€ wen( on, Gmham and Mimglia
picked up srrains lrom L. choufte.
Westmalle, Saison DuPont, Onal and
other Belgian bee6. Th€s€ werc rried and

lested on a multjtude o{ recipes ranging
trom slrong golden ales to wirs and
saiens. One particular slyle that Minglia

w6 rr)4ng to nail down was the dubbrl
Atter pla)rng around wlrh dilTerenr gmin
bills he stayed wirh a set brll and alrcred

Fa$ strains. MiraBlia found lhar rhe

Weemalle $min resulled i
plex, less dry navor rhan Chinlq:

In the spring of 2003 Graham and
Miraglia d€cided ro brew a l0 gallon
batch of the dubbel. Miraglia lound all th€

ingredients excepr one ar Hom€ Brew

Shock and Awe
a|cre6: H.tk Grrh.m .nd

Ingredients
for lO U.S. tallon. (18 lit B)

Directions
l',lash at 152' F (66"C) fo. one hour Boil

one-plus hoo. with thc E !t K€nt Goldints
and the Halleraoer liBt wo hoF.Add the

Pitch Westmalle and ferment ,ive to seven

da/s. Follow with Durel to nnGh ferment!-

*Note tiat the (urrcnt ferm.ntation stFin
u*d bt D@l k not tn. r.me rtnin ured in

t995.

[75[b (7.t kdAmerican two'rcw

6251b   (28,ko Oegin Pa e matt
0331b   (508)choC。 ほte maL
201b   (0'kgl H●8h B■rd Pa e mttt
201b    (0'kgl Specl訓 B
2 0ib    ll'O Cattmunth
225iい   て 02 1glAmber Юてk cand
2002   (56 81 East Kent Go d ngs

475%“ Pha ЖO(lrSt WOrt
hoPl

(28 g) Halleftue': .1 alpha

(.12 r) sa.r,3.5% alpha ,cid
(0 min)

:002

:5o2

0■ 8:nal Target Crllv:●:||∞
Final Target Cravi,:1024

AlcohoL,5%by volume

、
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Chad steven5 spends eniirely too much
timethinking about beer relat€d issues
while llying heli.opteE for a living.
The rest oI th. tim€, he's brewing
and/or drinking beer with fellow

rn(i \\r'i( rrr li(Lr.\ tr L(.Lrr\
I )\ tJ[t \ \ I L )lilr\ \t )i ( \\ l)ttL\r

()LL \n\.rlr1 ii,,r, Lil\ r.(l.L!(( Lj,,rr\rl{ lj.Lr ( r.r{.
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()n. \rghr Ir\e

l)rnr Duong Ik,rc
!r,rs rnrcrcsong 

'oo.n rhdr I conr.rnrd
rhr r.suclcs ind

\\i prrkcd our brkcs

b)' r hndg. nn(i
$.rlkcd ro lhc l.ro ul
ligc ol'l:r \in \\o 1(t_

lo$cd r lootpdrh
IhroL'gh f.c P.'ddrcs
sp.eklcd $rrh innml\

/t/f‖lcⅧ∫‖1lmllI‖‖:‖
norlhcrn \iclmnl Pr.Lr r!k\r gi.. or rt.
l(tr()r. $ thcir (hrl) srrt)lc \lrn .nd
sonrcn rltkc consunrc ncc l'!tror \1rh

.!.r) nlcl]l. nr.hrdrng hcrlilJn lf rh.
eonccpr ol dnnkinR h.t liquor $1rh

hrcrklrsr rt)pdlls rhc Anrcircdbcuhrlttlr
rrrdllronrl \ rcrnrnres. nr.(h.rnc rrms(

iur.l! 
'end 

rhcnl rnr(J frr. ol h)srcncs

Our lilsl dr! rhe nonh.nr t)r\rnct.tl
(rprlil .I). Sr Pr. \!. (lc.nl.d ro r.'kt ir

er.r rnd srn,ll i tes krl(!nc(cb ro .'

llltlong !illig. crllcd (:r'( (i:r. sid ro hr\c
;r prcttr srtcrirll ()1 rh. \r)r \c nor(cd
tl ho!r{ suh rn optn lntrrr door Inriling
u' Insd. I flepped rn {nl.r5kcd |,tr ntr
,\ lourrg hd) noddcd \\t {'r o! lrrrlc

ph$rc.hrib rr r [rrlc plt'srr. rrhl. on i'
lrrrlt soorler fcrrnd.r of.rlookmt $hlr

\ !! zYFUi6Y

Snike \ir. s tusr onc ol li.rnrnri cnd.

lcss \rn(1) ol nrfdrcrntrl rcc l)(tuE lhc
brsc F r,{rrll)'rhc st1hc. r sroig drs-

ullr(l rk. ffrnr.nr:'rnlr h1r \h.n g.qs In
ir (l.rnds on rhc (ondLrkn to bc ttc.ucd
\nrk... gcckos. i0rhorq\.rnt srJllrrh rr.
.onidcrcd cspcdrLl) .fle(Itrc In 

"rlnnrl.r1
rr3 rh. nul( Lbtrl(). \trlc sini(ng in(l
n!rshn\)DN In't)rofc nrrcLlr!cn(. rnd
l(!lgcrrr! ll'f unrtll Ins(rtt1(,!\ irc ro

drirk r gl.Ns rn rhc ntlntru rrll ooc !1
rhc clcnrra f.r tr lc\ \c(k5

(Lt,\i,7tt /i* 1nu,.,
In ll' \q. ll'ghNr) { N r SL\\l rcsurrinr
spccurli:rn{ Lrr rhesc !,c(lr(r'rl 'p'rrs
tllho!!h rhr! !lrrnllr1. r' nrtl,nl)
\i.tninr.s. rhc) rq r(,.rr.r r. rlrt i)ccurl
r.e(ls o( r,\,rrrs u5 {.Ll olf, rnrL (*r.r,'l
rhc \rflotrr l,(tuors lrrc(l ,r srfldfr rr.t\
(ill.d rltr \.x \1.'rhn1c-lt{r nr)r: ol

fttrtrr. rtr]u(lur$ h) ltrorn. .nc c.'llc,l

bli( k (o$r \ rth nJr s( h(^htrt,.d honrs.

doqJ prg'.rtt RNs ol du(ks. ro nrmc.'
tc$ IlcnruJll) Nt cinr. u|on i' fllrsr$ ol

bLuldrn8. rcs{lnbling hdns lhc5c s(l.
r.rdurondl ltlo d\ cllLn8s. ($li sr(t\l
$ooden-l)Lrnk (onrlfttlk!rs

lr $rs Ln onc ol rh.sc hou{' Ihtlr $e

\1r. Inr(xl (.d r{) \lr S()n. i drsrrllcr of

r!tr{ Il. run5 r hunrblc rustr( drsr'll.t)
prtluc g rbout 60 lircrs ol n.e l(l!k)l

lr \ri rdnp11n8 ro srr) l(lrAer ln 5d I'r
bur lh \or bc(kon.d \\'c r(r(Jk i d.r) ll.rrl
rrnrl rdrhcd rhc (ournr)sde r'll b) In

th \or. $r'hctrdc(l lor r fcs ot rh. l0 or

so br.$r\'l)r rh hr!. sp(,I'rcd up ur rhc

lrrd... c 5on1c$htn ro nr) surpfl{ rhc

Ihcsc PUb' rrc trln'o\r
Lr(luerel) \'icrnr rcsc

j\pllr.nrl\ n[n! (lnrurrurlrsr \1.rrrn](rc
hid l).en Io Lr'sr (i(Tnlttn)'ttrtl orhcr b..r
{lnlkrng !d!'nrtrcs (l!'nnf rhc (.{!nnrunrsl

.rd \\hcn rhesc pcopl. Rlurncd lulc
rhe) couldrr lin{l rh. kuld ol b.cr rl)c)

lrl(onrc 10 cnl{))r \\'hen rhc tr.e n rk0r

srtrrc(lgun8 ho In \icrnunr. rh. unr.rpp.d

h.ikd I,r I:uk'pcrn bcrb bursr Nde
np.n kl nu! rhtln.r (lo:.n brc$pub.
.pcnc(l rr (tur.k success\tr lh. nlt'rk.r
5h.ok o!1 ,r lLlll. rnd tr nos nuc or lcs'
{rbl..rr rhour ctghr or nrff l)!c$pt'br rn

\\i h.rd i h0Ll of r r'nx lrrr!l'i! 
'l'esupL.r.es lh.) $crLnr li'red h phonc_

bools. rtrd dkrng ln\rn.l tulu(.d no

r.sulri l'rr.rllr. $c srrnrbled !rPor
Ic{rnrl' \hr(h Jppficnrh s.rs tht lttst
l)r.st)ub oI rhr lh \or i..te :\

nrsr hc onc o1 \rtlfrDr! nt)sl
hrc.rhr.rkrnF rlounr.'rn \ tr$s

Thc lt'{l) drpBd r lnrll bc.r

lallss Inro rr Lorr.rrrrer (hrr

!csc b1.(l .r rrg.rnrr U.klc tt'r
rnl drc$ .r lrc\ir ..nrlg oi

ntr{r rJn. rh( nrcdr.,nrl sn.rk.

$Ln. ol\'rcrurr lr ti Lrsu.'ll)

rnnslJrcd r' \rnc bur rs

nrorc r(.urrlcl) erllrd i
strit ll'. m,nrrn!1r1tr!r 

's
Prcsunrrbl\ :t holdo\er ol

rhc t({nre' lrcncl' .oL(,11r:-

crr prcdrlr.r(r lor $rnc
bur rh. sr'rk. lJrr !r no r'rs.
r.rk( lhe t)lisr( ltrt!trr (or'-

riin.r hckl sc\.rrl i[kLs ol

!rnous c.L()|:s rnd !:es
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(nnnrn m!'n nan.d \\:ernerJung olcF
se.s brc\rn8. bur Lhr.ohpJn( 'i\icrnanrcsc'o$n€d. xs xre all rhe orher
bre$pubs. \trner bre$s onll llgcrs.
includifg r srardard Prlscnfr, d,rrk
lag.r, w0l:ef rnd Chrisrmas bock ,rll
brewf(l with imporred cernrn nl'rlr

\\:€nx,r \!.s Cen.rous wirh hrs b(er .rnd
h6 rirn. lD hct, he contided h. re.llf
doesnr htrrc nuch sork ro do rh.se
dd)s Al(.r csrablishn,g rhe r.clpss rnd
gelrng rhc s)sten set up and m sood
running oftler, he rraLned a Local stall
persol to corduct most of (he brcwing
N_owada_r_s his lob is fro5ll) qurlity con.
rroL So $,e sat and chared lnd chc.kcd
th€ qu.hr) ol hrs beers

lh.,r busrness is doing \fell r,(l
erp.rnding Thc) open€d loc.tion num
b.r r{o in 2001 !r r pnme coner in rhr
h.rrt ot thc Old Quarte, Berwccn rlx
ltlo exlsullg loolr'ons rhey cin scrl
morc than 500 pfopL€.nd
rhe,r rre opening brexpub
number rhree rn) da.t no$:

Another hr.spub nearb)
s1rh,n Lhe Old Qu!rrer is. in
{hat nrun bc rn rnrcmlonalh
ronic nrrrkrling !lo): call.d
Red 8ecr. lhc phce is painrcd
red and fclrurrs a mural oi d

s'rapplrlg young ftan rarsrng r
ptnr d.{gn..i m a {)1. reh'-
n'{enr o! (.ommuni$ propa.

sanda posr.rs. The pub hid
o.lr onc bcir on ofter dunng
our !isir,..rlled, of course. Red

Bccr Billcd as i ll.lgan styl.
red alc, ir r.iqcd more like r
nedrum-bodred laser ro me.
$ nh lust cnough carrmel mah ro
l€nd a re(ldish hue h $as se^rd
al neir frcc:ln8 r€mperarurcs.
which madc n drfficuh ro relLjusr
what it drd re.rll) rane lik. Thc
mur^r cnure') .ortrnrg a rwo
stor) wxll nradc Lt a worlhqhilc
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Sairt Atreoll Beet G""t
E*ry[**"ry 'h-J,lL*". "r.t". JSr. 
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f". !""41".1, *-' l'"-" L--d..|

T()。iler call the at 1 800 801 6402

6ennan, u"s srntenng 1n Japan, bur

company.hainan Mr Sinh was more
rhan happy ro spend rhe afternoon Bn
ing d rour and drinkinS hters oI beer

Binh Fird a nesr c8s doirS tood and liquor

'mpon-expon 
and used thl5red monel k)

open a line rwo $ory mul i-building bre$'
try-restaunDt tennE coun{rffice buildng
conplex tle descnbes hi$ frorN?rn'r lor

ing lines. whil. th. r.$rNu

ly empry on a lndar atcrnoon On rhe

orher hand hc has 50 cnrpl{r}'e€s. so

sonething musr bc gojng righr

We didnt hare trnrc 1.r i nreal. bur rhc
all-Victnamese menu look€d rempling
\!t dnl tast€ rhc be.r rhouSh. and it was

Irnt.lsric certrinly rh. besr I tast.d

Binh calls his tr (nr{k prcduct Kmg
Pikner 'lhar fta) sound a lurle bormg.
bur rhis is no ordrnaD Pilsenc. King
l)ilsner is reall) mor. lik. d borron ter
memed poner a rub) hld.k. ro6tl crc
ation Mth a caramrl (olded h.ad thrr
(lrinks clear and sn.pp) like d Pilsentr
hut clocks in at a herLlh)., 5 6 perccnt

h addnion ro $e rmdcmark black col
or.d King PilsDer. Binh r15o senes a

Nldrzrn. a Donmunder trpon .nd "fruit
beer" The language barier pre!.trt.d us

|tnn detennining wh.rh.r thr: laLter ras
rn dl. or lager. bur rhc chc
undeBtat.d and prcrunrlbl) ir lvas rh.
lo\r I t percent AB\ thrt m!d. Yr Binh
rcpeatedll refer to u ., the ladies beer

All the becrs werc exccllenr. and wuh
\.1r. Bnrhs abundatrr hosprrahLl rvc

indeed ieh like knrgs. Erenrually w.
stood, sone{har unncrdi\: ro go. and

R,.魔 ,てい 1`｀ R`え
｀`

open'ng. Drr$!ry s a comDts

MnoD ot dissarsfadion slrh
lne qualn' of bee6 alailebl€ n
lla \oi and an ana\s6 of ruF

lennis nnd beer {hy norl
BLnh:s philosopht behmd
lhrs unusual painng rs ihat
sran up resrauranc need

differentiation to succeed

His hope is rhat people {iil come
lor the lennjs and Mnd up rryrng
th. food ard beer lt was h! to
tell hos well this wls workLng

The two tennis couns had Nait-

loaded oursehe up \ ith
bis brochures. prcdrisi'rg
thar rve !vo!'ld encourase

our lcw Il. Noi acqua,n'
Dnces 10 visit hrs brew-

tub Ioflhwith.

lrrt / /,,,
There arc lfbus ler€ls ro
Viernam! drinkjng cuhurc.
Theie is lhe ruou, which (
tr.ditional and used ds

ftuch ior its nedi.'n.l
properties as rrs intoxi.aring
effecrs Thcn there is rhc

r.cem brcwpub ph.nome
non. con.cntraring on

westem sryle lagels and ales and calering
to wealiht: $orld-wise cuslomers 8ur th.
masses of Ita Noi's nulc population seem

ro subsii on the product of a d1fierenr

kind of microbrewery bia hoi
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“
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I havc h.rd rhar rhcrc .re hundrcds oI
bri hoibrc$cncs ln llr Noi.and 

'h.re 
are

cenrinl) hundrcds ol bia hoi ourlec,
\1rich are crllcd simpll enough. bia hoi.
Lirer:rll)l lresh beer. or morning beer, bia
hoi is. tronr \vh I could Barher lechni
call) t' l.rgcr. brcwed w h as nuch as;0-
r^rccnr nce.diuncr 

^nd 
whrle I h.ndrul

ol lorrign bcer aliciorados mighr disdarn
such r br$r prelciiing kJ drink their
nx,rc.xp.nsnc all-barl.)' becrs wuh
nos0 hcld hi8h ur rhc air, llr Noi! popu
hc. has no such .oncern wrrh bccr ca!
rcric. nor do n)sr of rhe budger bick
pi(k$kurisrs Indccd. is h.rd ro!r8ur
Nirh u 2occnr h$ of bcc. Il Is crcn
ha cr ro irguc Nirh 5 luers ot brer nn a
buck. So noonc d()cs. Insrcad. rhcldnnk

sclercd thrcugh rhis markering madness
and rfter ncarly an hour came upon a

woman shing jun barel) inside a room
that opened out 

'nro 
rhe sidewalk. Shc sar

on ayellowand gr.en plasuc kegand held
her lhumb over a phsric rube emanaring
frum anorh$ plastic keg. A rray appeared
in lronr of hcr and, rcnoving her rhumb,
sh. deftly fillcd each glass wirh frorhy yel,

I found one empr) nool in rhe nois).,
cros.drd rnnn and a glass of beer
aPpcarcd imm.diare\: From among rhe
rrnrbunctious cruwd a man silling nearby
grccrcd me rn linglish lle asked m' name
.nd nflbnaln)l rnd then told mc how
g(\xt-looking I tras Then he arked my
rB.. kr uhich I rcplied -bah bah. the

r ,;,, 71.,., "r rice odiuncr v,t*"* y'lX,{.;u^;,, *d*′
muxas Lke c zl′ ,″′4″″あ〃ぇ

`But.。

1,s the thng

ure nost otou. af1;t)7 fa (■・電て′t・‐:
I-xper;cnc;ns rhi unex p"tia Y,"i"/*., Ui

only V'etnames€ word in my lexicon
means rhree. I learned by reading rhe
guidcbook s advi.e on how ro order one ol
Vietnam! main industr'al b€ers called
333, or "bah bah bah." I thouShr he musr
nor have been impress€d by my hnguisric
arempr b€caus€ he responded by saying
''You are a pig." (continued on poge 48)

This -frerh bcca is so c:rlled bccrusc ir is
dcltrcrcd ln phsric kcg, each mtrning ro
rcuilcrr slrcrc is drunk unril ir isgonc,
lnd .cplaced \rrh I lr.sh keg rhe n,lk{,
ing morning Thc kctss irc dispcnr.d
tfuh rh. sinrpl. help ofgitrir) A hox rs

ruachcrl ncar thc borrorn and our comes
rhc bcer. unlers a rliunlb (tr :,ome orher
obsraclc prcr.nrs lhc flo\:

I s3tf rhis proccduR in actlon on nD frrfl
dttr in Hn \oi I pick.d n drrecrn)n and
sran.d srlkrrg in narch (t a bir hor I

Nas ullerl) rnconpcrenl 
'n 

nU ldck ol
.rcn rh. mo{ hrsrc phrases rn
viclnanrcsc. hur I Nas onl) df[r a beer,
shrch I figur.d couldni bc ld) hard.

. | / ttn,ltrtt /1y'
| $1lnd.Rrl irccr*n)$.dcd s,rh open-
fronrd shdps scllDg crclrhing lrom
chick.ns.rnd noodl.s ro lcmher coars and
drsh$lsh.rs Thc ot^n mrrkcr hls hir
\''ctnirnr \irh lerocir): Manufdcrured
g(lrlr rrc t,l.nrif{l ind cheip Crsls ol
cnnn.d. miss-p(\lu..d h8crs filled
nxrr) ol I h. sr(trcs k, I hcrr cerhnSs I per-
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Fermenters
The MiniBrew (left) & Affordable Conical
Two brands - 5 Sizes - 6.5 to40 gallons
Cost less than SS - Move lhe 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
ourplaslic - Why not you?

Mash Lauter Tun
Holds up ro 35 poundsofgrain
Designed for 5 & l0 gallon recipe
Flat false bottom will not float or leak
RlMs and thermometer threads included
Designed from stan as a mash lauter tun
Make your own extracl for great flavors

LVLRY:Hiヽ(][NCI UllCD READY rO BREW

951-676-2117 or iohn(d,minibrcw.com or www.ninibN.con
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lh.,rBrnL:rrgcon,mittl. \hrrl,,.rlud
d rlc frf 5LrIc llr.rcr\ riuil(l llr.w.F
l nLl(l f.r Rril lu.iblf,.rnd \\on Il,'gj
8(,1 rir( rtlr.n nrrf.i * r r i 1!.{la) ).rr
drnncr l.', r.nl. rn nrl: IrlLr.rL nrc"trs
Th. nr,L.f'se (lrrn. ri \lr\s (ji'
tjr(x1$i) ,ir rh. rift ii,, rh. Nj o1 rlrr
$..k tl.f1) oI|,.r rn.l l, inL!,,1 pr,lt.

\1an) irr.f(h.s b.Ar. irr\ rig
$ntlrfsdr\. rrd (\. orr,!n:i,Lq Lourrri:
rie. iaibt Lf!\\hirt. hr(l.pr r.r.\frrrr
1,. bf r.r rh. n rp 1(, .t(i,t Ih. BLllp.n
Pxrl) rl r ll.'Lrn ifti ()ii.l.\ Arm il
n.rn)) crn(l('n \'.rd\ $r,50 |.tmiar rna
l,.ok.J \1. ') nu.h iln rliat rilre \cr,:
r.p!,1\ .l It.pl. lo.i nedfrv pirlit:
rrti.{ !,!.rr\h Ih. .,.rioD I,) .!nt r n,nif
.1 rhf hom.br.n st)ifil

Or|.r! rrok r! rlk 'rr.rls Ln d ,L,b.rt1{l
.i n\ rl br.\."..,1,(1 Nr'.nng lrn.: rhir
lisrf(l [€lL ])isr rrs !.hcduled,i,dn,gl1l

Lir:r ir \\'hnc nllnL,ll\ .l).n.4 rh.
tt Lr.!.r \ I rr r:irs rrL

i.ri{s Drrt !t lht $.fk! ifrtr i(trj b.girr

s.r.inrri thrs \ r lnutltrll on i br,'rd
.rrtgf ofI.Ii!i tr.nr.rf(l ir) qfll kn.$.

\.(rnt !\ s.rL i:.
iiunnJct ol 0r,f.$r..il .r.1r b..\rfrs
( h.! t I r.r l('r_r 'ii ,rrdrtn(ci

.{r.nrr(!r \ h;rn,pl.\.1 l8 b.c,s br.\(a]
lr,,r, rhr sLrnr w.( bLLr Lir di t.rcnl
\.rsrs $h,lc \'in.r. ailur:..\t1...tr1 rhc
wofl(L ol (Lrf ll)riflrg Cd,t.E' \1|'k
ll.nr) ourlL,ifd ad\,tncc5 In n ir e\tr.('
h,.$rrS (hL. J.\s Crud,ll .l u\.,rsl
r.( kld ).asr ll.t(!lnr,n

\I.fi(hLl, ttrdg.r \ork.(t iL!tr)usl\ r.
$Lfn!$ d,Nf LIrf 7ll f:irf.s (l'ir 

'n.!le
Lr ri rn. s.r,if(t ro!!d url,) rh. 8l mdrl
$1n.os lhdr \finlll l.,r rh. ir Nnrf.rs
lfun r[. cd.L Id t).rn comp.r:n.rn

,\n.rh$.rpr.'r) . nNd (in!.r9.(L on rhe
(r.r \trnflcd ll.e\re{. o(hc^\,\. kno$.
rs pn, ii{.r nLthr Ths *us d .l'rnc. 1..
rmarerr brc$eri:o rub Ju,l(lc6 rtd
rxsr. be.^ lun N rL{Lmlcr oI l0.rl .ou
nr.rcrii b \frr.i \lr.n\.nd. a |rui rdik
Lli,\. ror rtkl) lo l )'.* rri the 1(\rtL 1o,

.\ pr'(.d |nu'e g,c.red:Peak.r: F'd.')
f!r(r ig is 

'rEbr 
lron 1.. th. \rmmrrs

l,.d n)i(l our Ch,rr ORrLfn. d l.tqurnr

!onL)rl)Li1.i ro ZrDrurill. r.g.'lcd I'L'

iudr.n.r $L1li ral.! of hi: frr IL(Lns bcir
ri.!ri: rlr.r fr'\fI iLong ril)i l.r rrn$rfg
in .n (n\ non,nedt.LLL! (on\cioNr dun..r
\1.r.{hrl. NlaiL :..,fr ..d Lhrr it
l'rt)r:iLi bllnLghl hrc$1'b {LP t,, drl. .n
Irgal rdJ .fsularc) Lsn,cs riflarrns Lb.

Palt Gatza and L6 Wh t€ 8 ve th€ op€n n8 toa3i

rvd3'is on. or rhc 4.1?3ont'.3



sinr Crlukinc ol lr{rslish lrcad l,cpr tl,t
ctuwd hL,ghnu dNurg hLr k.rn,,r.
address rhlr l.ruRl tas ig-c ol r...rc
ali{!r o! i f.i)(r0).irold Chntrse h..r
rnd a s.rck) -.hofl hl.r o rhe .f.
Pfohibiri.nisr trror.n).nr ,\lLcl li s lun(lr
con lilk. (al.rront nEnrli .of,Ls ol hrs

nc\ bofl. l[!]rLq I't i 8!5rN!. ,,nd

rR1.d r.uh l\Fon $Llh.r trr.|dlI ,U.

Ii.L\... rills Nnd rnrrr r[. sr. hnurs
ar(rde.i nrul(l u|nai,s ro rh. 1tr,+nrrl
t\ ruir. \her( r rorrrm! .ollL.no,, .f
(ltLl,s tour..t bf.s .fnl sf
llrri B.rr rn(l \lorc tr..r. \.rrh.rn
ll'\1.., rlLrclr/l)aft_! l,Lg l R.gu. llcs
d'.jnr\ th.ir \ar.'

An(l 
'r 

$,tmI ln:r rh. loc.,l .hb, I)idld
,ng ho:l,iLrllrr fl.p Bi.Lf\ t{ r|. Alcb
Ir.u Boul.le.. (..1o k.tr.nr\. rh.! ,l|rng
. Irrnr! b.o ir th. hosp rl,l\ \rlr...r.h
\dr j'.( dt t.i.ri(. big.m rrid (lub
,r.rbrr (rriLlr. K.dlDDn L: do.sri
d'.nr.r \lL.r. rhc,r h.ld n. \. il b. rh(.(

!'rn Fnd.r\ nr8hr. rhe slrnliIhr \rs on (h.
25 cLLrbs lft!! lla*.!r rL) N.rv \ork rlr!r
,ho\cd ,'II Lhcr br.\in! lnd .ui,,r.tr\
skr s ri (llub Njgh( r\n\ sraff l.rs,,i.
r|l) a!. oi lot{t o, dnnlt $fl. (lu(kl}
aLlcrlir.(L ,5 rl( panL.ipart )g.tlb5 nnted
olr i dr::\iD{ arfu\ r,l b...s ni.. s
((.'s, sxusiscs, c rtscs 8uD$r) .rrb
.trkrs ar(l .nr .rh...ombm?lon ot h..r
enll lood rou cLtrLld rnraqnrc

A,r(l {l.1nre.l(,se qnrrlcrs irrd a,r itr (n
d,||,nidg s)srcm {[)!. rrr:.!:\ ourp(r
rrs d$lJ.d hr rh. !11rr(lin! brescrs.
mlf) rl rhr (Rr\rll ot rl..e rhdn ()!Lr

n.\cd \r\ iln rh. puhtj!h..t tl.!ng
of'. l. \ t). sr\o. rnrl rlrp ial\.\

th. p.ss,o. ,Lnd rh. on(husLrsn, of 1tr
\orkls b(n tionrebr.r.r! s.rc n:Lfc\r
Jcir " sld srbbr. hLhl.r ot Ro$e ALr5,
on. of rhc sp.nso^ ol rhe ..nler.f(c
s.\enL homcb(wcrs u.ncd prt{ssorrai

br.$..s s* on hd.{l rc :,tnrptr. .L pteLho
n 

"l 
h. 

'iebr$cd r f5, hlr s rnt mo (tj
an. ihr( rder5 tr h hundr.dr of hoh.

Lt $.s lLfr r. s.c
5.nr ( al,rSkn,. uar\(l ar ,r h.nr.D..$crs
!d.tpralron oi l)oqf(h! Rr,rdall-rlr iji,p

357 lod atr.ndees

1,927 grlons or bee,

^ 
(hc otr.I b.c, rn .f

2.24 grr.ns o{bcer per mcfdae

S€er br.akdown:

22 2 boftle.i:ca oI22.oui.. bont.s

143 24 b.re .$cs ot 12 .un.c botr cs

tt I 3r ton (csi

152 5 Srron k.33

l5 5I galoi.on,ner.I ko€s

trr or rhe becr wcre rn ?our.cbottc!.r
wor d e!urr 10.55i botica. Lin. rhe bo( es
up rnd rlicr wou d n,cich 4 30 IlcL
edotr3n to 3o iround lrrc btr3c plh ai
Oroe Par[ r Cimden Yirds .rnd{Jiatf
ides sb.k rhc bolrle! ind (rrcr would
rei.h 15,r 7 {eei I hesht ThI woLrtd bc
irrc oth bren mounlrn m nie uM.d
Statcs x.d hier [n ]nr marftin n rhc

Ihink to b.cf mriassr P:! eu.k lor rhe



Nomber of Entri.' 4,123

Numb€r of Entri6 th.t Advsced to
Second Round: t2l

(A I eresoner .x.ept .ider drc iudsed in
rhe i€.ond round.)

Nlmb.r of C.te8orier Ev.hatcd: 29

(AlrcldeE re iudsed
sepfi@ cider ste)

Number of R.gional ,udalng Sit t: | 0

(3 Us sGs. I Canad an site,I ciler site)

Number of Br€se6 Entered: 97S

Number ol Sates th.t P.rticip.ted:
47 36!es p us w$h ry@n, oc. and 6

c:nanirn povin.es

'uw'MEld[dfuF*disdqiddy,lo!i3'd..94s.d'shllyb@
.Fddqft,r(lfrYin'idddrdd*
.t.J!6 ert rsdr@ hddb dtulzdFM
oaey ar'b, s.y ror F'1!d trEdt6d d*
. ard tE dd.di'rd r.au6 l{ dnv $139 i#
drE@d]*defrd&dy'
.qror trdi'eb*r'sy&d|db.p6
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rranduce.-and hear Ste!€ Bradt (Frec

Srare Brelind boa$ about the K.C. Bier

MeisteB .rusade for berier bee! in the

By salurdali the eflects ol late nighG were

beginmng to show on rhe faces oi my.
but they rallied tor rhe lrst day of talk,
including David Myers ol Redstone

Mead€ry: AJ. Derange on waterchemistry

and Chris Gralam on buildjng befter

brelvrng sysrcms By the time the talks

wnpped up. there had been 20 seminars

on lllfacets ofbeer, brewrng and beercul'
rurc, many wilh pLenty ofsanples oI beer

There w6 even a talk on whiskey

Finally, ( was time lor the Grand Banquet

and tbe announcement of the winners of
rhe National Homebrew Compeinion.
The competition narted with 4,128
enrics froh 975 brewers, but only 87

beers would win one ot th. coveted

nedals Homebrewers waited on each ol

Cary Gla$ announ.emcnts rc see who
lvould take hon€ the hardware

whoops and applaure greeted many

b.ewers as they kontinu.a on page 48)

septnbd/odo|rr
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Baltimore Conference (.onlinuel Jnn a5)

ascended lhe stage ro pick up their
awards Pele Deyans of Anchorage. Alaska

hojscd a boltle ot his gold n€dal'winnhg
wood aged slour as h€ rose fron his rable,

and lald proudly shared sips

Paul Long ot \ewberg, ore won rhe

Ninkasi Award fol the brewer scoring
the most poinrs in rhe beer catego.ies
Long rook gold in Light Hybrid Beerand
European Amber Lager. Dale and Becky

Pyle ol SprinSfield, Va. won
Homebresere of the Year for their
unblended lambic. Curt l]nd Kathy
Stock of Sr. Paul, Minn conlinued the
husband wife team theme, claiming
Meadmkers of the Year honors lor th€'r
grape melomel. And Eric Davrson ol
Rochester, N Y won Cidermaker of

Qualny Ale and Ftmenlalion Fraternny
(QUAFF) won us lilth slmight Homebrew
Club of lhe Year tnle For a complele lisr
otwinnere, sce page 5l

,lm P..ker lr .diioFin-.hl.f ol
zynursy- E

Backdoors ot Vietram (dhLi'wd lfth ai)
This was confusing. was I an atrracrive
pig? He musl have noted the concem rcg
isenng on my face e he explained that
accordins to the Asian calendar, l97l is

the Year of lhe Pig, and hence I am a pig
lor being born in thar year H€ boughr my
ound, I slurped u do$n hastily (for I was
parched and slightly uncomfonable) and
bid farewell My 6rsr encounrcr wnh bta
hoi was a bi( oveMhelming and I wd
ready for a Dap back at fie holel

H,'/z Ar,/ .1,,n
The foloving aftemoon I picked a difter-
eni dircrion, hoping to find an area

whose concenrrarion of bia hoieslablish-
menLr was be$er than one per hour. I
lucked ou!, dis.olered numeruus bia hoi
and te$ed s€veml of rhem. E\€mualry
alter becomi.g lon in the back slreeG of
Ita Noi, I stunbled upon a bia hoi pro-
duction plant Thrilled wirh my good foF
tune, I sar rLght do*n atnong dozens of
men watching TV in a large open ere
hoN slyle rcom and waned {or a beer

pr* 
"t ",ti^t "fi* ond vuions r l n,st loy in o heap

/J
dumped disconc€rtinsly close by on the strc€t only o foot or

tW O・Omぬ eailχ
T〃多傷′'″

/″ /`″
//″

None came Elentually a man siuingnear-
by waved to get my ar€mion and
molioned toward a kiosk agaiGr rh€ fa.
wall. I approached the boorh and held our
my dong (ah€n, rhar's rhe Mn€ of rhe

currency in Viemam). The wonan ttuk
whar she needed and gav€ ne a rokcn I
rerurned to my chair amid rhe long com-
nunal tables and held the chip up high
hoping sone kind s€n€I would see ir,
take pilt and give me a beer

My deviou, scheme went ev,aclLy rs
planned and I was swooshing down a

nc.y Pil*ner in no rime.

As I swrlled, a ljule girl, presumably
bebnging to one of rh€ prcpneloB, was

having fun shyly approaching me, pu ing
her hands to her tace like hide and seek, '

running away and lhen reruming to slan
overagain. I could $inkotno$ing berer
!o do at thls momen! than€njoythe game,

so I decided ro repea! my o*n game-the
Ioken prccurement one-relax a while
and hop€ ihar evemually I mighr ligure
our how ro ger a rour ot rhe brewery

Aher a couple auempts ar conversarion
uth anyone who would lisren, I realEed I
was getling nowhere usinS English. I could

Jue bare\' spy the brewery work firough
an open door in the comer of rhe room.

Judging by the large, stark, red leue.s, I

guessed ftat the words painred on rhe wall
above the door wen a waming something
along fie lin6 of Woe ro \? Who.Enter
Here" (esp€cnlb nosy ror€isners!). Feeling
a bitout ofmy comfon zone with the huge
language bamer, I ld)k Lhe coward! way
out andjust peered rhrough rhe door a bir.
h looked lke a brewery The yellow srull
in my glass rasted like bee. civen rhe pre,
rious days succesrful handsom. pr8
encounte.,l decided rojust caLl ir a day

/,v 'R19<, 1)u"'
Hound aelumber of ways ro enjot bia
hoi over the next two weeks F)rsr and

toremosr I learned tha! ir is important ro
drink it early in th. day or clse nskbeing
disappoinrcd larer on lb bia hoi
drinkers. treshne$ is crucial :io one

mnrs lo drink ir ifir is elen. da) old. So

most shops onLy buy one keg per dal:
Th€y knowit will *llout bcfofe evening,
but to buy a :iecond keg would risk hav'
ing some letr al lhe end ot the nighr.
translanng into a loss. l\nd $ people

drink bia hoi early and ofren Customers
seen ro have no problem drinklng hters
of u during breaklast and lunch.

Vietnam also has dozcns ot indusrial
brcwenes. They chum our mynad hSers

usually conkining a high p.rcentag. of
nce adjuncr. The bonled rcsulLs.re plenti-
fuland avaiiable ereryvhcrt.lb n) palale

they were bia hois16*rcousin Ho$tver,
one musl drink $merhin8 sirh dinner, $
I tned it the way locaL dnnk n wilh icc.

A nrce glass ol rice adjuncr Pilsener tilled
mth ice cubes-sounds like a be€r snobs

nighhare Bur rhar\ the rhing I like mosr

about drinkingbeer in foreign placets i
foreiSn Expenencing the unexpected

Nl) falorite wal ro dnnk rcfd nce beer is
wilh a plate of sMils. o)slc..- crabs and
tned tish. To properly enjq rhN. one musr

be seated on a tinv plasric ak)ol placed on
the sidewalk, the sm€ll ol hied lood watr
ing trom mhralr,re grills nrc*n up and
doM rhe sidewalk in€reD diRcrion. Piles

ot shnmp shuckings and ranou shells
nu$ lay in a heap dumped disconcenin8
ly close by on the sfecr only n fooi or tso
trom lhe dining ar.a Iced ricc bcer islus!
the lhing fol circumnnces like rhes.

Ch.i. O'Brl.n liv€., bEs .nd drinks
b€€r In Acldtu Ab.b., €ihtopta, lrom
wherc ho .bo publbh.t th. onlin€
bEsl.tt r BerActivlst.coni. He i3
p.rt o|lri.. ot Sevg gridg€. organic
hon|ebrtw cooFrativ€. I

ピ
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National Homebrew
Competition Winners
HOMEBREWERS OF THE YEAR

DAVE AND BEcKy PYLE. src r:' ..vr . Birr rr U\ rrD,.t RrAL p..\, ri (BURpr Homebar of th.Y€r
awrrd lPons€d by

MuntOnsill

Dive ri Bc.kr Py c :,f rot ie*.o f e,! t. haN,th,es n3 r.v, ! !u,r!c r :r.
crr/ 990! Aid .her , . ror .c

5t r t . Sprir8le ! vi.o!p. wrr i prepi,d lo Lhe Er, r.i,r,e, l, n. ! |
f.ie Nr:.iL Horrcb,.e conrp!rr.i rb. Ho,rcb,cw.r.rn,.yeariwrd fc
btn ol niow l.n ro ..rn,4 000. { e!

I !, .,,ib. Odf ro Dtrs/ n r,.ror olth., opret. .i: rca rivo, n,Bclsan b.c bir-{s picked
tr! rhe rop [to r thc.onPeit.i

r the l:( rrrir rhe Pr $ wge on h d ro rc.eNe di.tr Mrd in t onr
F B c{.r U)rcd lor Rei Ponbe! IBURP)

T, ! pi,L.! r h,ri olOd. r. Ors/ rr i re:dt Bon naoid n BURPs Sp r{./ S.g,un.omprllon md r, rd in the Spi.it
fr I c. Beer rid Sunsh f! cliilaiBe.on p(t.nr Yc1 ,1tr Pyer ird I r prv,cd t. eiief n,c NHC

'!!e e!,. r : n dldr r olrd JdBrr {ou. t, SURP trrd r r,L.id n d f . l* :end ns lr4d! ro r
:.o) srdn,i.trrlrnrr:pps nlrorrr s..ondrorrd. sltr D.E.

Th!bee irh. enrrcIpcnryorw.kitr.lr.L.lpilef.cTrrcP/esboLslraL3cdbourbcrbiic.wh.hDiv..arefutlydkF
5crbcdsiw!.lourdre.f,odword Ldcrndpurbi.(..!eri!.ThePycsd,$hrdwrdrv! l-si onb.r,ri.s .nousri ro fill th. bar,

.i l. r.ftcd *{h r. /crr rnd i..a.bi.r!!.u ture wis tr,l,led ,r,.1i.. !ei! nr. ,[e barr€j6 r8.

( rid !trf Le(! bo(e r Dilc !rd
The P/si ! ivd b.c t ivcc,: r nl !.: Iim lr r Blir trr lcn vi r l onr.orr (a.aisr n L e, re-d/c. H.p U, o, I-ni fa Th.y h&

b||]ts.pUi.|tr|5]nJ.o|lltrerh..i|9&whciDre|].pcdboblth.vl'l'e3lnan..o
!. pp r' r;..d .r ,! r 5i.[!] .r nie r, { ren

I'EAOMAKERS OF THE YEAR

CuRr aNo KArHy SrocK ' s:P.,.l'1\N . sr ! PilL H.hrfNr,':r! c .! tleadmaker ofth.Y.t
award sponsoEd by

恭ΨΣ蹴
Aftc wnn ,s rlie sod f,.lri iD rhc fc.i,er.!.rio / Lr d,. sitc
Bo$.n Mw.tr ryrcft cu r iid Kirri/s.o.k (,cwrh.ywe'. 

', 
tr,c

unnng r. r.rdn,rka or rheYa:,

3u. rh. ,lsbind d wtc brew l

\pn on tr! .rri(e5 ror a bs iwi,d
'Krhr i., wiys nore paniy. n,r. rrr C-, irs Ldci,,1c ro ger mt hoP6 @ hiSh:

k ru x olr Ka$/ w:! n8hr r rhc pi, added r,! rwifd ro r en Aord:nd: bMre in thr
O0c M.id.it.sor/ lo rric f'lesqL n,iRi.pb.' Ir!'noked P.brno mead.

I es.o.ks n.n,bes01$.5r,rP H.nrcbcwqrCLbw!e r rtddafte at the Gnnd
Suntu.:ornitArlANro r Hom5,.wci! Conle cr.e nBatno,.wieid,c, (i h,ppe.ed o hr@ rhink
.i,..n :: rcn!ibr s c, r

Tli.twoiw.baefbcw,gogerh.!i.e996itrdnrrtedn,i[!nsmerdr]00lirrcrbur,3Ke,,s(lnmm!Cmpl@.rleodmok r
bo.k rrh.AHA..ne ei.., Ch.rgo

rr,. runn u rff Homcbrcwa ofrrcn.!ni5rc drik ro d,cr gold m€d.lin theScoakh and hishAle
rnf B., r Trcr i ii, tr.l b orr. i rre wd.,l AEed B.c,r.rieg. )

3o:, .' : , i.irr $ ri ,r re:ds
-re !nt.:.,Rr;j!.'s ore.P.Dinor..pr{rKrtiyid.i t u, ned o4 E.y well.Th. s.8. Blo.s M$e! rym€nt ms

. I a wr, r. ) fcnt trf ( n,. Sigc Bo$oD, h.fcr wr: Eood d,o.el Cu* 3ats.

, ,r..omnn..ir.ns dcp.rheft 6l.n €.viMm.Ml €ryin€€.inr nm (6nun Int€@) wnib
, .e :, r"r v s,oup n nrc l,1 nne.oo Fo|k rj6n Cd@lA!a.t- Cun.lb sp€.& tjm hel'iry out.t
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Cidermaker orthe Vear
ERC DAWSON・ RocH師〔RNγ・ UttrAT〔 N,w YoRK HOM〔哄〔Wを 'SA%oて

奸10N

award,poos● red by

wal.Mr.t norer may bc lill.d !th itd. /elow:m'cv 6'6 !! P'd ol the 
'onpinv3

-ooonk nlge bui the b'ss+t s' t n ihe eo(l e*erN / torc ird o belons o En'
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Nioka,l Award
PAUL LONC・ N〔 wg:RC O｀ :・ STRANCt BR〔w HOM〔BR〔W CtO'

'POntOred by

PiulL6n3 wrr { r wedding . Orqon whcn heSot i (a llron a lriend tell'n3 h'm he

hrd Fo. 'o3od red,s 
'n,he 

N,!o' t Fon.br" Cono''r or

''l !: d whalr Youi€ k'dd'ng Thit! ru( n6t po$'blel thc N€wbe8 Ore br€*r
remembe6 l wrs birel/ d3e*'n8 !h* when l 3or ..other 'ell: 

You won N ik" l

w:i rooly 
'n 

rho.k t *rs ru* too mu.h.

靱
But t wai rue The Gle.r(il en8'ieei who *hcn he 3ailed br* nS lou' /eaB 'So 

nNel/ be3rn bre*'

ry.ll.Er!'n. s th. wincr oI the mon pre(8ou3 rwr.d at the Nrt on Homeb'ew Compeltioi

Thc N'nbr Awar! B 3v€n to th€ br*e. who 3corer rh. mon po'n6 bsed on the iunrbe' or Sold nN'r

andbronzemedrsrcninthe(ompertionLois.eoSol&w€'ee^oqhtoch'hlhrve!r\'tleHrwnn'ng
b€e6we&V€nna a3cr in.he EuroP€rn Ambf L4€r.iteSort and: Ko<h n the Lqhr H/b' d 

'arcSort
LonSt lirt btt.h *i5 a P6a( H. took i re.'pe,lri€nd h.d Sven hm ro hts o':lhomebr€w lhoP and hiided n to ih' d€fk

''Hc r3ked me. 3 lhB il s.ri? l3i,d.l3u.$ $l ldrd.t know the dfi.renc€ He a3k€d 
'l 

lwanted h'm to 3r'nd f lfd gu€s 30 |

dont have r m'lf Longrecalk *trh: auSh

From lhos€ humble bq,nn'nF,Long h:s be.ome a medils nn'ng lu88erntu! Wth'n a handfulol b!k6* he w'i brewing an IPA rhi
woltd bk. the broi!€ rn th;2oo NHc And thar was ru( to. ltrde6 one whot. wat ot mt brs$y 6 tul ofm€&]st he $F.rndud'n8

nB( oh.e 
'n 

l.n ycrr! IPA Club.On), Co-p.fton
And the br.wery ha! 3bwi Lncreatn3ly ruromrted i3 Lon3 user hB .iSneenng 3killt to n'ke rcgurar twcak3

''Haltlhe lun tr bu'ldn3 the equ'pm.it he.at3

The othcr hrll mu{ b€ drink'n3 rhe resulr'.3 beeB

HOMEBREW CLυ0 0F THE YEAR

Homebrew Cl● b orthe vear
OuALtTY AL[AND F[RM[NTAT10N FRAT[員 N:TY(OuAFF)・ SAN Dtco CAJF

award sPon‐ red by

aftcf four *a€ht Hoh.br.w Club ol rhe Year !wr.dr. thc Quat/ Ale and

Ferm.holoA Fdr.r.ty (QUAFF) lnew ev.rt dub 
'n 

the.ounrt rculd be guni ry ror

.h.m a! du yerr! .omo€!i!'on And rhou8h thcAle & liger anlhusirns ofSdkr!.hcwan

IALES) mrde trn 
'npre$iv€ 

run,mo{n3 up lrom sixth ph(e 
'nto 

*.o.d thet $'lll€lll2
poin6:ho( ol un.ealngQUAFF at lhe top ofth€ dub nnk'ngr

QUAFfs df8'n olv'.r.rywJ: du(h 3l'mmer ihin 2001'04i 92_po'it win wilh four

dubs li.6h'n8 *{hn lO0 po'n6 orthe rive{'m€ chanP.

The Homebrew Crub or rh€Yer. iward lpoBorcd b/ CooP.( Hrh Produ(6 3 d.term'ned b/ i roflnu'

r thri rvrrls po'iB for fi6b.sccond'rnd thrd_pi.e nn6h6 'tr both .oundr ol rhc Nrtonal Bomabr€w

Conpernion.is *ll13ln the rx AHA Club_O^l/ Compellod ht d throughour the tdt
Lead'n3the.h&8eoicei3,'nlorQUAFFwal|!*/€rr'!N'nkij!nn.rJ'm'|zn]ish.fiwtrh8o|d(Ensnhs.ownALe'.3i|ve.(B€|8'ms@ry4|e,

.nd bron:c (Trrdr oial Head) med

oous Oufii€ld ( nd r Palcale),1,[e RGk€.t rnd BlLSrrcn (G€rmmwhe'r) and ]am'ewe'n€' (Frut B€€4 er'h won l'|Y€r
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2005 NHC Gold Medal Recipes
―

A. 
'n*

Winnc6 Circlc unlocks the

s€cr.rs ro thc gold m€dal recipes
trom the \irional Homebre{.
ComPetitLon. se ,gain carch up with
NllC organizer Grry class for a su*
mrry of this ytar! conrpcrition hrgh-

lights

Zlnrrgri How weE rhe regional sites

this )ear, and were there anl outstandlng
lolunreers lvho went abore and
be)ond the crll ot duty for rbe

2005 r-HCl

Thcre are a couple of fdks $ho I think
senr lbore ind beyond in rhis,kar:com-
pclilbn Chris Tolh ol San Diego. who

took over rhc helm in Ihe Californii
rcgrDn. m,nelfulu dealt s irh ,r surprisjng
incrcav in rhc numb€r ol enrries this

)-earithe Cali{ffnia regionjudged a whop-

ping 728 entries

$i rohkd th. Mid$€st r.gn)njudging ro
Lhc lwin Cities are! tor thc firrr rnc ,nd
siw.rjump jn enrnes there. with a toLalol
466-a lor ol enlries ftr a fi!$ tme sir..
Cun Sbck did an amaing lob of asseni-

blirs judges ar)d quickly gettng score'

shcels back to rlr entLanrs 1'!e hc.d
norhing but h\a re\iews fn m the judges

*!ehl ncs styles. The lounh-place fintsh'
er among r he best ol shos' beers cdne from

on. ol thost new styles-\bod-aged Beer,

category 22C{ six-)ed old pofl barrel-

aged Russian imperial slour, submiued bt
Pete Devaris of Anchorag.. Alaska

,As Lr xs pries go, w. e\v anolher infieast
in rhe number ot pri:es to more than :100,

and rhc nunb€r of pri:c donors now lops
l0 compNnies. B.er. Ueer and More B€er

has Senerousl.v donatcd a conical fementer
lor the pasr *!e.al Xars. I doni knolv any

honebrewc. our rhere who wouldnl wanr

one oI thes. b€auries New th's year $as a

Thenninaror won chiller from Blich]rrjm
Engineenng-a pretr) cool ne$ Badget for
homebrewers R€dnone Meadery put
rogerhe nice prize package tor rhe

veadmaker of rhe Year Aw.rd, which

included rnmds and o0 pounds of orange
blo$on honc'! Boeher donaled s€veml

very nice pieces of glassware (See

\|lrw.beerto$n org/eventynhc/prues.html
for a conplctc ltsl of prize dono6.)

Zynlrg|: Whar was your falorite pan of
rhis ) ear's comp.tirion?

GG: The awards ceremony is always the
mosr fun parr ot rhe NHC lor me. h was

gr.at to have a local coupl€, Dxlid and
Ercb ryh. in rhe audience to claim rhe
Homebrwer of rhe Year award Dalrd
and Becky ,re no rnngers to the beer
worLd Not only will you find lhem at
BURP club m€.tings, bur Da\id can olten
bc spotted ar beer erents anong the rie-
d)rd Hop Union croNd

ZrmrrSlj How mny enr.ies weie therc,
and shar do you think tbe trend has been

over lhe past fe$ years?

CC: we had more than 4,000 entries tor
rhc second )"a! in a mw! Therc3 definrte-

It a LoL ot interest in rhis comperition

among homcbrewe.s acioss lhe country
We es biS jumps in enrries rn th€

Mid*rst and \ortheast regroB Cid€.
enrries [ere up b over 40 perccnt lhis
year, which seems to indicale a growing

inr..est jn cider anong honebr.wers.
There *?s a drop in the numb€r ofentnes
in rhe Canadian compcrilion, Fhich may

be r(ributable Lo the difficulties
Canadians taced gerrinS rh€n entries

rhrough U.S. Cusroms lor rhe second

R)und last y€al Thankfully we ve

improled rhe means ol shipping across

the bordcr so this year I b€lieve all of the

Canadian cnrries*m ro rhc *cond round
made it ro rhc compedion

Zymugtr'r Has there bcen any shufflins
around ofrop cluk in rhe nation?

rnd enrran$ abour how well rh€

Mid*esl regron ss run rhis lear

Zlr,alr8y: Wtre Lh.re any
su.prising or mcmorabie
entnes this )"ar? Hos, abour

GGI The quallt) of homebrew
ent€red 'n compeltrons has

improld dnmtically oler $c
pas( $tral yrars lhe enrrics thar

rudr t rc rhis )tar5,\-HC best of
show rcund wqe tru\-' oursandns
lr sas girdr (r s€e a lambic Lake the

Honebrewcr ol the Yea! award

Grry Glass: As alwa)s. our volun
reer ofganizcrs dd a labulous job
running th€ reg'onal compellions
Thcse ar€ the peopl. thal mrk. thjs

compe0rion happen thcir hard

Homehnwe6 are taking on
some of rhe mosr dilli-
cuh srr_les l0 blew and

maK'ng som{ rcmrk-

This is fie first yerr we

us.d th€ new 2001
EJCP sryle guide-

lincs, N'hich include
(ork and dcdicrrion to homcbrewing
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cc: we r€ srill seeing a lo! of the same

names in lhe top clubs in the AHA
Honebrew Club of the Year srandings

Thr ALES club ot Regina, Saskatchewan

clinbed inro *cond place rhis year, up
from sixth in 2004 The loan RanSers of
Hou{on. Texas junp€d frcm l8th place

lan year to sev.nth thls year QUAFF of
San Diego remaic rhe powerhouse oI lhe

Club of rhe Year Competition. taking lhe

llrle for rhe filth year in a row The ma4in
beNeen the li6r and second place clubs

dropped by 66 points lhis yeari QUAIF
will ha\" $eir work cut oul for rhem if
rhel \vant to keep lh€ Club of the Year tro-
phy lor.r ,ixth straight y€ar

zJnuw: Can we expect any chanSes

nexr ).ar in ho{ the NHC is organizedl

GG: rhanks to fie hard work ot Alan

Horde, who organizes the Searle area

judging for th€ Northwest Re8ion of rhe

NHC, we will have an online entry lbrm
lor the 2006 compeulion Thls addirion
will mke rhe e ry prcc€s much easier

td bofi the e ran$ and the local organ-

zymurgy: Thanks cary and congrarula-
tions for another momentous eftort!

Amhl rut2yn 16.!p.6 l. tom.t
..eociar. .diro. ot zynurgy.

Jonath.n Plls6, Concord, Callf., Dl.blo
Or<ler oa Ztmia<le CnthurisB (DOZE)
"St nd.rd Ameri.d L:8!r"
Sdd.rd Amen.r L4.r

Ingredients
to. 50 u.s.8d (189.2 L)

85.0lb (1e.5 k€)German Pilr.er malt

10.0lb (4.5 kt) Geman Muni<h nak
5.0 lb (2.1 k) Ceoa.

Cara-Foam mllt
4.0 oz (l l3 d Hallertluer hops.

1.9% alph. acid (60 min)

8.0 oz (227 s) S.d hops.1.0% alpha

acid (l min)

German Bock la$r |ean
Forced CO, to orbonale

Odainal Spe<ifi< Gravity: 1.010

Final specifi < Gavity. 1.007

aoilinsTlhe t0 minlret
Primary Fermentation: 14 dar ar

s2' F (ll' c) on yearr

se<ond.ry Ferm€nt.tion:7 dats a!
52"F (l I' c) of yearr

Tertia.y Ferm€nt.tion: | fronrh
at 40. F (.{' C)

Directions
Douth i. for 15 minores (temperiure noi

speciffed). Srike temp | 65- | 58" F 174-76" C).
r4ash snins ar | 55" F (68" c) for 80 minuet.
Ute Whnmoc b clarit rcft durins tne rst

''A bit of nalt, ver/ row hoP3 up frc.r,
rlmost no afona-as i! thould be. Plersanti

Probtbly closer to a premium American

''Clean. crisp, very litht and refrcshing]

Sireri Curt Hauem, Salem, ore' Donmunder
Export StnnCe Brg Homebrew Club
8ronze Micha€l Riddle, Napa, Calit,
Do.honder &port. Ma.jn so(iet/ ot

Shryn S.ott, M.Ale.ter, Okla, F.llwihip
of OLl.l|om. Ale M.t B (FOAM)

Clcric Am.ri.d Pil$€r

Ingredients
for 8 u.S.s.lloB (30.3 L)

10.0 lb (a.5 kg) two-row Pihner dalt
2.0 lb (0.9 k) six-'w Pihner mtlt
2.5 lb (l I kt) tlaked maire

1.0lb (0.15 kt) dextrin malt
1.0 lb (0.4s ka) wheat malt

| .0 oz (28 d Tetrnanter whole hops,

4% alpha acid (FwH)
0.5 oz (l,l s) Clutler p€re! hops.

5.4% alpha a.id (75 nin)
| .0 oz (28 g) Tectnanser whole hopt.

,l% alpha acid (15 min)

1.0 02 (28 t) saaz pellet hops,

3.6% alpha acid (10 min)

1.0 ou (28 d Sa.2 peller hoP3.

3.6% alpha acid (l min)
wyean No.2124 Bohemian

l€e. yeasi

Forc.d CO, to drbonare

Origin.l Spe.ili< cr.vity: 1.057

Fin.l Specit!< Gavitt: 1.012

Boilin8Tim€:90 minuhs
Prim*t f€rmentation: 14 days at

s0'f(10'c) n *eel
Se<o.d..t Fement tion: 14 days ar

45" F (7" C) in sreel

Directions
f4ash tnins at 154'f (68"C) tor 60 min-

"Malt fravor up to witn some hop flarcr
A ve.y ni<e beer-l like ihe linteri.t bitteF

'very nice CAP Gre.t balan.e of.ompo-
nents{llpresent but melded.ld like to haE

''tow tle gainin$r th.t stays with the beer

all the sy rh6uth. I d u* a rouch rcrc hop!,

but rhe b€e. Bnt dimi.ished witholt tieml

Z_YHUiGY kp cmhcr/o!'ob.' )Lll,i



Paul Lon8, Nryberg, Ore" Strange lrew

Ingredients
for l0 u.s.sallons (3t.8 L)

s,rwi Oave wohifeil. Lakewood, Ohio.
Germri Pikner (Pils). The Cell.r R*s
8@nzei Tom Wel.h, Sourhern Shores. N C.,

Category 3! Eu?opean
Amber lager

si/veri Thomas Eibne., 5t. Paol, t-1inn.,

Okobe.lesdflaae..Sri Paul Homebrsers

Eenze tlichael Robinson, Nottingham. N.H,,
OktoberfestMiieen. Srew Free or Die

Gatogory 4! Dark LaSe?

hnp:/ /uup,cralaudora ad.corn

"Your Hometoam
Brewshop on the Web"

Family 0wned

Friendly Servlce

Quality Products

Mail Order Prlces

Same Day Shipplng

Bulk Pricing

Visit our online store and calalos
at www.gnp€adg.anary.com ;r
call at 1-600-695-9E70 for a hee

catxlog. You'll b€ glad ya didl

AHA 2OO5 NHC

sponrorcd b/i How lo 3rew

K.iiten Engldd, Tfie
Pete, Minn€apoli3, Itinn,, S.int Paul

"Let th. Schwu BewithYou!"

14.0 lb (6.4 kt) Pirsner mak
2.0 lb (0.9l<g)vienna malt
2.0 lb (0.9 ks) f'lunich malt

1.5 lb (0.68 ks) dextrin mar
1.5 lb (0.68 kg) caram€lvi€nna malt
l.0lb (0.45 kg) caramel faunich malr

1.5 oz (43 t) Hallertluer whole hopt
(e0 m n.)

1.5 oz (13 d Hallertau€r whole hops

(10 min )
1.2 oz (1,1d Hallerbuer whole hops

( l5 min.)

1.0 oz (28 d Saaz who e hops

(5 min.)

ryean later fean
Forced CO' to carbonate

Oii8inal Sp€cific G'avity: | 056

Final Sp€cific Gravi9: | 012

BoilingTim€i 65 minues
Prim.rt Fermentation. 14 days at 52' F

(l l" c) in rla$
Se<ond.ry Fermentation: in stee

Direction5
l'lash tra.s at 150' F (66" C)

,udgei' Cohmentr
''Good jobl Good lormulation. natb€ iutt

on rhe bitt€. end of the .antel

''Could use tu$ a bir mo.€ hop bitter-
ness. A li(le more roaltiness would
improve complexltyA Sood beer wuh nice

Mark NoAury, Salem, Ore' S*an8e Brew

Ingredients
ror l0 U.S.sallont (37.8 L)

Oridnal Spe<ili. Gravity. 064

Final Specific G.avity: 1.014

BoilinSTime90 minu@s

Primary Fermentationr 2l da/s at 50' F

( l0' c) n slass
Se.ondary Fermentation: 165 drys at

ls' F (2' c) n elas

Directions
l,lshedinsar 45" F (61' C) for60minutes.

''W€ll made beer thrt embodies the char-

acter ofa la8er a.d d blonde bock N ce .ter-
plal between mat, hops and acoholl'

''Nrce flavoi needs a bt more refinemenr.

Ni.€ balance. Bood level ol meh flavo. tnd

sil*r:Al Bo/ce.5t Lo! s Park. fainn, EBbock.

l'4inn$oa Home Erewers A$ociation
Ednzer Dan Kromke, Tim McDonnell, 8ob

Colrtemanc€. Gfe8 Karatfa. Parma, Ohio
Doppelbock, So.e!/ oI Nodhestern Oh o

26.0 tb
t.0 tb
t.0 tb
t,0 tb

(l 1.8 kd Bries Pilrner mrlt
(0 45 k)Ashburne fiild malt

(0.45 k) melrnoidin malt
(14 s) Goldint whole hops.

(42 d Hersbruck€r who e

(60 min.)
(57 8) Zatek whol€ hoP3.

3% alpht acd (a5 min )
(2S d He6brucker whole

{15 min.)

(14 s) xt Hood whole hops.

(0 min.)

wye*r No. 2278 Czech

Forced CO, io .arbonrte



€ateSory 6: liSht Hyb?id Be€r 7i Atnb€r B●●r Cateaory ar Enalish Pal€ Ale

Pa● : Long, Newber8. Ore, Strange Brew
Honebrew CIub
`'Summer K● ,th''

K01,(ト

ingredients
for 10 u S gallons(378L)

Ed Vand€8rift, Lee5 slmmit, lto.,Zz Aope
"North.rn Gedan Altbier"
Northe.n Gemr Altbi.r

Ingredients
for l0 U.s.rallons (38 L)

lt.olb (7.7 kg) BelSian riunich
(Din8.) mrlr

0.5 lb (227 d wheat malt (Brre$)

0.25 lb (lll t) chocolate mart

(Eriess)
:1.5 oz (128 t) spalt whole hops.

4.1% alpha rcid (75 m,n )
2.s oz (71 s) Spalt whole hops,

4.1% alpha rcid (0 min.)

w)€art No. l0O7 German ale

Forced CO, to @rbo.ate

Origin.l Specilic Gavity: 1.050

Final Spc.iti. Gravity: 1.008

BoilinsTime: 90 mi.lres
Primary Fermentation: 7 daF ,t 65' F

(18'C) in plasic
S€cond.ry Ferme.t.tion: 7 d./s at 60'

F (t6" C) in 8ta$

Directions
Mash tditu at 150' F {66" C) for 90 min

''Nice beer wirh clarlic components of
ttyle. Sitternets in finr3h could imprc€ with
hop finish. Nice beeiro style.

''A fine German Ah. Ont quibble is the
mak chancterAroma and flaeorl h r rouch

dsertive.but asain,iutr a quibble Grcar br*l

S'te. joseph Aisrup. Lnne Apple Brew Crd,
La.hatu., Kan, Diiiieldorf Althei Litde

Sro"zei Greg Tomei, Tallmadg€. Ohio,
Calilornia Common BeeC Societ/ of Akron
Area Zym0Bists (5AAZ)

,。hn Peed, oak Ridge, ■eno, 1● n nes“ e
Val:ey Homebrewe疇 śo`
'.True B■ ピ'

Spec:」′Be,JPに m[● m B tter

ingredients
for6 u S ga‖ o.s(227り

AHA 200S NHC
N:● kぉ:Awn
Winner

S,。
'Sored"IC●

昭″̈ ″
`Selo■

`′

o Coぽ 1川 d〔

Weye,,ぃ ano P sner lager malt

lamount unknovn]

(288)Saaz Who C hoPs

(60 m n)

(57g)Hale,‐ uer whole hoP,

(60 m o)

(578)S,a,Who e hoPs

(15 m n)

Gold med」

S,。。S。たdb′

Meussloe re′
`ん
corg″

川 oた

(4.1 ks) r ce(l Haris OGr

( l8l t) Brie$.{0" L cr/sal

95[b

0 4ibに002

20o2

20 oz

1 0o2      (238)StlaZヽVhole hoPs

(5mm)
Wyeast No 2 2 CJFornh

tager yeast

Fo「ced CO,to carbooate

OriginaI Specinc cravi,:1050

Final SPec,■ C Cravlty: 1006

00"ing T:me:50 m nutes

Primary Fermentation:10 days at 63・ F

(7° C)n g aSS

Directions
Mash gra ns at 52・ F(67・ Cland ho d For

60 minutes

,udgeS'Comments
An excelent represenotion , have been

to K51n and Po ht the marに Wel done

C―t yeast navKば
Excelent beer Dont change a thin8:

Runners‐ υP
S veri Char es Burに しoco n NeL Crean Ale

3mozc Phl K tkowsk,Nov M ch Kolsth

l.l lb (499 d Brie$ 60" L <rysql

1 13oァ (328)Kent Go10 ogs pelet

hoPs 5%aIPha aぐ id

(60 min)

0.E7 oz (2a t) Charlenger pellet hops.

7% alpha acid

(60 min.)

Wyeast No. 1028 Iondon ale

ree$ {200 mt)
Forced CO, to <arbonate

vin Art plate flrnrion (5-6

mi<rcn) (o clarit

Ori8inrl Sp€cifi. crdity: 1.052

Fin.l Specific Grayity. l.0l I

BoilinsTime 60 minutes

P.imary Fcrm.ntation: l0 daft at
68" F (20" C) in tla$

Seconda.y F€rh€nt tion: 4 da/s at
68' F (20' c) in steel

Directions
mash smins ar 152' F (67' C) for 60 min-

''Very arricriw beer with llrm biEerne$.
An ex.ellent example of the sryle. Well
donHontrutsl Now. if rhs had a bit more
arofrr.Id definirery score ir hithe.l'

''Excellent ex.mpl€ of sryle without signifi-

crnt off flarcE. H.lt/hop bahn.e k apprcp.i-
ate, witn rery d.y linishl

silv..i Vincenr Cobb, Enid, Okla.. Exra
Special/Srong Biner (English Pale Ale)
sroazej Stephen Klump, Des Peres, r',1o..

zYtlUiGY lprn'b./oanlF2o5



Standard/Ordinrry Birci Alchem/ Ewing Bonze: Ba.ry Hunt
Cllb ofst. Louis Lisht 60r,Edmoitoi

Category,:Scottish and irish
Ale

Edmonton. AB, Sconish

Yin.ent Rokk€, F.r8o, N,D,, Prairie
HomebEwins Conprnio.t Enthu3iastj
"S.reemingVikina Pale Ale"

Ingredients
for | | U.S. garlonr (,ll.6 L)

190[b
1 0ib

1 0 !b

i O !b

05:b
125o2

04o2

0,o2

1 5 oz

40o2

40o2

''ve.y we made beer srrcnt hop cha.acer
with liftle malriness to support n I wo! d like
!o see more maltinets ro tive it a berrer

"ver/ @ll doie.very tood bahnce of malt

with a lthb hoPpiness.
''C€n. w€ll-made beer StronS hop a.oma

and flarcr B rpproprjare lor sttle, bur tr

shouldnt completely overpower the n!t.
Could pa$ for .n lPA.

t/reri jefi CoEoo, Sr. Paul, llinn., American

Pale Ale, Saint Pall Hofrebrewe6 Cllb
8tu.2e David Neilly, Weybufn, SK,American
Srown Ale, Ale & LaSer Enthlsia$s oI

Go[d medal

"∽

S。

“̀ b/1H。つ々 わ

Hbmebに輛電
S。口 eS

Cun sd K.rht strk, St, P.ul,l,linn., s.hr
Paul HomebreweE Cllb

Ingredients
fo. l0 u.s. tallons (37.8 L)

001b

701b

1 0 [b

O Sib

OS[b
10 oz

(363 o Ma■ s Otter pJe

mat

(318に )Go den Prom、 e Ptte
mat

(0 45 kg Canad● n honey mat

(227g)roaSted MHey

(2278)sPeCa 3 mat

(288)E K GoOn,Pelet
hoPs 5 4%aIPha К id

(60m:n)
Wyeast No 728 Scottsh Je

γeast(400 mL)

Fo「ced CO,to carbonate

rsh moss to(hr Fy

Original Sp€.ifi< G€viq; 1.036

Final Spe.ili< Gavityr 1.010

aoilinsTime 60 minut€3

Priha.y F€rmentatio.: 8 dlys at 65" f
( 18" c) in rh$

Secondary Fermentation: l0 drys at

68' F {20' C) in sla$

Directions
l'lash 86ins at 152' F (67'C) for 60 min-

,ud86' comments
''Excellenr exrhple of style. Nice

carrmelizdon Fi.ishes !ery nicHomhe.-

'very nice. Cle.n. m.h/ ermpl€ ol rh€

s,t€.r lonathan Plise. Concord. Calif.. Stront
Scorch Ale. Diablo Order of Zymiracle

Enthusists (DOZE)

18 62 181 Ame●cao PJe mJt

(045に ,40・ L crystal mat

(045k8)dext‖ n mat

(045k8)MunCh m`L
(2278160・ L(rys● l maL

(35 o Amarl o Pelet hoPS

3,%alPha aて d(FWH)

( lg)Ama■ lo pelet hoPs

8,%a,ha ac d(60 mn)

(26 81 Amarllo pelet卜 oPs

3'%a pha ac d(Smn)

(438)Ama■ ‖o pelet hoPs

3'%a pha ac d(5mn)

([13 81 Ama■ lo peiet hops

8%a pha,cd(Omn)
( 3g)Amarl o who e hoPs

(d「γ)

Wyeast No 056 Amerに an

a e yeast(2500 mt)

Foκ ed CO,to carbonate

rsh moss to(ar,

Original Specl■ (Gravity:1 0SI

Finai SPecinて Gravity: 1012

Bo‖ ingTime:,O m nutes

Primary Fer7nentation: 14 dγ ,at 64・ F

(13・ C)lo g ess

Secondary Fermentation:21 dγ ,at 64。

F(3・ C)n g aSS

Tertiary FermenutiOn: 14 dγ s at 31・ F

(0・ C)n stee

Directions
Mash gra n at 5ず F(70・ C)fOr 45 m n

utes

Jdil Zain-hef, €lt Gd., C.lit, QUAFF

Southern Engli.h BlwnAl€

Ingredients
for 6 U.S.tallons (r2.7 L)

75:b
05 1b

1 0 [b

1 0 [b

O S ib

(34 kg),ae mat(UK)
(227J120・ L`「γstal mat

(US)

(045k,30・ してrystal mat

(045 ogl 10 Lcrystal mat

(us)
(2278)Spe(a Ro2st matt

(us)
O Sib    (2278)18ht Ch。てo ate mat

(UK)
025[b   ( |]J Caはfa Speca l mbに
0 77 ox     (228)[K Goldings pelet

hops 6'%alphi acid

(るOmn)
VVh te LabsVVLP O02 Eng sl

ale yeast

Folced CO,to carbonate

Original SPecin`G ravity:1 0SO

Final Specittc Cravi● : 1020

Bo“ ingrin● e:,o m nutes

Primary Fermentation:Unknown

Secondary Fermentation:Unknown

Gold Meda!

SOo■soにご|"りヽ

Rest●●Ю●[&3“
"。
γ

｀口
'●

縦 nao撻 ,ム、  zYMURGY 5シ



Directions
l',lash gEins !r 154' F (68' C) for 60 min-

utes. Rabe m8h tempehture to 168" F 06'
C) to oarh out for | 0 minutes.

''A flarcrful, dsy-drintinS tBsion beer
Has all the tood leat!re3 of thE 3t/le. Could

be a bi!morc malty to balance oot thefinish-
ing dryne$. but it! an ovedll grc.r beei

''Nice beer Very close in flarcr to the

Suideli.es. Complexity shows up in the arcma

widr mahy .nd filiry erte6l'

Siter: Rodney Kibzey, Liz Lerch, Lombard,lll.,
r,lild Ale. Urban Knaves ol Grain

Boizei Ed Vand%rift Lees Sumnit, Mo.,

Nonhern Entlish B@wn Ale, ZZ Hops

I cuP corn slgar rc Pnme
kith moss to clariiy

O.idnd Speif. Grditt. 1.066

Fin.l Sp..iti. Gravity: 1.015

aoifinaTim.:90 mi.utet
Primary F.mentatlon: l0 d.F .t 68" f

(20' C) in gla$
Se.ondary Ferm€ntetlon: | 0 days at 68'

F (20' C) in slass
Terti..y F.mert tion: 14 d.ys .r 34" F

(1" C) in 8l.sr

Directions
l',lash tnins at lot' f (.10" C) ror l0 min-

utes. Raise lehpenturc to l/o' F (60" C) and

hold for 30 minuc' R.he to 158' F (70" C)

and hold for 30 min!r6.

''A bG, roasty beer $ar hd a 3weei side

which bal.nces. Some toffe€ RarcB .dd .om-

''A nice beer Overall rery well balanced

with lots of great ont mak in the flavorThe
btclgrcund tuk chander <ould i.<.ease i
bit- as could dE coff../chocolae in the
arcma.A very 8@d effo.tl'

sirreri Pitrick Mcl-endon, Cinci.naii. Ohio,
Robu* Porler, Bloararian Bwin! Lereue

Brcnzej jason Ditswoith, An.horaF, Alaska,

Balti. Porter. Gret Norrhern BrcwErs Club

,o. Form.nek, Boli^albok lll,, Urb$

"V€rcnie'i lmp€rial Stoud'
Rossid lfrp.rial Stout

Ingredients
for 5 U.S.8.llons (19 L)

501b
5 0ib

1 5 1b

1 5[b

1 01b

1 01b

1 01b

1 01b

1 01b

05 1b

(227、)DVVC PJe mat

(227咤)M`Ame●てa pJe
mat

(068り En」もh rOast baHey

(068で)DVVC(hocoい te
mak

(045に )speてぬPaに maL

(04S tgl DVVC bヽ cui mat

(045k8)Wheat mJt

(045k8)lght Munに h mttt

(0 4S kg)Ou`ke,oats

(227 gl DWC caramd Mu雨 ch

mak

ii.h.el We.tcotq Chrl$dal€,Arlz.

Ingredierts
Ior 6 U.S.r.llotr. (22.7 L)

lO.0 lb (a.51 kg) pare malt (U.K.)

| .0 lb (0 45 kt) chocolare malr
1.0 lb (0.a5 kt) black parenr malr

1.0 lb (0J5 kt) 120' t crftal m.lr
1.0 oz (28 g) Kent Goldi.g whole

hops,4.3% alpha acd
(90 min.)

1.0 ot (28 !) Kent Goldint whole
hopt.4.3% ,lpha acid

O Slb    (227 o bい (k Patent mat
O Slb    (227 81 SPeca 3 mat

'0[b   (0'118)dry mJt extract21o2   (57 o Centennia who e hoPs

iO!%a pha ac O(60 min)

20o2  (57 gl PeHe Who e hoP,6%
,Pha ac d(60 mn)

20∝   (57 o Futtes Wh。 いhoPs
S7%Jpha add(60mい

)

1002    (23 gl W‖ anete wわ o e hoPs
45%a Pha ac d([Omn)

025o2  (!4 gl N Brewer who e hoPs

″ Jpha k d(o min)

White Lbs vVLP O02 Englsh

a e yeast(|し
)

●S cup     て。rn sttr to prime

,,卜 mo,sЮ da百 Fy

O■8inal Specinc cravity:|1lS
Final SPecinc cravity:1035

0oilingT:me:,O m nute,

Primary Fermentation:`dtt at 65° F

(8° c)n daSS
Secondary Fermentatton:26d,s at

65° F(10・ C)n81ぉ ,

D:rections
Mash gra ns at 28° F(53・ C)for i5 m n_

otes Raise to:40° F(74° C)and ho d f●「 15

m nutes Ra● eto SS・ F(60・ C)and ho d for

0.5 oz

0.5 oz

(7s mln.)
(28 t) Willaneft whole hopr.

(50 min.)

(14 t)Willamett€ whole hops,

(35 min.)
( l,t d willamet@ whole hops,

(15 min.)

White Labt Calilornia ale
yest 3arer (1500 mL)

ZYMU町



60 minuter. rlsh out at 170" F (77' c) for l0

''Thankyou fo. e gld beeri I cant think of
an),thinSthat lcould ey to improve thir beerl'

''Nice exampLe of sryle. Very drinkable,

lood baiance and <omplexity. Nice alcohol
prese.ce fim but nor hoL Good iobl

S,rve.j Xchael Haines. Hillsboro, ore., Dr/

Brcnzer lay Winc€, Z.netville. Ohio, Rus3ian

lmperial Sbu! Scioro, Olenraryy & Darby
ZFUrgisB (soDz)

Sitt': Dout Dultield, San Die8o, C.lit, lmpe.ial

BDnzei f4ichael Riddle, Napa, C.lif,Americin
lPA, Marin Society of Homebr*eE

CateSo"y | 3! GGnnan Wheat
and Ry€ AGer

[301b
O SIb

O S ib

05 1b

05 1b

l● 02

30o2

200ァ

2● oz

1 002

Dan   H umPhrey.  RockFK rd,  M[th,
PrimeTime Brewers
.`1=Mile[PA''

Cngl,h[PA

:ngredients
fOr`u s ga10ns(227り

Gold 14edal

S,。‐。7ed″

“ “

me/

3●●e`D‐あng CO

(5'ヽ )Go den PrOmヽ e mJt

(227g)80・ L crys● l mat

(2278)laked Wheat

(2278)dext■ n mat

(2278)torrinedレ rleγ

(2881EK God■ 8S pelet
hoPs 6 6%“ P卜a add(ⅣVH)

le5 8)Chir・。。k pelet hoPs

107%,Pha aで d(60 mn)

(578)E K Goldlogs Pelet
hoP, 66%alpha acid

(5mn)
(578)F。

“

|も pelet h。 ,s

4%apha add10 m n)

(238)Ama■ lo Pel et hOPS

73%`Pha ac d(dry)

Whte Lab,VVLP002 ale yeast

(qt)
Forced CO,to carbonate

Orisi.al Spe<ifi c Gavity: 1.064

Final Sp€<ili. cr.vlty: | .0 | 8

EoilingTime. 60 minut€s

Primary Fe.mentation: l0 d.yt at 70' f
(2l' c) in rlass

S€<ondary F€rmentation:2 we€ks at
70' (21' c) in dass

Direction5
Mash srains ar r52' f (67" C) and hold ior

''This is a ver/ drink ble and enjoyable

be€rlthinkrhe mak i5 Sedng lost a bir in the
hops.lwould rcduce flarc. hops a bit and add

some camm€l mih or toa3@d malt to make it

''Nice tob.Try to increase difrerentcaFmel

malt5 ortry l/2 oz biscuit to give a little more

Pau[ Ke"●an, Or●  Valley. A百
`,Tuc,onHomeBrew Club

.`HeFewet“
n..

Wei2-eiS,bler

:ngredients
foriO u S 8」 |。 ns(378り

10 0 ib  (4518)Mo鯰 Van Rに ner mat
l10 ib  (5 kgl wheat mttt

OS 02      (14g)Per e pelet ho,s 825%

a pha aて id(60 m n)

OS oz  (4 81 Tettnanger pdlet hoP,

45%alPha atid

(20 mn)
05o2  (4 glTe"nanger pd et hOPs

45%alpha aで ,d

(5mn)
Whiteレ bs WLP380 ale yeast

(05,lo■)
FOrted CO o‐rbonate(4

Юり

Origlnal sPecirlc Gravi,: 055

F:llal Specinc Cravi● : 1012

Bolin8 Time:60 m nutes

Primコ暉 Fermell●

“

on:6 days at 65° F

(3・ C)n」お,

Directions
MЖh"卜を

=150°
F(“°9fOr60mmu應

,udgeS'COmment
A nice heFewe12en― SurPrisingly the wheat

chancter seems a btt strorlg for style luて ut

baて k on ule wheatiuSt a touch■ γ a ouch
of acid in the nnish to dry out a biぜ

Smooth くream/ veヮ  nite banan, aЮma
and n″ 。「sI

Runne僣‐uP
Str JaCob R ekert BIけ Batten、n D ego

Cal,Wezmbock QUAFF

:48:ll● la Paie Ale

繭

□

ゝ ● `m来 `人
χ d文 ,2∞ 5  ZYMURGY  `ヮ



Soazei Dennis Evans, :ア:Sour Ale Cate80rソ :8:Be18ian Strong Ale

Brlュo Thatcheら  Kingston. Wash. The
lmpaing A[e嗜
.`Witbler'

VVitbler

:ngredients
for 3 5 u S galions(200L)

451b  (2 04 78J Rいer mat
451b   (2 04 781 naked wheat

051b   (227 o laked oaも
05[b  (227 81 ac dutated m`に

L002  (28 81 Halertaoer who e

ho,s 3'%alPha acid

(90 mn)
OS 02  (4 glぐ・・ ‐Wh。le hoP,

(5mn)
05oこ    (48)b tter。 瞼nge pee

(5mn)
OS o2  (4 81 eonander(15 mn)

Wyeast No 3944 Betian

Witbier ale γeast(l qt)

Fo,ted CO`to tarbonate

Original Specinc cravi● : 1052

Fill」 Specnc cav`● :1008
Boline Time:90 m nutes

P70marソ Ferntentation: l'days at 68・ F

(20・ C)

,Od,S'Commenも
N ce ttiry rerresh n8 wit but needs

CriS"i nnish for acid tO rnake more clを ssic

style:

Great brewing technique to pu‖ 昴 such a

18ht beer with compに x lavor and 8。。db訓

ancei

Runneる‐uP
S17er tennγ  し oてki No「ホ Olmsted Ohlo

ヽlsoo soc aγ oF AkЮ n Area Zγmu“ sも

●AAZ)
&o2e Steve FeⅢ FarOn He816 M nn
Be gan SP∝ alγ A e Saint Paul Homebreweヘ

Club

(■ _ZYMURCI  ≒腎,lb・・ (k。に'2・ lう

Dav:d Pγ le, Be`ky pγ ie,SPringreld,va
Brewe‐ united fOr Rca Potables(BURP)
.`Oh to●

●:,y'.

Stra:ght(unblended)L31nbiC

:ngredients
for 60 u S gallons(227L)

1301b  (86に )0にner maL
I● 01b  (726● ),、v Wheat

A8ed whole hoPs,%a pha

ac d(60 mn)

Aged who c hops,%a,ha

ac d(30 mn)

Wleast No OS6 CJfornぬ

aieソ

“
st

[ tSP        て。「n so8ar to P「ime

OriginaI Spec:6c Cravi● : 1055

Finai Spect■ ●Cravity,,o15

BolingTime:60m●utes
Primarソ Fermelltation: 14 dl卜 at 68° F

(20・ C)naヽ V。。den barre
Secondarソ Fermentation:365 days at

70° F(2・ C)

Directions
MaSh 8鯰 。Sat 50・ F(66・ C)for 20 m n
utes

,ud8eS'COn●ments
Soo■ 、v thout much complexi,More w18

c■ tters or perhゃ s Iost more tte｀ V。。d be

welcome:

A nicelン made beer w th 8。 。d balance and

S,ISiC`haracter Ac ds aた on the h gh sde

but acて eptablel

Runners up
S,yF′ :Thomas Eibnen K● s England St Paul

Minn   Beriner  VVeisse   Saint   Paul

Homebrewe、 C ub
8Юnze: junus Adams MI Spring N C
Fanders Red A e Brewers Unted Fo「  Rea
Po● b es(BURP)

Ron Statuk.P」 o,Hil`s,‖ !.urban Knave,or
Crain

“Blunt Trauma"
Belgian StЮng Dark A e

:ngredients
for 5 75 u S ga[Ons(2■ 7`L)

2101b    (95,k81 C rvc Pae mat

05[b  (227g)wheat mat
20[b   (0'kgl EIWC aroma●

`mJて
[01b    (045K81S,edJ B mJt
101b   (045k8)Ы SCuに mat
051b    (22フ 8)deXtin mat
0251b   ( 38)carame Mun ch mat
0251b     (|138)choて。ほte mat

20o2  (57 81 Go d● 8 Who e loPS

`3%a Pha ac d(60 m n)[O o2     (288)Go10 18 who e hops

63%a pha ac O(5mn)
VVhite tabs Trappist ale yetst

(lqり

Ori8inal Specinc cravity:| 107

Fina:Specinc cravi● : 1022

Boling Time:75 m outes

Primary Fermentation: 14`γ s at 65° F

(8・ C)o8aS,
Secondary Fern■ entation:30 0γ s at`3・

F(20・ C)。 g ass

DirectiOns
Mash n8● nsat 60。 F(7・ C)for60 m n

utes

,udgeS'Comment,
Truly compe ing in i` mat depth and

(omp exiり WOnde而‖y ,mooth and mal,
Ths s an ab,olute y terrnc brew that has

tons oF malγ complexlモγ and elo,oce l Cant
ind much to improve it  a touch more

卜opsr
‐
Ex(dに nt bee● Codd use more‐ Betttn…

phen。 ( and esteO chを ■
'Ctei but he malt

depth is amazingI

Runners‐ up
S lver,aml乙mashe“ 日k GrOve cJr
Beuan Bる ooAe OUAFF
Bronzer Steve Schmitt Anchorage A,skを

Begin TrPe Great No「 thern Brewers C ub

Categorソ 16:Be18tan and
French Ale

AHA 2005 NHC
Homebに wer orthe

Year

S,。
'S。
にdl・ nc“v“r

2・。口e

Gold Medal

S,o●
`oに
dby Sメ &e,3

dc Glmo′ (l●

“

。●●●ken

3rtssd lTlo′ も



< 4*d\ Gdrd M.d:r

\Fcg/lrt :t"'j':'^:'*'-'(D
IJ

Todd Rur*ll, lls.h..r€r, N.H., Brer FG

Ingredients
for s u.s. sallons (19 L)

Catcgory 19: Strong Ale ''Nice. fruitr flavoE and appropriare hops

for style. Could $e mo.e mak conplexty
with the addilon oI rca3red malBl'

''Nice Aherican barlepinq maldhop btl-
.nce needs a litde rcrt. otheBis€ €niorablei'

sirveri Yichael Heniff, Pearland. Texas,

American E.rlenvine, Foam Rrn8eB

Boize Joe fomanek Bolintbrcok lll.. Old
Ale, Urban Knaves ol GEin

''frcsh and fruity with dr/ end. I do nor

sense anf h.rrhne$ or art j.tenct verl

''Good ef,on Ho9 bittemeis ii a bit rtrcnt
for this be.-l tiink it pulls it out ol bal&<e.
Pe.ch expression is nicHaybe ry real f.uir

''A liSh( rcfBhing b€e. dEt b very wll
made. I would preter hore Fach expftssion,
b@ thit is a ver/ subde sryle. k tut .bo lft
ag€d rn€ peach out of iC

SflEr: l.me Weinei La jolra Calil, Coconut

&onze Mich.el Kinion,HilliborqOrc.,CtEd
[`01b

: 6 [b

05 1b

1 2o2

[ 3。 2

1 0o2

10o2

10o2

0 S o2

[O oz

1002

(7 26 181 Ma■ S Oter Pale

mak

(077り Mu■ ch mJt

(2278)77・ L crystal mat

(348)Co umbus who e hoPs
136%a pha ac d(60 mn)

(378)CasCade who e hoPs
73%a Pha ac d(60 mn)

(288)Cascade who e hoPs
73%a pha ac d(30 mn)

(288)Amarl o who e hoPs
33%a Pha ac l(15 m n)

(288)CasCade who c hoPs
73%aIPha ac O(5 min)

(48)Amarl o who e hoPs
83%a pha ac d(Omn)

(28g)Centeno a who e hoPs
,8・.a pha ac O(dry)

(288)Amarl o Pelet hops
33%a pha at d(d,y)

Wyeast 056 Ca Foina a[e

yeFISt

0.66 cup co.n suSar to prioe
lrish moss to clarit

Oritinal spe<ifi c GEvitr 1.088

Fin.l Sp€<ili. G6vitt: 1.026

aoilintTimq 60 minutes

Prim.rt Fermentetion: 2l dr/s at 66" F

I 19" c) in sla$
Secondary Ferm€ntation:25 days at 50'

F (10' C) in th$
Terti.ry Ferm€ntation: 57 daF at 50' F

( 10" C) in tbs

Directions
Msh truins at lso' F (66' C) for 60 min-

lud86'Comm€nts
''| really like tnis beer! HoF thrcudout

aroma. nrrcr and linith. E.ooth malt back-

bone rc cfiy hop biRernesl'

Hiに 同cDole.Ct■ t●o.Calll.Dlabb Order
Of Zγ m:●

“
le Enthu蒟 ,ts(DOZE)

..KO[¨ h Ab晴 .・

K● sch with Peach Extract

lngredients
rori2 u SF lo.,(454り

:401b  (635に )門にner mJt
S Olb  (227k8)"に mJt
201b  (0'に )Mu雨 Ch maた
201b   (0'k8)naked wheat
20[b    (0'18)deXt■ n mat
20o2      (57 o Sanuam pe[let hoPs

“

a pha acid(60 mn)

40o2  ( 38)Halerauer whole
卜。Ps 4%a Pha acid〈 lmn)
VV卜 lte Lbs German 3ock

lage, γeast

2        Whir loc● bes to(ar,
Peaで h extract(see nOtel

Ori8inal Speci6c Cravi● : 1048

FinaI SPec:● C Crav:●: 1014

Boling Time:`O m nutes

Primary Fermentation: 14 days at 54° F

(2・ C)n stee

Secondary Fenhellta● oll: 14 days at 54°

F(12・ C)nste

Directions
Mash n at 52・ F(67・ C)and h。 ld fOr 30

minutes

Note:Add P‐  (h exmてt at boting untl a

peath noseも bare,perep●Ыe(apprcズ _

mateレ 81Ю ,s)

Ftt Coiby Sh● D市 ,,Sag e,166●
“Hot Chihuahuざ

.

,alapenO and Sm‐ Fe Chl● Blonde Ale

:ngredients
fOr s u s gallon,(l'L)

``:b

05]b
1 0 ib

30o2

3

:O o2

15 oz

05o2

42o2

(2.99 kd C@pe6 titht mali

{227 s) g)'L amdm.h
(0.4s k) clqr.rndi sot.r

(227 t) dried santa fe chil*,
drl hop, in primary 7 daF
f.$h ialapeio chaler. <hopp€d
(28 d N. Brerer p€rlet hopr,

8.5X alpha acid (@ min.)

(42 s) cs.ade whore boF,
5.5% alpha acid, (0 min.)

Oritinal Specifi< Gavitt: Loa?
Final Speciti< GavitF | .0 | |

EoilingTim.: 90 minutes

Prim.ry Fcm.nt tion: 7 d.F.t 68" F

(20" c) in d-s

Catcgory 2l:

scprdnlrr/odobdr00r zYfruicY 5ン



Sc.ond.ry Fcrm.nt tionr 7 dl/3 ar 6t'
F (18' C) in rlarr

Directions
Steep filns in 150" F (66' C) brewing

witer for 30 mihures. On bottling day, boil
chopped li.peios in 2 cups €ter. snin of,
peppeB .nd .dd to femented b€e. with

Primint sutar Prior ro bottljn&

'This beer nicet showtas the lp<ial
intrediat'TheE i5 . nke sEet/spiry bah^cd

''Hard to do wirnM @rdoingi 8@d ba$
b.cn N*. need chaps to to $th it! G@d johl

"Nice pepper beijust a tad more Nttenu-

ation .nd.ttention to hrndlint ro rcduce ve8'

et:l ch.ncter! Good blml

sih.( Ed Condon, PinehuEt, lexas,
Herb/Spice/Ve&Kutkendahl Gran EreweE
Sllnzci Von 8:ir, Bethan/, Conn.,
Herb/Spi.e/Vet. U.de€blnd 8lw.B Club

P.t Dd.ri3, Anchor.ge, Al$k., Gr.rt
North.h A|t*E Cllb

Wood-&.d Ben 6-F.Fld Frt b:nl
Ru$ls lmp€rl.l Stoet

Ingredients
for l2 U.S.Sallons (,15.4 L)

''I @llt enjofed this beerA touch morc
CO.would help.Akoholis a bh dBtacring-
perhaps more botde a8e willmellow thatand
a ow flavoB to blend morel'

''Very nice job.This h one bi& roasly pon
winerike de$ertbeerB.ing on rhe black for
est <ake! Low the port/dark fruits interpla),| '

''Vert nicelt made beer that har ated w€ll.

Litht ca.bonalion works well with rhe rcx-

Si/rerj Chade3 Cope. Ako, f1i.h.. Otner
Smoked B!er, PrimeTime Bltwrs
8D.ze: Cuit aid Kady stock, St Paul, Mln..,
wood-Aged Beei Sant Paul HomebreweB
Club

37● :b

481b

4● ib

2`:b
24!b

361b
30o2

24o2

24o2

10 3 oz

40o2

(71S、)MattS Otter"に
mat

(218、 )choで。はe mat

(UK)
(101に )dext■ n mat

(1:8● )naked baHey

(109ヽ )bほてk Patent mJt

(UK)
o63 kgl roaSt laHey(UK)

(358)Chalenger who e hoPs
35%a pha aod(Ⅳ VH)

163 81 SO■an Godn,whole
hops 5 25%alPha acid

(60 m o)

(`8g)CasCale who e hoPs
575%alPha acid

(30 min)

(3068)CasCade who e hops

575%alPha acid

(5mn)
( 38)PЮ 8ress who e hoPs,
6%,Pha a(o(dry)

Wyeast No 10S6 Ame日 can

訓e yeast(2"O mLl

eo「n su● r to Carbonate

l■sh mossto Can,

Origin」 SPec tlc Cravlty:||16

Fin」 SPec,■ cGぬvity:l o32
BollingTime:120 minutes

Primarγ Fo7men● tion:20 days at 68・ F

(20° C)n Stee

Secondarソ Fermentation:60 days at 72・

F(22° C)n dass

Directions
Use a decoctlon mash schedule with にs`

at 22・ F(50・ C)|● 130 m nutes 4・ F(6・

C)ro,30 m nutes S4・ F(60° C)fO「 60 m n

uts and i70° F(77・ C)fOr 10 m nutes

CataSory 22! Smoke-Flavored

ヾ
。 ZYMURCY  ヽぃ。nb・″(■lobt,2∞う



Matt Harde.t,Alamora Colo,

Sp€<ialty-lmperi.l Hi'tori. B|wnAle

Ingredients
for I U.S.g.llons (14 L)

28.0 lb (12.7 kg) pale mah

1.0 lb (1.16 kt) home smoked pale

1.5lb (0.68 k8) dextrin malt
3.0 lb (1.36 kt) l0' L crlsul mak
0.5 lh (227 d Special B malr

0.5 lb (227 s) chocolate htlt
2.0lb (0.9 ks) lLked ba.ley

1.0 oz (28 t) Cllner pellet hops,

7% alpha acid (FwH)
0.5 ou (14 8) Clu*er pellet hops.

7% alpha acid (90 min)

0.5 02 (14 8) Cluner pellet hops,

7% alpha acid (60 min)
0.5 oz (14 g) Clu*er pellet hops.

7% rlpha acid (30 min)

0.5 ou (14 s) Columbus pellet hops.

15.5% alpha acid (30 min)

1.0 oz (28 8) Columbus pelle! hops.

15.5% alpha:cid (15 min)

0.5 oz (14 d Clu*er pellet hops,

7% .lpha acid (15 min)

1.0 oz (28 d Kent Goldins pellet

hops,4% a pha acid (15 min)

0.5 02 (14 t) Columbus pellet hops.

15.5% alpha acid (2 mi.)
0.5 02 (14 t) cluier pellet hoPs.

7% alpha acid (2 mn)
1.0 oz (28 d Kent Goldins peller

hops,4% alpha acid (2 min)

0.5 oz ( lt s) Coluhb6 pellet hops,

15.5% nlpha acid (0 min)

0.5 oz (14 t) clurer pellet hops.

7% alpha a.id (0 min)

0.5 oz (14 s) Kent Goldlnt pellet

hops.4% alpha a<id (0 min)

Lallemand windsor yeasr

(22 c)
Forced CO, a.d Kneusen to

l.sh moss to clarit

Orisinal Spe<ific GEYity: |.092

Final Specilic Ghvity: 1.022

aoilinaTim€r 120 minutes

Prinary Ferm€ntation:8 daF ar 68" F

(20" c)
S€(ondary Ferm€ntatio.: 20 dats .r 58"

F (r4'C)
T€rtiary Fe.mentationr 60 da/t at 70" F

(r6" c)

Directions
l',lash t6ins at r55' f (68" C) for 90 min-

uter. Erettanomyces Bruxellensis added for

''smoky *eme$. hop bittern$s owr'
powers in nnsh. Eack ofl on smokinesr,brint

''This is a rery interestinS berThe Brett is

6ed to tood efie.t here. Unint all the info.
oation, howr. sets !p expecirtions thar
thir beer doesnt esctly meer Le$ h morel'

"Very nice Brett characrerl Ver/ lithr,
almost undetectable toast .haractei The
relidual sreetnett really conflicts with the
Brctt.A d.ier beerrculd be more drinkablel

5,1ve/: Todd l',1urlef, Orcoo, f'linn., f4innetoi!
Home BrsersA$o<iaion
6@"zei Rick Garvin, Christine Johnbrier.Tim
Are. McLean. va.. Blt@rt United fo. R4l

,efert S*@nsi., Tult:, Okl., Fdld$lp
or okl.hom. Ale M.ke6 (FOAM)

Ingredients
for 5 U.s.8allons (19 L)

| 5.0 lb (6.8 kt) O6.te Blossom

W6t Swee! tlad y6t
(1,000 mL)

5-6 8 ryea* reatr nu$ient blend

Forced CO, to <arbonate

Sparlolloid to clarit

OriaiDal Specific Gavitr l.l l0
Fin.l Sp.cili. Gavlty: 1.038

Prim.ry Fermentation: 154 days ar 72'
F (22' c) in rlas

seond.ry Fementaaion: | 20 daF et
70' F (21'C)in sl.ss

Tertl.ry F€rmentation, t0 dals at 36" F

(2" C) in 5reel

Directions
s@p must n | 80" F (82' c).

"Very nice. One of dry lavorite qrietlls, I

like rhe 3p..klin8/sweet combinltionr.
Stni8hdoMrd. cdp€ent L!cl6 some or
rle i.bngibles of $m. of the very b€tt
m€a&. but this is Ert relldon€r'

''A very tood srlishrfoMrd oranSe blo$
som mead. llodemte complexity in flarcr it
typical of thB t/p€ of meadl

Sirveri Ed f4oor€, Sug.rl.nd. Texar, Sweer

Mead, Foam RanteB Homebrew club
&!nz€r Jamil Zainshefi, Elk Gdq Calit.

s€mk*et M@d. QUAfF

slPkmh€todob4 :00t



cetegort 25: ilelo|n€l
e

AHA 2ID5
NHC

Ba..hLs ohd

Bodefan

cufr & K.trt st*k 5.. P&1, rinn., S.int
Paul Hom.b'*E Clu6
luntltl.dl
Pyment (Grape Melomel) with Murcat
Cr.pe ,uice rd S.ge abrsn Hon.y

Ingredients
for 5 U.S. sallon3 (19 f)

l0.0lb (4.54 kt)3ate blossom honey

1.0 tallonr (ll.l5 L) Mlrcns6pe ruice
10.0 t Lalvin 7l.B yest
2.0 tsp teast nuvieot
1.0 tsp yest energize.

Oriin.l Sp€.i6c Gtuity: r.l15
FinalSpc.ifi. Gr.vit: | .020

P.im.ry Fermentation: 60 days in tlast
Se<ondef Fermentation:4o days in

Te.tiart Ferm€ntationr 60 da/s in sre€l

''Ni.e head Muscat Srape was well
exprc$ed, perr'aps slathdt d€r-b,lancint del
icate sate blossom rrcha and tlror Ba.t off
l'4uscar iuke iust a bit I aho rhink rhir would
do better as a eeet 6e.dl'

''A wry 6ty, nice rymenr Honey doer ter
c*.ed b/ th€ gapes, but still 6sty. A bir
sreet for semisree.Therc:rc no realfaws.
Try to brlng out th€ honey morel'

slrver: Christopher |1illei Marhon. Nl., C/ser
(Apple l,lelomel), Foamy E:pres Ry€de6
BDnze Eric Oawson, Rochesten N.Y. Other
Fruit l"lelomel, UFt re NY HomebreweB

ByEn 80fth, Smb Rot+ C.lif., So.om.

"sweeth.ri or th€ Holy Fire"
Open Crt.gort Mead-Lime and Chiles

Ingredients
for 5 u.s. salloB (19 L)

18.0 lb (8.16 k8) dover honet
5.0 8.llons (19 L) water
5.25 oz (o.lss L) lresh squeezed lime

2.5 02 (71 d tarbric acid

7,0 oz (57 d Eeverase People yeai
enerSize.

0.5 oz (14.8 d pectic enzyme

I <c Eoyajian line oil

220 hL chiles d Arbol extncr
spark lloid ro clariry (6 t)
8eve68e People Prise de

l'1ou$e wine y€a$ (10 s)

Oritinal Spe<iti. Gr.vity:27 Brir
Fin.l Specitic Gravity: lunknown]

Primart F€rment.tionr28 da/s r. amb-
ent temPeratlre n tlass

Se.on.lary Feim€ntation: [Unknown]

Directions
Add chire extEc! ro t n€ after lermenra

tion and f. ng. E*racr was made by imme6
in8 ei8ht dried chil$ dArbol i. 4 olnces

''Great honey tweetness balanced wirh
lime and pepper spicine$ n palare Gret job.

''Lime and p€pperr balance-ver/ wellmade

S,irr Joe Forman€k, Aolingbrook. lll.. Op€n
Cat€8ory rlead. Urbrn Knaves or crain
86.2e: Cun & Kadry Sto&, SL Paul. l1inn.,
Open Cai€8ory f1ead. Saint Paul

Gary Awd.t, Eden, N.Y
nPME Trtat *2, Bar.h *a'

Ingredients
tor 6 U.S. gallons (22.t L)

5.0 Sallons (22.7 L) unfikered unpaseur
ized Golden Ru$et cider

l?40 a.tivity units peclin meth/
est€are (PrE)

20.9 I (0.7 or.) calcium chloride

Ori8inal Specifi. Gravity: | 052

Fi.al Sp€.ili. Graviryr | 018

Aciditt of iust pH 3.5 wirh Toral Acidir/
s.8 t/L (expre$ed s art2rk)

Primaiy Fermentrtionr Adive 5l da/s ar

42-50'F (6-r0'C) in th$
Se.ondary F€rm€ntatio.: l0 da'3 ,t

49"F (9" C) in ela$ ind 30+

d:/s in bottle

Directions
Sullite accordi.S ro pH ol mlst

(dosate char at htrp://outuorld.com,
puserve.com/homepages/andrew lea/frame

ser.htm) Add caclz a.d PiYE (nor the rme
thrnS es pe.tc/pectolftic enzyme) 24 ho!6
afler sulfitization to help induce brown cap.
PME may b€ added earlier during frrc€.ation
to boost pecdn lozd lor keevinS but CrCl2 is

ni added laterCaCr2 dosSe assumes heavy
pectin loadi use less as needed. First .ackinS
ms done on Day 36 wheh fuiy ciear but not

tet t€rmenting No wild yeasr f.rmenririon
within tive weeks as desired so added 20 ml
of activel/ fermenrint cider conra ninS

Premi4r Cuvee yef! as a seed cuklre.
Observable ferme.otion beta. l0 days larer
Yest Ms 8rcwn in the cider@ tie up c.idcal
solubre ni$o8en-rich nlrrients and remove
rhem larer at rack n8. Re{acked when rhe fer
menotion curv€ approached bottom (averase

0.16 degree Brir drcp per day orer nine days

and slowind. Bottled wnhout pr€servarires.

''SalB afe norkeable in rhe flavor Ghey
should not be). othetuise Soodl'

2●:Other mead CeteSory 27: Stardard Cider
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・ N ce ob A bt ftl sweet not over the

tOP

Runners‐ up
S,Iye′ :  |「 o  [dwards  Anchorage  Alaska

Common C de■ Greaて Nor● ern Bre● ers

C ub

3Ю″2e Harrson Gibbs Wllamsbu喀  bヽ
En8 sh C lei Colonal A e Sm th,&Ke8gers

(CASK)

non $ops,delrost /our lrozen ga on ofcider,
or acquire a fresh Sallon of pasteurized cider
and add r along wft four cinnamon stlck
and c oves to the carboy thatyo! wil be dck-
int /our cider into.You sholld see a second-

ary fermenbdon kkk off. so b€ sure not to
botrle unril (he 3econdft fermenbtion has

ended and rou. cider h$ chritied.

''Apple is bala.ced prcperly with swet
brown rutar and litht cinnamon. EnjoFble
and 3mooth.ver/ drinkablel

''lhe cinnamon in the finish makes this a

nice spe.ialty.iderh Lacks a Inle i. complex-
ity blt is r ve.y good c de.l

Sdver Dan GesMkk, EasAmhe6t, N.Y, Ns
Entand Cidef. Nhgrra A$ochtion of

EonzeTery Foote, Park Forest, rlr.,Applewlne

ryeasr No. | 187 ard 1026

ale yeast

Forced COI to c..bonate

Original Spe.iti. Gavity: 1. 100

Final Specili. Gravity: 1.020

AoilinaTime: I hB.30 hinutes
Primart Ferment tion: 14 da),3 ar 65' F

(18" c) in 8lars
S€condaty Fermentatio.: 24 dar.r 55'

F (18" c) in 8l.rr

Directions
l'lath s6ins at 152" F (67' C) fo. 75 ftin-

''very drinkable. Excellent Entlish barley.

wne. Oak is a bit overpowerin& blt still

blends welr. A bk more hop flavo. (EKG)

would put rhis oYer rhe ropl'
''Awesome beerlVer/ compl€x-ood use

of oak/moh$etvanilh chara.re. Yeas!

t,Er: Rick Spaziani, Lebanon. Ore.
Bonzei ,ohn AurI, Commerce Townthip.
faich. &

Eri. O:wron, Ro.h$t€r, N,Y, Upstate NY
Homebrewer.&.oc
''Edawg B.k€dApple"
stlnd:rd Cider/Common

Ingredients
for 6 u.S.sallons (12.7 L)

6 S.llons (22.7 L) fresh presed apple

t.0lb (2.27 kd white susar

1.5 lb (l.ll kg) browi susar

2,5 tsp feast nulrient
5 cnnamon stlcks

I packet Lrlvin KIV- | | l6

Oritinal Spe<ifi< Grayity: lunknown]
Final Spe<ili. Gravityt IUnknown]
Primaiy Fermentation: lUnknownl
Secondary Fermentation: IUnk.own]

Directions
Sa.t with 5 Srllons oi.ider and free2e rhe

remaini.g Sallon.Unless you are staning with
a P.neurzed cide. add sugaB,yeasr nutrient
and Camden ableB or sodium meabkulfire
24 hou6 before you plan to pitch your yesL

Relryd6te yeart ac.ordint@ directions on
ptckerYou may wBh !o do a s6ner yeasr.ul-
.ure, but I haE folnd thar ir'r nor aNr.ys rec
esar/ icr smali(5 8allon) b*ch€s.while w:ir-
in8 lor the yeast to rehydate. yEorousl/

shake or nir (he mu* b ensurc prcper aer
aton and that the sutars and /east nutfient
hlye d ssolved Pitch yolr feastand cose pri-
mar/ Iermenter with an : r locl lhat is fairly
resist nt to pllgg.g. Aiier primary fermenu-

Lohhie tl<Allist.r, O.bo..h H.Allister,
S€.brcok,T.x-. 6.y Arc. i..htrcnrts

Ingredients
for 4 U.S.8allonr (l5.la L)

10 0 ib

1 0 [b

1 0 [b

120o2
6002

25o2

0331b
1002

0'S02

050o2

0 25 oz

1 25o2

(658り Mar`Otter paに
mat

(045k8)lo。り mttt

(045k8)smoked Mans Otter
mat

(3408j`●●matに mJt

(708)Sttrbuて ks,umpkn
SPiCe(Stee,)

(71g)baて kStraP mo asses

(SteCP)

(728)map e Sγ「up ln b。 1)

(288)Perle Who e hoPs
7%aIPha aて 0(60 m o)

(218)Perle Whole hoPs

7%a pha ac d(40 mn)

(48)PeHe Who e hops
7%,Pha ac d(20 mn)

(7 o Perに Whde hoPs

7%,Pha ac d(Omn)

('548)Wiamete who e
hoPS 5 5%a pha ac d(10 mn)

…
HIDnlREWERS SSOCIAIION

Ku●OS
srdto.'.d CdrDdrud Pq|m

B€r of 9,lbw

Hry 2ltos
9tiArn@l $s Oolbr hr. l5l trorE_

b Med f,h66 2d,5. ?5 6rt€--ftd

,!F 2lt0t
S.n lequin Frir 2m5 Hoh.bq
comFddd, 95 srt6--ld! C,!r.r ofDot

C.tegory 2a: Sp€cial Cider and

AHA 200S NHC
Cidermaker of the

Vear

2●:New Entrants
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2●●″ 2005 AHA CLUD OF THE
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2......,.,184..........A1€ & t28er €nrhfiart of
S..k Ghsan

l .........|55........'Grct Non6.r. Be.re

a..........I,t...........Saint Pdul Hom.bdeB

t ,.....,.,. 1 1 8...,...,..Urb.n KEv.r of GBin

4.......... 105....-.....EdmoM Homeb't*6

t......-.-'34............F@m P:n8€B Ho6.brew

t..........8a............Shns. Br€w Hom€bB

t..........74.........-. B.y 4rc1 Ma3hhMuB

10,.,.,.6,1.........-..Minn.soa Hon. Aa.s

I 1 ......54.....-.-.-.-Prim.Tih. Brd.a
ll ,.,.,.56.......-.-.. Uptea NY Bon.brM6

lJ ......5,t.....-.-....8'*d UniEi fo. Rdl
Poull6 (UJiP)

1a ......52............Oia!lo Ord.r ol Ztmia<j.
E h6l.$ (oozE)

I t .,,,.,,12.,.,........8lw Froe .r Oi.
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CALENOAR
For @nd@ hm.hd Mt lkin8s.3* ww.b.eltbm.or8/homebEwiry/denB.ap

Cob.ldo 5..t t rr HdhDrr C.rDdr.rd
A*bL1 co. srKjon rt brr AHAITCP. Fe 55.
Enst Dadlin. 6/14/l t.Asrd C.Emoll).
8t7. CoMc Mah \,!hlL..,
Ptffs 7l 9-,loa-2080. Fur 7l9-561 4213.

Web:ww..do6dosat bhcon

roA l Clt TulB OK, S.nctio.c! by:

AI|A/BJCP. F.e 16. €n4t D..dlin.: 8/26'912.
A€rdt C€rcmont: 9/ 10. CmEc j.tr PlBlet

E-mair: phirosph.r@.1.tuk 6.com
web: wwwi|mLB..om

sntu cN, coud.t Fob HonEbnY
ConP..rt or Wrsnvill.. CA gn.noied bt
AHA/6JCP. F.Gr t2, Cnay O€.dlin€: &22-28.
Aerdi C.€rcny: 9/ | 3. Csbcc Mi, Ao$i€.
Phon.: 33 | -335-,1569, Fd: ,103.573- 1600,

!-mailbo$l.s@cruzio,com
w.b: wl*,siudu&ounti{rcom

S.6N.r FL^.bfrwiat cli,dn'Pt atitp
n .in€.w s.ndion d b. AHA/BrC?. Fe 15-
Eq D€dlin.: 3/ lt-9l8. Amrdr C€m1).
9/17.Cmoel.nyA M.tn, PiEE 262{19-
7r5r, C'nilTmgllimi@Fhocffi
w6; w*w.hbdo€/tb./Ehen*

xsw H* AFdrr Cn.rDbnr, ,
\ hll6ng6n8, NSWAu.aila. sincrjd.d b.
aJCP. ConEe O.vld Um6s. Phoner oa22-97&
6,U, E-miI nv.omp@cEftblftior!
w€b: http//n*.cnf6lftiorg/
s€pt€mb.r 26-.Octob.r I

/Urd so!!t F.L M.mphk,TN. S.ncnoned ba
AHA/BrCP. EnEy D.adlin.: 9/ lO' | | .Aurds
C.'moDa I[V|.Co.Eel.mnce G .nd.

E mil Gffi G.!.ri.nd@.u@zon..com
W.}:*'*.,rrophitb|e.<om

Scptedb.. lt-Octob.r I
GEd lmrl.., &.r tunsF D.nEi Co,
sandioned ht: AHA/B,CP. con6e Ns.,
lohn.on, Phon.: 88&U-CAN-6REW x I I l,

E mai : N"nc/@b@fra$oci.don.ors

t'lo^h.^ Canbmb H.6.beB F.dlv.l
Dobbins.CA Ensy O.dlrn.: l0/7'8. Conbc.
ris Gror PlDn.: 5 l0.6l0.607l. E m:il:
r8tu.@b'!t6o..com w.b: *w.n.hfi .16.618

lotPy l.lr.w... CltdrL'a. Frqo. ND.
Sln.rion€d by: AHA/BJCP Fee:16.50. Enrt
D.ldline:9/26-10/8 Awlrds Cerenony:
l0/z9.Contrci,S!san Ruud.Phone:701.282-
88J0, E-m.l: ruin ruud@ndsu edtweb
httpJ/prairi.homebreweB.orST

Vdlh.iirlh. M..dr", of trf. Ph ladeLphia. PA.

Sancion.d b),: BJCP ConBcr suanne
l'4cMu.Plt, PlDns I |5189- 776.

E-m.ir smcmurphr@ame. onsredish.ors

Qu... of A..r W.m.ni Hod€hRw
ConP.rr.,or Sh'n8le Spnn8, CA. Sanc.lon€!
by: AHA/aJCP. F..: 16 E.ty Oeadrine, 9/ | 7

l0/9 Aw.rd: Cer.m.n/: l0/22 Conbc.Sreve
Se.l.t, Phon. 530-676,2217,
E-miil: QOgOr3anirer@HolMai..om
w.b wvw hareclub.or3/QOB/QOB h!m

trF DlrL CuP Heibn TX. Sandjoned by

AHABICP Fee t7 oline, t€ pap€a $ l0 arier

l0/7. Eno/ Oddline 9/lO lCl'l4.Awards

C€'lmry 1021. Ctrec Colb/ Sh€n&n,

Enjt @ltstln.bn@diels..m
v!€h ww@mr'lr *r/di\*up

O&roD.d6.d H.h.6F CoDPdnion
Cin.innan, OFi S:n.rion.d bt: AHA/BJCP. F€e:

t4 68r €nlit $4 rdditionrl Fnty Derdl ne a,/

l0/l S.Amrdr C.r.mory: l0/29
Cono.t Ri.k Fnn.knlusei Phone:5 l-921.
4945, E-m.il tEnck nbrew@luse.net
W.b: wvw,ndt nlurerr,or8

l'rh Knt.k rb..kr Banl. of rh. Brcws
Albrnf. NY F.. t6 Ensy Oudlin.: 0/14-23.

AMrdr Ceremonyr I l/5. S.naion€d by.

AHA/!jCP. C.nbc! R€ed Anns, Phone: s r 3-
796905 | , t-mr'l: ddror/@.+idl.n€tw.b:

AHALa.h . Fh.n.t 16 Ho6.h..e D6l
ConE.!: G.ry Gla$. Phone: S88.822-6271 r

E-mal: g y@hrewe^,soc'atoh.o18
web:www beertown.orglev€nBk.:ch/indd h

Mkhtsu Ch.tq F.ntvdl 6.d ConP.rition
Colu6b{s, f1l Siicrlsen by, A}|ABICP. F€:
ta. tnsy Dod n.: l0/25- I lt.Asrds
C.rcho.y: I l/12. ConEc CaendE gnq
PtFnq 584n7'580r, €.mir:

wtb: Mri.hmondrcrdoAs or3



one way be.r judget.he.k rhen pabres isby usi^g.ommeniat ".atibrction b.e6"<tassi.
versions of the styte they rcpresent. zyiursy has atsenbled a p.nel of lour judq.s who
have atT.ined at least the rank or Matter in the Eeer Ju.lge cgftifi.ation prcgr.m. Each ittue
they wi s.or. two widety avaitahte .omm.ftial heeE (or meadr or .idert) using the ap
so6hee. we iitite y.u t. downtoad yout own s.oresheett at w.bj.p..rg, pi.k up a
bodte of.a.h ol the beve.aqes and judg. along with th.m in our Commerciat catibratian.

rL L!.ft) |! s j ,,!f rltr.m. I n .LsLf ,il \1.., fsi *.
r,.1,,1., .!, t.1,,. .,:.\|.ri rrLtr!\rfLrh rtr,, ,.r:!::1,!
'.f.. li Jr l lir | ,ri :hrfr, .l I

i r.: ui ri trnr trLi\{lin:\ lr('r,,r lrtef lL):rr Li Lri:.:1
!.j,g{tr1 .'s.r Lrjr\I0r!.r \ trr.i|s.l.l,Li I l!sr rh.

L$ r I hrrirr,,l r[. l]!,nrtr Li,.r (,,tfin. .. rtr. ;.tl :Lf

L tr (ii..f .\irrfrr.LrL l..r lrn \.11,\u{i|.| lIr,r i.r,iul
rrrl.i \.rl,ul rfri ir l],{. frlrii

COMMERCIAL CAttBRAT10N

藁
ON THE WEB'
Boston Beer Company

"wws,,,,d●
●、、●●●ヽ

R●

"eA毬‐WW。
=●

●|●

Bs JrdAe cerfi@tion Proam

\...rllLnrtr.L', r.hilrrl \\il, !1.. lrrirLr:r l.trl! rrlran.r ,r)sltf rr.rL.:trJl
..\Lh-i,li.,r,,l.L.rtr.r..lr.,lL,L.LL\lLril,rl,.L,nL l.ir,r.rr: lr::r.L Srr r'. L -.,r l,.r,r\. .L:r

lL 'r\lrlil). ,.1 iilsir.!i,n.ll.rill, Irorli,]!rr ... r,rlnrr,,,L ,,rfLi 1['r(\ iLf,il).
rr.L L l('fi,r :1. )ullar

1r.,.r., :hiir9..,. \iotr:ri,:rl ,,1 Lru*: l]r.rl':).N.,:rl.L ,,..t:'1.. iLi i.i): ,i \i,i:.
1 ,, r ,i r qi::n. ltrir,L ri $if! ih LLr.l li,\L rulri 1. 1,.r \ ,if rri .:( . L,, l\.t lff lr. ., \,'
I ii,.iro.lirl, lLlL,(r.rri,,,inrir'\l,rtl .\na*l:. iiFnlr.\f,Li L..l, f. r rtrL,r-

:,,,., l,i,rdfnr,' \F:,,,r !hrl..i,,ril,r. f.,L nrr.,,Lff r'.it,.L :n..

'. li.,|. rlii: r. r,.f,.ril.nr,\,i.:i,!..rr.r:,1(\rli. , i!frrir: I .,,),.t
: tr 1 r,!Lr l,\ r rL!r,,1 L,ri,,,[](iiriLis.d, iL.gi,r:l)rL. ,f,:hg!,r.\.,,r.Lisrlln\f iL,,i) iir

.,.,,!,r.,,, rf\rhrn.\ir,:n,{u f., tl,L ):L,l!nisnl,,Lr ILr!,,r'(, (.iL:r!.ilLf, ,,1 !!le.i
r,.^(l \h.rl.,tr', . :r{r r: rI lr. f , Jr1]{i ( L Lr r.,1L.r r',,i.:. I: !,1., 1

\..LrJ[!1,, , !,ir]rt,rJr) \\1 ,-rf !l.,ki:t\.:,\',',rr!h:.\r,:rili\,! r\,':ll.r ,.rr,' !r'i
.L,Lr.l.h.rL,,LLt f,,rh:. r(,rtr( l),,L.lrf,lrliL11:.,r1' rl,!,!nrl,a.6,itr, ,,f-

r,,rr. \.r: rr, . . ,L:.Lbt. Li .rLL nr n..r. i,' (.lL .! 4.r,.,,1i, r . L nL::. l\,i. ,:niL .,,.

\\. irrrr r.! L,, ti,,i r| .r f,,: lf(i.r,r1)l rlilr.'l),, -.(rL\\ll.irC.. lrlt .,,r.:LrL. L,,ifl

L,r,r\r).:rt,.,,r\ ,n! -tr1.\!r.trtr lll:d:r.,f .L(,,.,r.:\tf . I L.:..,-..,'
i. liJrli:,!r ( ,.\:.r i:,rfr. li., B.rhZrr,t,ri .: \li.r.: .,,:tr.rli.: ,f:ll... t ,il .r:l
,,L,irnrt)r.ir U nl ll.irglr\, ,\ei..[rrri t, ;/\rurlr ] rr , s.sle lll.\,/ l r. \.!11 IiL !,, i,. r
(,,.rirl\,1.r1.r L(l,rdfr.r(1, i ! \I.tr ri i.sbi.n.\rr(l .rtli Lf .F\tr rff\,,fr,LLL,,)
,, rrr. BILI) , r., Lrfi -Lrr( ( ,, . ,) r \]!fr .L 1,:.r:rl \i,::r\'r ll -(lr. .r'r I rr tr.r

,rLL\ ljl! l): rL\ r,rrL! 1..- \ :, LL..:,,:1i..,,\,.ir.1, lriLtr,
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THE JUDGES'SCORES FOR SAMUEL ADAMS

Aroit : ln'laL skunky a@ma d$s Pal'
ed lanly qu'cly Light <aram€l and

Eainy maltine$. a mode.ale llorar,

noble hoP atoma deepens d5 me
be. warm' and slrghllY nol(ebe
al.ohol pelen.e No lruity fene._
lalon ene6 No d&eryl alrer lhe
nftl skun(nss, mdl lrkely lrcm

rhe lluo€sce.t de ics€, thts Eawry
pL$snt aloN m6t onen atq€l_
ed wilh a6enan P'l*ner (7/12)

aPp€.En@: Deep gold, almosl
lightrmbef 

'n 
color |halswnhin lhe

range lor a BohemEn P te.et,
rlihough dl rhe rop oi the s(ale.
silli.nny deal rhin h€d dissipates
.apdl, cenainly below erp<bron5

FLs Flalor B a balance ol Earny
tdsled malines and rlowery hop
llel A low INL ol Gramel or
Mlnd mah charads cont blles ro
lhe malt 5!@16' Hop b'Rernes9 i3

moderaet hgh and balanciog lo
lhb sw€elnes wihoui being ovedy
aerlw No floty 6teu or dG(etyl
A very clean lementaton wth sti.
ounded I a6r and rlid brRerness i.
lhe all{lasle HoPPmg *ms to be

mo.e Genan rcble hops $an clae
ec Saaz hop characrs exped€d n

Bohem€n Pilene6. (1rt20)

Modhfeet Medilm bodied w(h brl
@6onalbn and ingeing aslrn'
gen.y sems lnder caoonatd (,5)

Ctver.ll lmpEsion: An excelenl
dnnkng beer that ftouragB ano$er
H(xftr n! a cos beMe a clas(
Eohem€. P,IFE and $p Gemn
Prener h hn the @hness ol the
EohemB. P !.ner a.d ihe hoP chara('
lg oi th. c{@n A *ner Nol qllte
eiter n n qune dsn bul hat em I'n-

g€n.g ha6h, bin6.g annngp.cy rhal
wolLd b. .(e ro c €npv€d srill
q6 wry s€ll (lrh a rac lilet mg.on

Total s(oE: (:13/5tll

a|orm: &eady m.ll wnh crn.a6on
spKe noble hop atoma, no lloral

<haracter slr9hlly thalp, armo3t
sou. nole, and larnl dLacelyl, barely
der<labie sou and dLaceiyl alo'
mas d srpale qu'cky as the Deer

rts (9/12)

ApFararrq Deep golden wlh a

fim rody head Oli-wh te toam
wth unsen bubbles. sla.d5 lo lhe
end ol the gass. Prcluron oi near
m'cros(op( bubbles (o.r.ually
r 3es l@m lhe bofiom ro relom lhe
head crynalcarry Beaunl!|. (3/l)

naM Rich and baculy malr lla@r
wih (r sp <rnnamon rpLcy hop char
acrer tinsher dry and clean wlh
hngen.g. nm. nor o@rpowenns
bnlernest I lells lhe dnnker "You

have had a ber- Well balanced
wnh lull malt and firm hop lla@r
.nd bnrer.ers slghr diaceryl tol'
lows aroma n rhe ilavo( (1€/20)

Mdrlhfecl: MedLm cabonalon,
5ighdypn<kl,'a yi!llwrlha(lean
llm b(lerness. Nor astr'nge.l or

Ow..ll hpstion: Th s 6 a. excel'
lenr Amencan inrerpclalo. ol lhe
goheman Prls I lnd lhe mall rch-
.ess ld.krng, beady dnd bsculy
whec I e&{t a deeper carnatron
mahed mlk of Bosco charade( The
nlt|al hop characler 

's 
qu te socy as

'n 
. I€5h emple ol czechva', and

rhe appea.ance 6 srela( Pa'6 well
wrh neany a.y rood, bur s h'gh-
lighred wrh a papnka gouash or
mlndrd hordog The uninrriared
may nnd lhrs beer moe bner rhan
expeded rhe lnn rm€ our. A nre
ncher mah p'olie @uld berrer bal-
ance lhtr beer, blt lrcuLd delnrte-
ly oder I n a restaufanr whec lhe

'mpo verrion was !navarlable
(&10)

A!fr: Brcady mall arom. wth a

sl'ghr g.ainr.6s and a lle wer
papd lom ox'dal'on floral hop
.ores Ln rhe ba.kgound but varety
srndrstind. C ean lementdton P@_

nlewth.o esle6and e.ouqh slllur
ro b..q out rhe lager .h.racter
(&r2)

ApD.a6*€i Dark ambe' coor rs

on rhe rawny sde lor lhe slye, a

nolch d.*er rhd. Czechva. CblnY
dnd head etenlo. are eKelFnl.
\3ta)

flaw Ioaned or vrenna mal6
evde.r Gra'., noles m.ke lhe
mall le55 rel.ed thdn In the cla$c
examples, bur a slqhl oxdalon
mighr be conrriburing ro lheshalp
ness HoP I a!o. rs subdued 

'n 
lh6

sampFllor:l nores wolld .dd
<omp exry and b.n9 

'r 
clos lo rhe

.1.$ c examples Clea. and cn5P, at
per rhe srye, wlh a ned'lm to
h'gh hop bfte.ness relalrye lo the
m.lr Sqhr souness In the l'.rsh
\12t20)

Mothtet G'arn.ess and sight
annngency deraci i@m the finith,
bll (edmrnest and conditionng
a.e .ghl on the money (v5)

ove.all lmp€$lon: very good
ber, blr sly e seems ro be a cross

b€tween a v'enna .nd a PiLsener,

wlh the mah ol ihe lomerand lhe
hop birrer.ess or lhe ate( lt s a
welL.bal.nced, ( ean, .eteshing
age( and rhs ea'.s hrgh re.hniQl
marks sample <o!ld have been
iesher, bul rhat 3 olten dlncult ro
(onro downsr.eam Th6 bee'
tuud par n'ceLy w th a spr.yappe-
l zer or enroe, blr wolld ovelpow-

tor.l s<oE: {32,50)

Arqna: InrlLal sullur wlh gra'ny.

somryhal swer Pl5 mah aroma oJ

moderale rnlensq and a ighty
sp cy, herbal hop bouqlel Very 5orl

buteBcolch. Olhetuse very clean
lager charader w(h no ene6 or
laM. Hops are lary muled. very

owruliur pe66t5 (9/12)

apFa.an@: Big, llltly whrle head
wnh very lne bubbles, head Per
tsl'. color 6 rghr on lhe boder
beMee. dep goden a.d '9lrlamber-a linie da*er lhan Czech
v€lsons. crystalc edr (l/3)

Fbwi Smoolh, ha ry n.h.essw tn
moderale noble hoP rbvor (b!l
Fmi more Gendn lhan czech

rypet Medru6'hi9h hop b(lernets
tnes ro break rhough in fin'sh bul
only realy su(ceeds in lhe alle.
raie Slrqht sullur llavor Smooth
palare and dean nnrsh No ferme.-
ranon tbs, qood ager cha.acler
wolld I'k moc hops lo <ome
rh@ugh-lhe mah seems hgh rn

rhe dera|| barance (rvzo)

Mouthf€€ti Medrlm lo m€drum
lul body {latrly th|Cr to. ihis slyle)
MedLum-hiqh ro h'gh cabonal o.,
add,.g ro iul mou$leel. Sighdy
ast.genr hop lnish Seems l,ke a

b ol a.oholwa.mrng 6lhere:m.Y
be. b b'9lof the slyle {t5)

olreoll |rpc$bn: The bonled !€r
ron FB mail er dnd iu le.bodd
than $e diafi @6ion. The rul 

'shqh n reaton ro lhe hops bul ftar
ruy be moe a luncton oi body than
an rh n9 ele. Oea., wellcratred and
lre,lh bur rhe lull.ss ruk6 tome-
what hadlodrnk The hop charader
r rather sudu.d @B!s $e b€31

Cz<h be6, and de5.1 @ally ha€ a

Sad.'ke characle. | $r'ouldn l haw 
'lwrh 

'p'ry 
lood' but ,t mqhl be qood

wnh brelhing b! ery and/or lried

llna)

Iot l s<oE: (35/50)
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THE」 UDGES'SCORES FOR SHAKESPEARE STOUT

ADrn : Ch{olate ma 1 and .oarted
ba.rey aroma up f.o.t wth nolic€-
abe carame notes and very thi
ctrus hop aroma rvoderate lruly
eneu and som€ a.ohol noies thar
inleneiy.s fie beer w.rm5 some
papery ox daiion notes: perhaps

app€arane: Deep bac[ opaque
bul cl€.r wherc light gets rhough
Larqe dense head with 9@d €ten-
ton we lcarbonated (3,/3)

Favoc Mai ilavor 5 dom naled by
dcdale ma 15 w th not$ oi @s1€d
barey Soft roh fle6 are $la.c€d
@l with the h'gh hop bfternes
Ailertaste B ot ciroco aG wirh i.ger
Ing bnFrne$ Mrd lane 6 cramel
sweerna Moder.le hop iaw .ol
very di{ernable. Moderate lrury
ene6 remin6ce.t ol prunes No
d acely Alcohol noti.eabe but
appropnate to h9h end oi rhis s1y €.

Some dulLnes n UavoB oien atits
uled to oxdalo^ (1520)

Mouthleet Med'um-lull boded,
creamy smooth with moderale
aLcoho warhing Some bntennq
asvnqency in alrerrasre (45)

Overall lmparion: A c a* c exam-
p e of th€ Amencan stour nye d
Lke lo see mo@ pronounced and
dEiindive aroma and tlavor hops
:nd a bil moe restra ned bfienng
hops. The Interprelalion with
emphasis on chocoat€ malls and
carame rarher $a. roaned barley
6 

'ntererting 
and pleaenr Th6par

rcula. beer may have el on th€
shel for a wh'le 5ince rhe lavo6
arenl as sharp and brthl as iresh
examples exhb(. 5nl, rh6 s a

heany beer rhat shou d.c(ompany
hearly ioods su<h ar poi r@sl,
pumpern.ke bread a.d .hocolate

Arcma: B ackslrap molass and
bitte. cho.olate malt, low ro*-like
nop aroma emeges as i're beer s

swred Some a cohol presenl A it-
tle YeaslY, but oth€rwse clean
(7t12)

APPe.rare: Opaque back wth
ruby h thlghts Ihck ian head of
lne peusienl bubbes. Claiiy 5

Flavon Mo:$es a.d acdic wth
smoky b!rn1 coiiee nnsh as n
French @asl ve.sls taian roan,
la.knq tlofal of earthy aromaric as

app@p.iate lo. an Amei(a^ rtout
Roatted baney B ev'dent No hop
Ilavor; b ue.ness and annnge.t
grarn charac(er a€ tamed by a.
a most oly, mlky charade. some
s@et c.famel man emelqg at the
ber s'ls but tnishes wth a 5ary

Mouttrt€€l ceamy and iul'bod
ied, with efi carbonaron 5lck,
almosr orry mollhleel Io lowed by
al.ohoLc warmth and acidty lhat
round out wlh a slrpns ngy . ean
and !.assuminq hop bitierness.
(45)

ov.rall lmpsrion: wrlhoul the
a.dr1y froo the roasred barey the
f n6h would be coy.g Hop char
acter is subdued, bur has a qualiry
thal reninds ne ol (hMng on
ora.ge peels Thar combned wrh
$e ac dny ot the roarted barLey (le-
ales rhe luso. ot eltness, a char
a.ter have iound beto@ n bert
made wrh oats I often pa r stoult
wi$ sweer chocolate and be(es,
bullhitone woud be b€iter wrth a
line h9h co.oa.ontenr b teEweer
chcolate lmrlar ro colle€ (7/10)

Arema: Brg bouqlet ol @asled
h.lts-<ofi ee, lns@tened choco
ate and black patent are €vdeni
Some alcoho in the background
and eanhine$ $at may come l@m
oals Frury ene6 a.d a rou<h ol
sherry-l ke oxrdation add <omplex!
19/t2)

Appca.anc: Opaque, bul .l.rty
rhrough a rmall layer of $e b@r 6
good Creamy b€qe head tr remr
n6.ent ol cappu.crno wlh qood

F|3d Roatt malts arc the dom
nanr flavor but has more ol an
inslant colfee characr€r rhan irshly
qround due ro the back mal a.id-
ty On the dry !de, even lor an
Amencan sroul. A hlrle more
.ar:me] mall @uld mp.ow the
baance w(hout 5trayrng toward
oth€r nolt vaGnons Lols ol hop
bttern€$, whd exempllLes the
iye Fainl cirus hop.h:racler lhat
s werr buied In rhe roasred malll,

as a@ ene6 and acohols (r 6/20)

Mouthf@t A lttle more dry and
astringenr rhan wolld rke, bul
olhefrise within fie brcd guide-
Ines. Has a ine pnckliness lroh
carbon c acld, a.d a touch oi alco-

Overall lfi pre$ion: well'made,
compex beer with a creative blend
oI dark nats a.d a gen€rous hand
w|th the biltenng hops A rte
more.aramel or cryr1al m6t wolld
rhp.M rhe ba an.e, bur rhe beer it
still an ex.ellent enmde ol rhe
style Roan'nets mqht oveP.wer
swe€rer dishes but woud compe-
menr dshes thar have a comb na-

tion oi langine$ and roastinss.
(a/r0)

A6m.: Big snoodu oi hops-
amercan, c'trusy-lhat laded .
ntenrly over t me Strong, smooth

cho.olale h.r aroma (chocoale
bul not burnr) dixnq wfh modeF
are Gramel alohatiG and tuily
esien Grarny lghtly vanla, oal-
m-aalovenones. C ean, smooth and
rch The rch cho<olate and €hr
c trus aroma ln9ered (10/12)

APFeaEne: H!9€, .a<3ding ran
head biq and trothy iasted a
o.q lme ler back a.d iotaly

Flec Big chdorale mah lrarct
bu1 not realy that roaftd. R.h
carame undertones Lke iine.qlal
ty dar[ chocolale Moderar€ citusy
hops Dry iin6h with Ingenng hop
llavor and bnlenes The moder
ately hiqh bftrehess s more tha.
baanced by rh€ brg ma t characieL
Lighny fr!Vene6 add paare com-
plexny, bu1 rhe Ialor is €aly all
:bour chocoLare. {1 y20)

Mouthfeel: Fu body wth a

smooth, si k, oarmealderved !x!-
riolsn€ss Med um Glbonalon.
Moderale y wam n9 (16)

Overall lnp€3rlon: Fresh and wel
crafted Oats are unlsua and make
t lile a bq cho<olatey Amencan
oalmea 3toul (or a small rmpen.l
nouo The mali character be.ells
irom a ce ar temperaluret don't try
ths one too cord Not a typ.a
Am€rcan slolt due to rhe big body
and @tmeal characler, bul very
rasly This@!ld be a g@ar d$5ert
be€r wrth anylhing chocol:re lcate,
trufiles, mou$e) or maybe compl€-
me.t.g a raspberry tart I yo!
wa.red w h dnner, r'm rhrnkng
roasl 9oo5e, perhape. Those so
incined mi9h1 aso enioy lhE one

senkmberotub.r 2001 ZlLulsr 5t



A Visit to Prague and U Flecku

q' n r.' qr, rL h..,\ L, rltrN'rrl {
rr. r.\ ts, r r!r.
.r!{rgh on\'l lL.lI.n li\. i.d.it.\ bceF
\ (.nurrll rhurgh rhc c\pencnLes olorh-
.s reading books, i(ircs i,nd r.c.unrs ol
,rcrs rnd l)h(c5 | hrlor'r brd ro. h(.r.I
l\ turing rhfn, on nr) l,r)g ro vbn list

Soitrfrimes r $.rcndrpirrrs conllu.rL. o1

cncunrskn.cs {olles.lrkimg m. irni, nl
d,,)dens ro rh. r.i|r) of enl.r\'rns rh.
b..rs.nd tLi..s of my irrginairrrs

Re..nrk I srs rDrii.d ro.utend i l'un'l)can
bk\n,8 (h.nro. In l\igu. N$.r hav
i.g h..n ro Lh. Gcch Replb ( I sas
dfliqhr.d I thc otp.nunrt_!: And n rhe

l),( k otnr\ nrtrd l \ as trsk,ng m),elt lts.
Lnfr rl.t sl! rr U FlickrL rsl

hrAuc is.i.'tr ol b..r .rud nrch id ure. brr
rltr .ount'1 rs r ll(n)d ol C:ech lighl l.g.r
( )r)t) Prlntf L,quell.xn b. calld l\ls.nerl
rll1i,. r'!1 ,s trEr }ghl I.rA.r lcn'. II and
l2{1{.9r. lr8c6 (l010 r(, 10lS il.rlrng
sr[rry b.L]rs) aF rhr rbLquil.rs (hoices
'llifr rR .d rlcs nor is rhct rllusuv ol
\r\i( 5. \hrl. u isnor r l)..rcuhurc $rrh !
k.'Lc'dos.ope .l (h.i.r, lk seent,)) n rt,t
l:'rire.i 5r.rfs. Lfi. (::..hs rr. rw.sli in li8
liLqs pcr r nli oI hghl ligrr r rcrr lr ell
rrsr.s snnrl,u lhere .n. rhc l.\' in.ller
hN\eE thtr tn\lu.e L,,g.rs !r,rl,,L bLr of
l!)l) irolD,nxl llrror, bur tor rh. rir)sr parr
h,t) .\ruo i,,d lon{ bo,ls ol $ir)ic hops

t)n\nj, rhf k)f birr.nr.rs rh{ i r)",cal\'
(l'rfu.lenzc nul.ni (h) a,c.h Lis..r
ll18l, qurlil\i ld su,i (ll.ar. lts llLr fd
rlrs t!.r l cr. nor ! shole lot ol (I1\rinc

ri\.n.$ ,mrg brrdds $is ro bc l(\rnd

Lr I'iccktr \'.rs ! sn,.rll ..s1, rn rh. \asl
o(.rn ot hlht lagfr U! m\ accourir ir is

tli. ol.l.sl (olt furllt np{raring bft\\ttrb
irrhowo (l lordd.din l+9!.rh bre$
pub has D rccenr h,sror) rF.Lr|:.d ,n

FOUNDED:N:499,
THE BREWPUB HAS
IN RECENT HISTORY
SPEC:ALIZED IN ONE
SM00TH,H:GHLY
DRINKABLE,RELATIVELY
LOW‐ALCOHOL DARK
LAGER

onf inoorh. highl) drinkablc. rcldlirel_r
l(\\ rl.ohdl drrk lugcf

\'1) Nif.. S.nidra an(l I hadju,r xn \(d on
r l.re rnfrns flr8hr iDro |Irs!. Jc1

LrRqed. $r walkcd rhe vibram srrcers. on
onnrg ourrflvcs Lo dro c,ty wl,iL(. |lymg ro
tri) ,N!k. U! I or + p m $c conrcnl..
rilll arn.d .r U fl.(ku lirls ol dark
h(Li w.(' nrvrgating rrrkj{ rhc ,Di.l ,li.r
r!\)n rorn!( cro\rd, $Llh a hv locals
spnnkkd nr rhe mrx \\[ $.lconrcd rhc
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Charlie drhkint U Flecku da.k taSer

s.ndra.nd newfie^ds enloyht U FLeclu

lv.r ChramGiL brewhaster.t U Ftecku fo. 34 y€ars
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chancc rc sit and reflect lherc our 24
hoLrN ofjoumeying had laken u, so far
Trlo hattjler mugs of volupruous dark
hB.r conkomed us We loasted and
brnscd our hall empty nugs on lhe oak

communty tables, speckl€d wilh bns of
worn black painl WiIh our backs !o rhe

\ull, we not.d that our ben.h was atop
stcam heareF ftat are Fobabl} rhe place

k) si! during the long, cold winreB

we heaiC srngrng hom othe. rooms. An
cordion player soon mde rhc .ounds,

plating old Czech and b€er drinking
frlontes 'lhe'- djdnl look rhar enrhusias
tic, but by and large the iourisls appredat
e(liheatmospherc Andth.beerwas greall

$c \ere peskred b) the lall. )oun8 $"ner
bringinga lrai otrn herbalapentif he Ms
tryin8 to pa$n otT oD us as Czech lradi-
ti ul dink, good mcdicine" as if i! was
(onlttinents ot rlx house. Th. {ufi In
surc is strcng and wnched we retued
I le suck€r€d a lcw besldered. perhaps jet-

laggcd tourisls ink) acceptmg rh€ 'grft "

And hc imm€dirrely made two lick rurks
on rhc codter, indicating a sale He llsned
us nvo more rimcs He had a shon memo-

Dl has had su.cess n being persisten( or
rdkes sdisu. pl.dsure in llneriDg beer

ddnkcF. Finally wc h,d the rest otrh€ tnne

to ouMlrts ro enjoy three or lour more

muBs ol \os U lilrcku dark laSer

li,ur days latr th0 coN.nLion hosted a

i!ftutll parLy at U Flecku and I was intro'
duced ro llan Chumosil, the bRwma$er
lor '14 )raF He is dn accomplshcd indi
!'idual, ha\ins suNivcd a fe{ fls of osn
els ,ince 197t whclr hc besln his brewins
.harge aL U l-lecku He h.s naligated a

Cnnmunist reginr., rhe retum of tamilt
o*n.riand the nrxc modembusinrs on
.nrcd mamgemenr H. has had challeng

irrS rnn€s, always lryilu to makc rhe best

beer possibL. given rhc circuNtdnces The
lxer! .xcelence st^ aks lor itrLfl

ThRn'gh an ,ntcrpr.rer he told me tlut
when rhe locals used ro dnnk at U I'l€cku
rhey br€rv.d aboul 6,000 heclolit.E
(.pproximar€lr' t.100 US barrels or
abotrr 160.000 gdlloE) ot b.rr a year
Now srth the price 15 nnes higher rhan
$ha! il used to bc, !()urisls are thc maior
b.rr drtrtkers an(l rhey don\ typill rhe

(225 d derrin-r/pe malr
(r rl d caramunkh malt

(35 8) cze.h saaz hops

3.7% alpha (4.6 HBU/130
MBU),60 minute boilin8
(28 d H!Hood hops 4%

rlpha (4 HBU/Il2 l',18U).

(l d powd€red lrish mo$

(l7s 6l measure) .orn
su8r. brimins borrlet or

Directions
A step ffusion mash s employed ro mash

the srains.Add 8.5 quar6 (8.1 lit€6) ol 140'

F {60" c) wat.r to rhe -ushed 8hin.3ticsb,
bili2e.nd hold the tempentureat 132" F {53'
C) for l0 hinutes Add 4 quans (3.8 lireB) ot
bo in8 w*er, hear ro r5s" F (68" C) and hold

for rbour 30 minutes.Then Eis€ temperat!re
to 167" f (7s' c),laorer and spaBe wnh 3.5

strllotu (13.s liteB) or 170'F (77" C) w*ea
Collect lbout5.5 saro.s (21 lites)orrunorf
Add 60-minute hops and brinS to a flll a.d

The lotal boil ime will be 60 minures

When 15 minutet remai. add the l5-minure
hops.When l0 minltes remain add the lr6h
moss. After a tod woft boil of 60 mi.ltes
turn off the heat and pbce the pot (wnh

cover on) ln a runn,ns cold-mr€r bath ror 30

minutes. Continue io chill in th€ immersion
or use other method to chill your wort.
Strain and sparSe rhe worr nto a san nzed

lerhent€rBring the tou vdhe to 5 gillois
(19 hers) with addnional cold warer if neces

saryAertte tn€ won w€ll
Pitch the yest whe. tempeature ol worr

is abou( 70" F (21'C) Once visible sgns or
fermentation are evident fermentat tenpefa-
rur€s ot abolr ss' F (12.5' C) ror about o.e
re€k or when lermenBrion lhows sitns ol
calm and sbpping. Ra.k from your primarf !o
a secondary.lf you have rhe capabilitf,laSer"
the beer at temperatures beMeen l5 and 45'
r ( 1.5 to 7' C) for 4 to 6 weeG.

Prime wnh suSar and botde or ke8 when

lvan the Wonderful's Czech Dark Lager
All-Grain Recipe (80% percent extra<t

Ingredients
for 5 U.S. Sallonr (19 lite6)

`0 [b1 01b

80o2
00o2
40o2
40o2

1 23 oz

L002

0 25 tsP

0 75 cuP

Teget Oitin.l Gravity. 1.048 (12 8)
Appbrimate Final Graviq: 1.012 (3 B)

Apprcrimate Color: 22 sRM (,t4 EBC)

Al.ohol:4.5% by vo lme

Since ll;9. \|'jlliams BrpwinB has bepn rhc l.a'lcr
in direct homc brewing sales. We fcal ure a huge linr
ot humc brewinA $inemakjnE, and , offcc n,n rnl
equipment, Browse ourcft€nsivewebsit€ orrequesl
our fr€e catalog today!

www.williamsbrewing. com
Free Catal(lg Requests:80●7596025

ZYHURGY
`ゥ



lvan the \Vonderful's Czech Dark Lager
Malt Ercract Recip€

Ingredients
for s u.s. rilloni (lt llt.6)

6.0 tb

0.25 $p

(2.7 k) dark mah exfect
syrup or 5 lb drr darl m:lt

(225 8) dexrin-trpe mak

(l 13 r) caramunich malt
(ll3 d Geman black

(42 d czech saz hopr
3.7% alpha (5.5 HBU/l55
MBU),60 minure boilinS

(28 s) Mr Hood hops t%
alph. (4 HBU/Il2 f18U),

(l s) powdered lrish m6s

(l7s mlmssure) <orn
sutar (p.inint bottle, or
0.33 <up (80 ml) corn

Directions
Place crurhedtEint in 2 gallo.s (7.6lieB)

or l5O' F (68' C) witer and let steep tor 30

minures.Srlaln oui (and rlBewith 3 q!.rts/3
lierr hor wiler) and db.ard dte cr$h.d
snin3 resenins the .pprcxima@t 2.5 tal'
lons (9.5 lite6) ot laquid ro wnjch yoo will
now add malt stnct a.d 60.minuie hops.

Brint to r boil.
The total boil time will b€ 60 minute3.

\tl|en 15 minutg rcmrin add the ls-hinute
hops.When l0minut$ rcmajn add kish moss.

After a rot l rcn boil ot 60 minute3 urn ofi

lmmec. the cove.ed po! of wort in a

cold Mter bath .nd let sit for | 5 to 30 min-

utes or the tine ir ulB to h.E a .ouple of

Smln out and spa€e hoF and direci the
hot rcrt anto a e.atized fe.m€nte. io which

2.5 tallo.s (t.5 lite6) of cold Eter h been

added.lf necet$r/ add cold ec. rc rchaae

a s-gallon {l?-liter) batch size. Aerate the

Pit h lhe rq$ when temp€at!rc ot rcrr
is .bout 70' F (21" C). On.e visible 3i!ns of
fe.m.ntation are aide.i f.ment .t temp€r-
atorcs of abolt 5s' F (12.s'c) for abolt on€
reek or when fermenanon shom si€n, of
olm ed rtopping- R..k frcm /our primary to
a recondarl. lf you have the <lpabiliry later"
the bee. it tempeEturc3 between 35 ind 45"
F ( | .5 !o 7' C) ior 4 to 6 weelc.

Prifte wirh sutar and bottle or ket when

eme rhirsr that Czechs hare. Today U
Flecku brews abour 2,500 h€croliters
(2,100 U S. banels) ol the on€ and only
dark lager all sold on rbe premis€s.

Th€ b€er is mdilionally brewed wilh
whole hops and cooled in a large, shallos
pan called a "cool ship," enjoF L!,ng fer-

ments in wooden vesseh and is brewed at

a consisrem original gravity. Uslng
Pilsener t}?e nah and tour oiher degrees

of roasred and ca.amelized malls (in delF
cately smalL and balanced quantities),

Ch.amosileid he brews ro a gravuy oi 14

degrces (1.056), wirh one ro lwo weeks ot
pnmary femenrarion and $ree lo lbur

Bu! one lhing didni quire jibe with my

er?€.i€ncc I dmnk a lol oIU Fl€cku dark

lhal elrning and lhe alcohol content didnl
seem reflectile of an ongnr"l gravity ot
I 056, unless of cours€ rhe d€gree oI atten-

uarrcn w6 low This duy bave b€en the

cas€ as rhe b€er was medium bodied, with
sweet mah $at was pleasam in aroma and

flavor and a subtle mast nult character
Hop brLr€m6lelels were quite quenching
bul s€emed rc be in the beighborhood ot
20 lBUs by my rasr€ accounl ltfiere were

any conlnbution of hop navor, u would
sugge* ns€lr as a bir floraL and honeylike,
rhus accenung lhe rlalt chamcler

Ai U Flecku fie y€ast may halr been con
duioned to the breweryb umque conligun
tion and equipment, rcsuLting in a lower
rhan no.mal auenuation Ete. This nuy or
may nal be e6y to dupliate in other s]s'
tems, so in considenng a rccipe I would
assume noruIy greater auenualion ot the
won by laSer yerst srraiN, fomulaung a

recipe Mth staning Sravides lower than
Chramosrll I 056.

Inspi!€d by ny own song and dance and

drat of othe6 lha! evening, I wril brew ny
oM lelsion ot U Flecku dark lager Here!
fie r€cipe wfi which l ll stan my expen
menral joum.y in trrlng to perfect the

American homebr€wed U Flecku dark.

so lets cur fte shu€k and jive and ger on

Ch.rlL P.pri.n h p|€3id€nt of
B|rw$i Asi.tld.

“
０

ZYMURCY



Yeast and Oxygen
″,`レ′
`″
″々

''()r( rhe *.'r his a,fi ro.l't], ir is

.:$.nl'il rhrr ;r h. iftdi:d ,n od( r ro dE
i,lr..\\ltr. \i.'i n,uri hi\. !\\q.n t.
..,!\ .\ :h. r:,nrr rtriks {,\p..rcd .l :r'
:n i.rl! a srrL.r! i,L il.m.nf . rher!,!L
xnL,rs homcbr.",ns bo.k{ LD LIL.

{orll But wir) .i,\\ }..sr r..(l .xlqerr

)..s1 ur o\t$rr r. burld..!i ,ri.ntr.ri.
i,niponons (hrr .tr. essenrir 1L) rel)Lira

ri,!r \\ithorr fr!,ugh orr!.i,, lfin.rn
f.r pNpen\ ur,:r:,r rhc Li lL Nrll luL[],rg
hL,ris \unir,r.tr..i iall\ r,r!l; r.d
!r':,,1s. rhir ir :,!L.J in rh. $t lf rl.
)r,ri.r.i.1 rrfidlf ft'ILL.aIr (lu,LfF rh.
Li lril n.!r . lfnnmLrltr,ri r slLL!!Lti ,f
,tl!rrm,rl leiirrLnr,n!r r.r\ rcs!LLr i.q
r\\, l,ll1. drljol\.{i .."\g.n.an l(,tr1 rlr a

hrrir.r rhan :nrrfi rsr.r pnr.hLflon b)'

lh."r ,ir. .rLLL r'r.n1 urn\\.ff(a qucs

r,,,i. ..sa.dmc rli. Jr;soh.{l o\\Srn
rqrr,.ni.nlS 1{,r r jLrcc.sclLLl l(m.no
ljor ApprFnrl\, rod f.rn rtuire a

n,rLi,,irn o1 t i)r ti p.r nLl ,,f (of.

.u.LL\.LL.nrl! ) n,,l Li,rm! t.r ltrr'.f

.\\*,i rn th. \inr ,,Iho!Eh !r!f \.rn
(i'n'9. !r ).:rL! fr.n.e

\!li.n L{r.ls ,rsc abor. {r l)Lrnl
Lrrtrrn.ms *LLli lig.' )..i li$el.r.
sh.\ rh.rt en. qr,rn: NlNrr,,ptrml
p.,1,trr,.rn.. oni\ .,1 l..ls ni l0 1o il
pt,!i .\!E.n lr i. N.ll .:rrliislrli rhrr
d,llcifi,L nrilns.l r.r!r lrir. ( liodn
n L u'LfLr.nri l,r !\)t.n'

\, \h.n. 4..! (h, ,in'.b ,,..dd .\-Iq.r
.,,:i. l'.nr r\i(l lioN Co.s ir Sr1 m1.1li.
sL) r) Tn. ft\t.LLf*l oi)'Scri (rr ..n,f
1r,,tr .nh.r rh. rLr n .rr rrtriorpitft

(r'li ( tr s .orrl,,sc,l o1 rpIrr,\Lrur. ] /9
p.rffr nun,c.n.md 2l ).-(..r ,j\!q.al
or ln,m a rr.l .,i r,,mpr.!s.l1 ,,\\t l
ll,tr.l,..r.r,q,r,ril:) rs..,r.,,1 r.\.'.rl
1(lrnqk:s r! E.r (,r\gn,rnl.rrlli s.,L

.5 ,hsh rhf.ool tr(i.L x(,!nd r:L rlri l.r
rir.nr.r unirl \o!r ,ron; s.t fiRL

. L { ar !.noo. t!:i,t i{,lt.r .r lr:li r,,nk

'\fr 
pi'drPr {rrn .' i aftro|"iL( s.f .

ri llher i(rpr|Lc fi ILiLffing.ur l,i!ru
ln. Ihir ,: <ir I !ni Ln dL,m.r.rj ,n(l (lr1

Isur d.r,.i Jl).it,gtd Inro (hi \.d
- l! i lank.l L,r:pr.:s.d,,l!fir \'ll

in rft).ofurL. (l llr:l.n dc\ .f s!l)
rifrq.d n,l. rhi $..1

\\htlh rr|llrd i' l)f.L: ls (r(| .il thrn"-.
D lLri. I d.t.n(l! Llr ho$ r.r l(\,i( I rl

Th. S.f.al ur!l. (ili! onong Llrf rhor.
Lblfli htrtiods.rc ,rLertr. tl llr(uh\ rxa
. (!rtr.n.:r \.rsLN.onlfre\n) .,rtr1 nrn
\o n,,,rr.r (hnr, jirlhodr;ur.(l th. r.1.,
rs r(, (lisnnr. slNf, rlrrns dul L ri th. gar

ph.rs. l.jrfr.n) ,rrr,i unedn.! litLr rs ri
th. I qLL d phN. irlt trorll

rltN xiu.h i\\!.r,,u i. dLsnn\.,1 rr rh.
\.tr) lhc s.hrNr r) ,i1 rLg.n s,Lll.rr.d
b) Lortcrrtnr..rJ l)) Ih. pi,url l!f+ur.
.f r,\)!.n o'.r :1,. \for lhc n,L(l)LLLL\ of
.\\!fi' ri Sr.rr.r Lri (oli1.f \rI ili.rn in
Nirr\', Non (r\)sr lrp: rnrL' tD.k€rs"
rh,n e\sr I 1]tr lL\r. hrdrcA(n bonded
r.t\\.,L ol (irc rtriL..ul.s rvilhin the
\ Lfl $ dh.ut tor.Ln( ih rn apan. Th€ oxy
gdi F rhdr (rr(1 bt warer mol€cules,
\ h(1, \.akl\ t)r, !r in plae Mthin the liq-
Lrl I hi .i is:olution Eection is €xothermic
dl rill. so coolinS shi{ts the equilibrium
row.rd the dissolved form. Panial prcssure

R..dd A.h .ory: W.hhgl
rh8. Pr!.! re ated xG (exnr
G4k, 6y ihe &re& or r.lacazine
Mu.kqnkks.lEms in thB 3.dioi m,t

3E8d6 xd undir4cd brah.nify.
(..t .wV t|fi
nffa r.d .tn€6 who m/ nnd dE
joj.ouit ...h.krl n{R or lhr. p6F to
be nldb.ndi4|y .on.ePru| or Gi,lly
ofionih A ,o, beou! ol rh. comprex
Dtur. ot b.*ing r an(., dft n no
3ud.s. (n.r rou wjn IE b.8.i b'a

枷 G



oI the o\ygen over lhe won is imponanl
because orysen in wa!€r (or woro obeys

Henryb law rather welli the solubihty is
oughly pmponional to the panial pr6
sure of oxygen in the air:

po = partial pressure ot oxygen, ton (760

ro. = the mole fracuon oi oxygen in oxf-
geniaturated rater (or won)
lb.= rhe Hemys law constanf for oxygen

in sater (about 33OxI0 Ktorr for at

298 K)

Higher at pressurc means higher panial
preisure of orfgen, so warer ar sea lelel
can conlain slightly more dissolved oxy-

8en thrn mountain streams ar the same

lemp€nlurE. High humidity slidrly low
ers the fmdion of oxySen in the air, and

theretore slighdy low€rs saturat€d dis-

Many empincal equalions are available to
accuntely esdrut€ oxygen solubihy a5 a

funcdon of temperaturc, pressure and
humidiry One st of such equaliors tha!
applies to air-denved ory8en in disdlled

FoTCFC<r<10.C DO r '-l

(B) Mass Transfer from Bulk uquid ro Cell

,_ - ^^ o B27rp.p) Al'hough FiSure I addres*s $e absoluE Surhce: R^ = C.l!a.(q-qJ
ol alr.oenved or'yqen

that on be held in solution within rhe (C) Diftusion Across Yeast Cell
wale. (or won), r says notilng ar all Membrane: & = C.(D/L)a.(C"-C)

Equilibrium Concentration of Dissolved O, in
Water (at atmospheric pressure, P = 760 torr)
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Fr8ur6 I EqulLtbrlum Con€entratlon of Alr-O.rlv€d Dl33otlld Or(y8.n In Wat.r

dissolved componenb Mddn rhe won will . Th€ ea5€ *lth which oxygen can pas
inhibn the wonb ability to hold dissolled ton fte liquid pha5e into fie y€ast cell

oxygen (all of the oder dissolved "stuft' in
the won "ge6 in lhe way" ot the oxygen A depiclion" of tlle molemen! of oxygen
fiar is rying to disrohE). The equilibnum from the gas-phae into the won and into
con@ntntion ot oxygen in lhe won ls the yeasl cell is shown in Figure 2

inveNly prcpomo.al to lhe specific grari'

ry of the wo(. More "dissolved $ufl" equals The equations6 tha! describe each of these

less abilry to hoLd dissol!,ed orygen. For tmnspon steps are:

o<ample, it is knoM tha! rhe maximum
oxtgenation lei€ls achievable aE 8.5 ppn (A) Mas Trarefer from Bubble ro Eulk
ina r.040 won and 7.9 pprn in a 1.070 Liquid: R^ = ha(q,q)

Do = vtul?ted dEsolved O) concenrB. abou( rhe rare ar which orlgen c,n br
lion in ngll (or pprn) dissolved into the waler (orwon). Figure (D) Rate of Oxygen Consumption Inside
P = barornetric pressure (torr) I tells you "how far you Gn 8o' bur nor Yeast Cell q = C.lrC
p = Mler vapor pressure (orr) how lasr you m go theE."
r = Empe.arure (oc)

Ihe late ar which oxygen p6ses from rhe
A plor bas€d on dres€ equaoons showing gas phas€ into the liquid and rhen inlo rhe

fie equ ibnum conc€nhtion otair{enwd yeasr cels depends upon weral faclo6:
orygen in water ts given in Figure I

,The amoum ot oxySen alrady dissolved
Figure r sho*i tlut, for example, at 60e F in the won.
(16" C), water can hold no more than abour . The concentndon of orygen in the g6
l0 ppn ot diisoLved oxyg€n (derived from phas€.

air). Frgure I is $nctly applicable only to a . The su.tace area of the conmct interface
waE/air s)sl€m, bu will b€ fairly close for b€rween the sas phase (amospheE or
a won/orygen s)stem. Figurc I wilL noi, pure oxySen) and rh. won
how.ver, be exactly lru€ for a won oiygen ' The eas€ Mih which orygen can pass

slEEm. This b due 1o the tact ftar the other through the gas'trquid interface.

l7r zfiurcY s.pt mt /odobd 2005

Y●●,tC● 1ヽヽ 1

FBure 2: A D.plctlon or th€ Transpon
St6ps for OxEen frcm the G63 Phase,
Into the Wort, end hto the Y.$t CelL



R = o\erill rrlf .1 ox)gen movetrrfn( dur-
!'s ri. r.nltpon i'.p 

'n 
questdr. gs

a = krlal st',1.r!c lr€a ol bubbles in con
r..l \rth rhc ||.luid. m
! = cellsurtr.c rrcr per unjr dais olcell,

k = mN* l rrsfer.oeffrcienr Lr tlanslcr
hr.r tr\bllc l(J l)ulk, ds
k = nuss tr.msier (o.ftcr.nt lor rrxrslrr
frotrr brllk [qurd Io rh. cel]surf.r.c. nr7,
D = cl].(ttrc diffulnir.v acros rh. ..ll

L = rh(lorc\> 01 yeai.ell mcmbrunc, nl
C.- .on(cnlrltidr .l cclls Nithu rll $on

C. C,, (,. (l = satL'htion, bulk, exrcmal
surlacc Nfd ifrernal cell con,cntrarnru oI

u = (acnotr r;ue constanr {or rh. trr.rxbo-
I'nn ol ouAcn Nirhin rhe \.rn ccll.

Ll) nrakiug lLe lssumprlon rhdrj 11 nny
por.r s11hin lhc slslcin, the oreull rir. of
ory8.n lrxnsporr s rr s(eldl srate rnd Ls

rate li rrfd by the slosest step ir rhr
rranspon proc€ss. all ol the RA lenns.in
b. sc' fqrlrl rc onc.norhe. nrch rhdr

R.=k N i( c )--C.k,a.(C. -(j )=
C.!D./L)i (:, () = C.rC

Lr5ing rhs slarrm.nr ol equ.'lit), ,rnd
add,.s t(rgcthe, qrLrtio$ (A) thurgh (D)
(si'rL.cch stp usr oco. rn sequ.n.( lir
anl gn.n n(Jlcculc ol o!scn). rlr olrr.ll
.lL( rnc o\)!cn tanspon rare is 8^ur !s

a = surtace area of the gas-liquid interface
C' = equilibnum concentralion of ory-

c = rhe acrual concenrmrion of rhe ory-

Thrs ftodel is ess€ntially rhe same as

cqualr,. (A) from the previously
descnbed nr)del. Th€ laboralory-generac
cd data from thls reterencer is prcsented
in Table l

This dara ralidxr.s rfhar is ituunively obvi-
ous ro nosr homcbr.strs mole splashin8
achieves a berrrr.errtion of the won.

So no{ thar wc know all ofrhE, whar can
we do |o€nsule thdr lhe ycast infi€ bee.s
rhat !e brcs slll havc suncienr ox]gen
in order ro ger a raprd sran on lemendng
our$onr? Basicall)i $e s'ant ro:

. Ensure thar rhe wofl is !s cool as pmcli-
cable (.onsiderjng lhe apphpriare yeast

rc.nrema! o n- le m pcrature req'Ire-
men6). cool0r wort has a hLgher equl-
I'b.ium oxygfn concentration and so
(an conarn more orlgen

. Agirate rhe $1trr .s nNch as possible
aher chilling k) Ielsr pitchinS t€npera-
tures lD ro crelrc Ns many gas bubbles
as poitbLe wjlhnr rhe wort. This effec-
rlely hcreiscs llt amount of suriace
area ol th€ g.s ljquid intcrlace and will
increas. lhL uxn on rare of orTgen

・ Sparge、″ith pure OD8cn aller chllling

io yeast― pitching temperatllts This前 11

ellectlve,hCrase the concentttdm oF

OVgen i the gぉ Phase that is in con―
uchath the wort(inCreases the C tem

in equation(A))

References
l Papazim.Char"e nι  Hοmι B(灘

`rζ
ConPaniο71 Avon 3ooksi 1994

2 Daniels Ral D61● lη8 6/cat B``も
Brewers PublicatiOns1 2001

3 Houま ,JS,Ct J Mllimg and B薇〕
"憾,ialr`,効h庇 2,Hο′ra u7。

"α
翅 &`r

Chapman&Han 1999
4 Atkins,PW Pり

'Ca ch`rぉ
ιl.,6th

ed OxfOrd UniК
=螢
ty Ptes: 1998

(Hen,も lav conslanllor Ovgen taken

fon Table 7 1 on pag 174)

,S●
“
″々M`th“ヵrぬ`欧

αm"α 贄̈げ

'そ
にr andヽλ

`:`Ilα `で ` 12【
hed New

York:  Amencan  Public  Health

As,ciation 1965

6 FoJc■ SC∝Lコιれ
`″
s J OCmta

R`α
`●
ο
“
Eれま
“`●
“

S“οra"inan
P:で ntice Hは lli 1991

Chns Elbb ls a― l‐l"i― lB S,

MS)Cu― ly worklng in Jhe 
…― nd― lais dM3on ofユ 鳳 H―

CorPoration He lives ln Kncm7::le.

Tenn mth his w"● and 3on and has

been homebrewin● f●7 mOre than
seven years Chris especial:v enloys

making and arinkln●  stoub and
POrt‐                 0

I VeSSel

Air Flow

a“ ers′min)
|ヽ雇両:罵「:
0`
Medium

(m‖

“

moles
O,“ ヒer7min)C  I

― ‐―
+

.ヽ k,a

ＤＬ
一
ヽ
∈
―

一
Ｃ

18x 150 mm test

鰺lr s worrh rr'liris rhrr rhe sltp oldrllL$r(m
r..oss rh. )..rsr ccu \all n{:hbnnc crn
usurll] bc n.6l(r.d.

HouBh pr\1des soDe da(a r.sading rhr
rrt. rr \hlfh oi)9.. passes fi.nr thr
atmrfh$c mro rlunon Thc $o(l.l

Rar. ol uplitke K ! la* CL)

li = o\erill (.n{inr specific ro rhe system

.can ir. rhrulhr (,1 as a jumping logerh,
er' ol all ol rhc ma$ tnnst r k values
lrom rhL m cl dis.uss€d ea,lier)

500 ml

lndented

1詰冊
eyer,aェ

lndented

20 ml

20 ml

(2s0 rev/mh)

200m

匠

‐

上⑮T51w
Tabt€ l: Laboratory Derlved OxyFn A$o|Ptron Rat€s tD a Ferm.nt6r

1輯‖
(80 100
strokeVm o

Reciprocal

(80‐ 100

Sorred 750

,pにmb`″(■to腱,200, モYMURGY   アン



YOUR SOURCE FOR HOMEBREW SuPPLiES
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Alabama
The Wine Snith
6800 A Moffet Rood(US Hwy 981
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out,ostOhomebrewers com
www homebreworsてom

What AleЪ Ya
6363 Wen 3el Road
Glendale AZ 85303

(623)4868016
way2brewOm ndsplng com

Arkansas
Fermentab16"omebrew
&Winemake`Supply
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(501)7586261
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mM″ fermentab e,com
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NaPa Fermentation Supplies
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Napa CA 94559
(70,)2556372,
FAX(707)2556452
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Ori9inal Home Brew Outlet
5528 Auburn 31vd′ 11

Satramento CA 95841

(91613486322
FAX(916)348uS3
1,aXono●″net(om
WV´″90 tO norrebrew_out eυ

0′ Shea B‖〕″in9 Company
28142 Camino capi,ra no

Laguna Ni9uoL CA 92677

1949)3644440
osheabrew ngo`0(g oba net
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Seven Bridges Co op

Organヒ Homebrew Supp‖ o,
32SA River St`oet

Santa Croz CA 95060

(800)7684409
FAX(831)4669844
,bridgeJDbreworgeni(〔 om
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Stein F‖ le応

4160 Nose Way
Lon9 BeO(|,CA 90808

(562)425Ю588
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Colorado
Beerand Wine at Home
132S VV 121受 Ave
Westminstei C0 80234

(72o872‐9463

FAX(7201872‐ 1234

bobObeerathomeて om
v″Ⅵ″beerathomeて om

Beer at Home
43,3 S Bro3dway
[nglewood C0 80110
(303)7898676,(800)7893677
FAX(303)'812388
6●erObeerathomoで om
ぃ
～
■●beerathome com

The Beer ston
637 S eroadway,U
8ouldei C0 80303

(303)4947000
FAX(303)4999504
hopheadOboulderbeerioreく om
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The BR議″Hut
15108[a■ Hampden Ave
Aurora C0 80014
(303)6808898;(300),309336
Wヽ″w thebrewhut com

e Your or/.,oρ Oそw●
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L‖ Ole Winemaker
5,61.lain St

G`。 ndり undion.C0 81501
(9'0)2423754 (888)3027676

My Home Brew Shop
&Brew on Premlse
S92,NA●_demy
Colorado Spi ng,c0 80918

(719)52,1651
infoO町homebrewて 。m
ぃ

“

″myhomebrew(。 m

Stomp Them Grapes
2563 15th Streol 101

Denvei(0 8021,3944
(3o3)4336552,(888)99 STOMP
FAX(303)433‐ 6554

Connecticut
Beer&wine Make75
Warehouse
290 Murphy Road
HartrOrd cT 06114

(860)247‐ 2919

FAX(860)2472969
bwm"《@cs(om
www bwmwaでom
O力でぁゎず
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Maltose Express
887 Main St (Rte 25)

MonroQ Cr 06468
(203)4527332;
(800)MALTOSE
FAX(203)445-1589
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F:orida
Heart.s Homebrew
6190〔dgewater Dr
O`anlo FL 32810
(800)3928322:(40,)298● 103
FAX 1407)2984109
www Heartshomeb`ew Φ m

HomebFw Den
1350〔  Tennesee st ■8-3
ヽ laha``e FL 32308

(300)923 BREVV
FAX 1850 219 1310

-w HomebrewDen tom
lnrOoHomebrewDen com
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Sunset Suds.lll`

R0 0ox 1444
Crawお rdvlle it 32326

(850)9263204
FAX(350,9263204
headquaiter`0`unse`ud,com
wwwsun`etsudsて om

Georgia
Beer Ne`essltles

9850 Ne,bit Fo`ry Ro● dつ
Alpharetta GA 3∞ 22

177016451777
fAX(7701945 1006
boo`ne(Oao(om
ヽ
"ヽ

″ヽ″BeerNe(eSS t 6 (om

www bro″γanでom

idaho
Brew Connoisseus

(B,0″ COn)
38“ VV State Avo

3o se tD 83706

(203)3445141
FAX(20313445141
kて 836340aolて om
wν″vbrewて oo(om
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‖linois

Bev Art Beet Wine&
Mead Making supp[y
(0035 S VVettern Ave

Chiて39o lL 60643

(7,3)23375,9
FAX(7,3)233,S,9
8evartOame● teth net
ぃAM″ 3erArtてom

87eW&Grow
1824 N Bea,ley ct

Chi(agQ l[ 60622

(773)3951500

ざ油
arroeぃ
Юでぁ

RαttFoCた 07,θ745,m

Brew&Grow
2379 8ode Rd

Schaomborg l[ 60194

(847)8858282
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The 3rewo● (oop
30Wl14 3otte"ield Rd
Warrenv le.It m5,S

16301393B=[R
FAX(63013982323
infoOthebrewerr● opKom
、
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Chica9oland
Winemake6 1nt
689 W No曖 卜Ave
[lmhur毀 :L 601262132

(630)834 0SO,1(800)226 BR[VV
FAX(630)8340591
でwいomakerO●。 (om

―
。Vinemakeiてom

Home Bttw ShoP
225 W Main St
St Char es IL 60,74

(630)377 ,338
fAX(630)3773913
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Something,Brewn
Homebrew and
Winemaking Supplies
401 E Main St

Ga160ur9′ lt 61401

(309)3414118
,omething,brewnOsemina,y
,reet(om
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indiana

Buuer winery.Inc
1022 N Cole9e Ave
31oomington lN 47404

(812)3397233
v neyardObut e● ″inevて。m
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Great Fermentations
of lndiana

853〔  6Sth St

lndianapol, IN 46240

(3,7)257-9463

`n ta09reatrermentat ons com

Kennywood Bttwing
Supply
Cro、″n Point lN 4630,

(219)7653R[ヽ V
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…″●9′

Kansas
Baccho,&Bar erOrn ttd
6633 Nieman Rd
Shawnee KS 66203
(013)9622501
FAX(913)96200Ю 8
boててhu,obocchus barleyて orn corr
vn″w baて てhu`bar eyでornぐom

Homebiow PЮ  Shoppe.ln〔
2059 E Santa Fe

Olathe.KS 66062

(913)7681090,(866)3Y03R[|・ 7
FAX〈913)2549488
(han eObrewcatて om
w― bre、Кat(om

Maryland
AnnaPoiS Home Brew
,3 Wett Mで Kinsey Road
Sevema Park MD 21146
(410)9750,30:
(800)2797556
FAX 1410〉 9750931
ema10annap。 lshomebrevvてom
wνn～ annap。1`homebrew(om

Maりland Homebrew.:nc
6770 0ak Ha‖ Lanι

“

1lS

Columbiら ,И D 2,045
(410)2903768.(888)2739669
FAX(410)2,● 6795
Donny3omdhbでom
www mdhb〔om

The Flying earre[〈 BoPl
103 South carrOI St

Frede′ i(k,M0 21701

(301)6634491
fAX(301)663`195
mfrank292303olで om
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Massachusetts
Beer and Wine Hobby
155T No、″Boston St

Woboin,MA 01801
(781)933881町
18011S235423
FAX(781)9,3‐ 1359

`hopObeer wineて
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Beer&Winemaking
Suppl e":n`
154 King st

Northampton MA 0106● 2336
(413)S86● 150

FAXく 413)5845574
stoutOmapてom
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Modern Homebrew
emporium
23041●lassa`hu`etts Ave

Cambld9q MA 02140
(617)498041X

NFG Homebrew Supplies
,2 Summer Street

teominste■ MA 01453
(973)840 19SSi

(866)55'1955
n(gbrewOaol o,η
www nfghomebrew com
O Caしかつtr9 10 yぉもいbo,261
Gに,`〃で,peるona 2odで′りでe′

Strange l吟 w Beer&
Winemaking Supplies
3318o重 on Po賃 Road:
(Route 201
Ma‖ bo`Q MA 01752
(508146●50SQ(877,4605050
888‐ 3REヽVINGi(888)27394“

`ashOHome Brttvcom
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West Boylston

Homebrew EmpO■ um
Cauゝ ewal Mal Rt 12
Vヽ●■Boyl毀on MA 01583
(S03)8353374
い
“
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Michigan
Adventures in

Homebrewin9
2343,Ford Road
Dearboin M1 48128

(313)277 BR[VV(2739〉
FAX(313)2772,23
V●″V● hOmebreヽ″,ng or9

CaP′n CCrk
Homebrew Supply
16812 21 Mie Road
Maてomb M1 48044
(586)286‐ 5202

FAX(586)286S133
(a●n rorkOnetzero net

―
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Kuhnhenn Brewing c。
5919 Chi(ago R0

Warren M1 48092
(586)2642351
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The Red Salamander
205 N Brdge St
Grand tedge M1 48837

(517)6272012
FAX:(517)6273167

Sにlianoし Market
2340 Lake Michigan D● NW
Grand Rapid,M1 49504
(616)453つ 674:

(30041&7270
FAX(616)4539687
,て128400m`nて om
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`わ
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Things 8eer
2582 North M52
VVebbervi[e Mi 43892

(517)521 2337

-thingSbeer`om

Missouri

Creative sp riも

4386N [sex Ave
sp′ingfield M0 6S803

(417)8334145
FAX(417)8333● 49

,pirits@creativespir tsで om
W●AVて reat Vesplltsでom
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HomebFw PЮ  Shoppe!nc
531 5[iИ elody tane

(MO)291 North)
tee′sSumm t M0 34063
(8,6)52●0808:1866)BY0 3R[W
FAX(913)2549488
Chad eObrewて atてom
www brewて at com

Home Brew Supply ttC
3503 5 22nd St

St Jo史ph M0 64503
(316)2339688
(800)285● 695
,nfoαhehomebrewstore com
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The Home Srewery
20SヽV Bain

P0 3ox 730
0zark M0 65721
(8001321-BR〔 W (2739)

(417)581つ 963
FAX(417)4854107
breweryOhomeOre.ve"て 。m
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St touis Wine&Beemakin9
251 tamp&Lantern Vilage
St Loυ i,M0 63017
(6861230● 277:

18881 622 W N〔
FAX(636)5275413
ハヽ輌呟W neandbeeimak ng com
nioOwineandbeermak ng com
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Nebraska
CO子nhuSker Beverage
8510 K Street

Omaha N[68,2,
(402)331-5404
FAX(40)331 S642
lnfoOtornhu,kerbeverage com

冒 l絆 隠 〕′ 湖 糖 臓 脱 .
ηes` め′5 9ene“ loos lte know
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Fermente6 Supplッ

&Equipment
8410 K Plaza Suite 10
0maha NE 68127
(402),939171
FAX(402)5939942

-tv fermente`upp rてom
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Nevada
Nevada Brew&
WIne Supply tiC
4800 S Mary,and Pk、

～
y UntJ

Las Vega,NV 89119
(702)94078,7
FAX(702)9662'01
infoonevadabrew com
www nevadabrewてom
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New Hampshire
Stout B111■

Homebrew Supply
141 M rona Ro3d Su te■ 200
1●nsmouth NH 03801
(603)4361792,
(800)3924792
nfoo■。utb lys com

VIVIW iOutbl y,て om

NeW Jersey
Beerrafte僣
110A Greentree Rd

Turnersvllq NJ 08012

8562‐3REW IT
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The Brewerヽ A,prent te
179 South Street

Freehold NJ 07728

1732)8639411
FAX(フ 32)280-3049
infoObrewapp com
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New York
EI Wien Homebrewettnて
Ponderosa Plazo

Old Liverpool Rd

L verpooL NY 13088

(315)457-2282:

(3001,246875
e,Wrenぃ″てnyricom
いヽんヽVttWren Com

Hennessey Homebrew
Emp。7:um
470 N Greenbush Rd
Renselae`NY ,2144
(800)462,397
FAX(5,8)283 3ヽ93
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Homebrew Too Hydmponに
Garden centers
146 49 Horace Hardin9
Expres,、vay

Service Ro3d o(tlE・

F ushing NV l1867

(71817628880
FAX(718)7626596
00●・●7●
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Homebrew
1296 Sher dan Dr ve

3u“a q NY 14217

(716)8773767;
(8∞)2834418
FAX(716)37762,4
ntbrewOl。 (alnet com
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Party Creations

349 Rokeby Rood
Red Hook NY 12571
(845)7580661
FAX(845)7580661
(,anて oniOul∫tetnet
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North Carolina
Alternative Beverage

,14 0 Freeland Lano

(har otte N( 282,7

('0415272337:
180o365 BR〔 W
sales∝ bro～ でom
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AsheVl[e Brewe6 Supply
2 VVaI St r101

A`hevllo NC 28801

(328)2850S,5
FAX 18281 285 0515

alpoinも 1 0mind,pr n9て om
www ashevl ebrewe`て om

As,embly Roquired
,50'D Han″ 0。d Rd
Hende卜onvlle NC 28791

(800,4862592
FAX 1829 692 7206

ho,ぃ ebro″ Oas,omb yrequ red com
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The Durham Brewma¨ r St●腱
2212 5 Miami Blvl

Durham N( 2'703
(919)4300662
www BrewMatterStoreて om
O ooそ ,oσ И″ne makr9 eOι″ρ
mで oそ 8ηd s■ρρ″
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Honlebrew Adventures
,26G`青 th Road
Char otte N( 28217

(388)7857766
FAX(7041521‐ 1475

a eOhombrew com
www homel`ew(om
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θ′e″bo d ,t lttp: rort″ Ьわome
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Ohio
Americaヽ Hobby House
4220 State Routo 43 Unit 3

Kent OH 44240
(877)5786400
FAX(330)67● 6401
infoOameriく。,hobbyhouse(om

07V"でお力欣〕
°
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Grape and Granary
915 Home Ave
Akron OH 44310
(3306337223
FAX(330)0336794
in(o09rapeandgrana“ co m
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teenerヽ Brew Works
142 E Ao「ora Rd

Northfe d oH 44067

(30015438697
FAX o301“ ,2972
makebeero eeners(om
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Listermann erewer&
Villtner SupPlソ

1621 Dana A■ enue
(incinnati OH 45207

(5,3)731 1130
FAX(513)7313938
danOlistermannて om

-1・
ermann com

The pumphoυ se
316[rn st
Struthe6 0H 44471

(330)755-3642:(30019478677
pumphou史Oexciteて om
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Winemake6 ShoP
35,7 N H19h St

Columbu5 0H 43214
(614)2631744
FAX 16141 263 1744

1ttVW W nemake`shop〔。m

Oklahoma
The Brew ShoP
2205 W Main St

Norman OK 73069
1405)3648〔 FR
brewshop● ,wbell net
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The Brew shop
3624 N Pennsylvania

Ok ahoma City oK 73112

(405)52●5193
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High Gravity

7165 S Memo′ ol Di
rul" OK 74138

(918)4612∞ 5
FAX 19181 461 2605

storeOhigh9′ ov tybrew●om
wMハ呟highgrav tybravて om

Oregon
Corval`87eWing Supply
,19 SW 4th St

Corva l`OR 97338
(541,758 1674
FAX(541)7546656
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pennsylvania
Country win`
3333 3abcock 81vd

Pitt`burgh. PA 15237 2421

(412)366015'|
(866)8807404
FAX(412)3669809
infoO●ount“″n`(Om
WWW(Ountら vヽine,てom
D"e′ 9″ ,υ″に わ′めe
Oだサνg a●υ′″ηさmaker

KeystOne Homebrew Supplソ
779 8ethtehem Pike
Montgomeryvle PA 18936
(215)855-0100
infoOkeystonehomebr‐ wてom
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Key,tone Homebrew SuPPly
,99 Main Stieet

8ethieherr.PA 18018

(610)9970911
,a60kertonehomebrew(。 m
― tv kり,onehomebrewで om
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VVlne.Bar ey&Hop,
Homebrew SuPPlソ
248 8uileton Pike

Feaiervil e PA 19053

(215,3224780
FAX(215)3224781
wwww neba‖ oyandhopsて。m
O Yoυ′so切てe FOr pan.mo日
a“ ″ re mまめ9`υρρ市6

Wine&Beer empor unl
101 Rid9e Road unit 27

Chadd,Ford PA 19317
(610)SS8 233,
fAX(610)5580410
winebeerempor umoaol(om
www w nebeerempo● um com
04″ ρυ′lome O釘 8ndはいo
mak,η g supp′に, 力η, (oa` and
mυ (力
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Rhode:s:and
Blaくkstone Valey

Brewing supplles
407 Park Ave
V●●onso(ket.R1 02895

(401)7653880

South Caro‖na
Bet‐Mar Liquld Hobby Shop
736 F Salnt Andre、″s Rd

Columbia S( 29210

(800)882‐ 7713;

1803)7982033
info01quidholbycom

韻労‖〕朋y譜勝:‰ &中″
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Tennessee
AII Sea,ons Cardening

&Brewing supply
3900 H lsbo`o Plke, Suite 16

Nashvl Q TN 37210

(61,38503001
(8001,902188
FAX(615)3850878
epthompolx netcomてom
www a gea`onsnashv‖ le com
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Texas
Au“ in Homebrew Supp[y
8023 3 8urnet Rd

Auttin TX 78757

18∞)890 BR[W
ぃぃ″Aui nHomebrewで om
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The Brew Stop
l●460 Kuykendahiサ 140

Hou毀 on TX 77068
(281)3979411
FAX(281)3978432
WMAttbreヽ Viopてom

Defalcoヽ Home Wine
&Beer Supplies
8715 Stet a tink

Hoし賛on TX 77025
(713)6689440
FAX(713)6688850
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FoFmanヽ ¬ne Home Brewer
3800(oleyvl[e31● |
p0 3ox 308

C01 eyvllq TX,6134

(317)281 ,2521(801)817‐7369

FAX (317)581 4335
greg(oremanOattg oba net
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The Winemake7 ShOP
5356 VV Vに kery 31vd

Fort Worth T×  76107

1817)377a488
(800111 BREWS
FAX(81フ)7324327
BrewOw nemakeら hop com
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The Deer Nut!n`
1200 South State

Sa tレke Cty υT 84111

(301)531 8182;

(388)3254697
FAX 1801)531 8605

sa160beernot com
ぃ
“
″beernutで om
D tteθeび lvt,いでもomm,"dゎ
helpッoし bFI● lhe 06t be・ r″sめた

V:rgln:a
Vintage Cenar
1340 5 Main St

Blaて k,bur9 VA 24061‐ SS26

(8001672-9463
FAX(540)5526258
,ales‐ intagece ar(om
″ヽMハMVintagecelaiて 。m

The Week[nd BrewerHome
Brew Supp[y(■ ichmond Areal
4205 We■ Hundred Rd

chestei vA 2383,

(304)79697601(800)320 14'6
FAX(30417969S61
wkendbrOweekendbrewe● てom
www weekendbrewe● (om

Washington
3ader Beer&Wine Supply
71l Gr.nd B切
Vanてouveiヽ民 98661
(300159● 3610
FAX 1361)'SO '552

■eveObaderbrew ng(om
V●″ヽVbaderbravin9(om
⑩ s●ηりあ′oυ′[ne“た
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The Seer Essentials

2624 S l12th St #El

takavood WA 98499
(87,)5573R:VV(2739)
(253)SSl● 288
FAX(253)581 3095
,obo2bee,Olhebeeressential`で om

―
thebeeresen■ aヽ (om
O魚・/e ooわeO…h9a愴わ0に

The celar Homebrew
,4320 Green、vo◇ O Ave N
SeattlQ VVA 98,33

(2061365-766111800)342 1871
FAX(206)3657677
嗅a“ecela.homebrew(om
WMハ
“
Celar homeb`o″ てom

O bυ′ooでもlop sわ oρ あra″ ´υ′
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Honlebnぃ″ supplies

206 N Benton St

Kenne、 vick′ VVA 99336

(509)5825340
FAX(509)5825'42
1(eharbroowt(om
wwwに eharbo`てom
e com″
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tarry.s BreM7ing supply

Retail and vvholesale

7405S 212th St ■103

Kent WA 98032
(300,4418R:W
www larrysbreヽving(。m

Mountain Homebrew and
wine supply
8520 122nd Ave N〔 IB-6

K rkland WA 98033

(425)8033996
FAX(425)8033976
in(oOMounta nhorrebrewてom
″ヽヽ″ヽ″iИOuntainhomebre.com
9ヽ e lJ・Ⅲ w鍼
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remO力Ome
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Northwe,t Brewer,Supply
316 Commerca Ave
Anaてorte` VヽA ,3221

(360)2930424
bたwOnwbrewersてom
wwlv nwbrewersてom

Wisconsin

Brew city Supplle,′

The Markd Basket
14835 W Li,bon Rd

er。。kfield W1 53005 1510

(262)783-5233
FAX(262)7835203
1auteituneOaolで om
●́
^～
V ereヽ c々 tySupplesで om
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"otr s_tre onl‐

・ ●●o9
rO・ 901で′

…
0■
` oeror r●

′でe
魅 :.・|,p●h,and 9ω raoさJ lo、″

``
ρ″(`

Homebrew Market.ln(
1326 N Meade St
AppletOn W1 54911

(300)261-3:[R
FAX(920,733● 173
v゛

“
″Homebrewmerket(om
Oo,ηρた
“
&″陶od●lne,υρρ″

でお″st.● rer

House o(Homebrew
415 0ou`man st
Creen 3ay w1 54803

(920)435-100'
FAX(920)435,008
staroh。。

`eof卜
omebre、 Lco m

、ハ嗜″houTOfhomeb`ew com

3167 S.92nd 5i.

1414) 427-2130
FAX {414) 327,6582

ror lisiing Intorm.tion, call
Chris Pryor .t t03-i147-0815
€xt, 143 0r Linda 5rard .t
€xr.109. I

|… 117・・
て
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Advertising to the most passionate
homebrewers anywhere!

To:ist here,ca:,Chris Pryor at(303)447‐ 0816 ext 143
or Linda Starck at(303)44フ ‐0816 ext 109

、`自由自由自由由由由自由自由自由自由由/
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MAKE QUALITY BEERS
lh. (:t'lLl ll!n.brr: 11120 Cnr.rvou(L
,\rc \ t.lrL.. wA !8111 Srtfitnrg lr.nr.
r,..r tr nrn.mkrrs rr... \riL lran. R.hl-1e
!.,\L.r i8f0l ll.l lSil :.!!rc Onln.
()rn.ffg \nr..thr h,.m.bA! nrm

SUPPLIES

EQt r PtvtEl\t-rcortP.rnt,
.'rrzlii. r

ltccoir:n F;r'i'--a -t a
a. aa.i,ll'r f.r l l'.c

ljr,lie j7c_ r re,,S.

Mrit fonEuiomenr,.om
to nnd . Home Bre Shop near youl
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The Moveable Brewery
tulitot\ not.: ZtnutfJ) nnnhd dll hoft.
brafdi thdt ir n rll.fal (/nl Ddd httl hdnla)
o oiildn i?.sjrr.o"r.flnir inr() br.trnrg 16
s.ls lrf siDl)h ndl,r'lurntrg.r 

'r'hr{.]ir: 
lh|

sna!Aef.lir foutid\ nhcn trnrrrgdhl3dD.i
nor (ov.r li. brtr.f\ '.f[r.n.h{ .orl vrjit

,rorf ld.dl br.lr.ry dn.l drli to bu_! d h.g thdt

ilaj b..n ldh.n o!r o/.ir,!l.rli,)n.r.onrd.t d

distihtdr oJ us&l hrtqr. Klg lds tr d s.nous

probt nl.r utt LannotiulhtfD.r As lrlldE
o.rl l,,.rd\ Fd nk,!l'l,or Jr rr.dliDgJrom

oxr tihn. r)al ttmplt t)it :

I ta\. be.,, J h ,,,,chrc$!r lt{ alm, n zir

I \ears trn,l Jn 
^H.\ 

mcmb(r lor o\rr J

decatle Dunn6 rhc lin l0 .lenrs I ha\.
nrored *yen umes. e.ch rmc haling to

r€construcr m) bre\cD:

\\1ien I lncd rn rhc Nftdw.n mI brc$ct
$'as al\!)s In n,) bnsemtnt ln on. house,

I bu'h r brewpub rn rh. b.{nem dnd
innalled Dy.quipmnr behind &e bar
'lhe .quipmenl I usccl ln ny basemcnt

bres€ri.s bolted 1o the lloot nnd walL, and

required srgmlicanr cxhdust venc to keep

the .fubon monoxnlc .r site lelels

Llstlear lmord to(:h,rrlouc. N c lvhc.c

onk a small percdrllgc ol the hohcr ha\c

lurn.ntFnor rcl \l) \rlc dd nor

sa to sn. up rhc hundt room fi)r a

bre\i€ry nor did :hc $tlnt 
'n. 

,ns'.lling ir

in th€ atic lhele[,)re. I $as f!tr{.d to ha\€

ir in rhe ga.rge I d'd nor wrnr to commn

$e precious *allspace 
'n 

rh{ gahge ro my

old equipmrnl thrt bolted ro (h( wall and

floor Thclciore,l wir lfff.d ro desLgn and

lu,ld dc{ equilnenr rhal w.s pon,ble

I .!me up vith N new design lhat had a

2.1 by,10 inch loorpri rnd s(ood just
under 7 lier rrll lr rs on wbccls and can

be rolt€d our .l tll(' glrig. hr ur (rhe

modrraLe clnn.r. h.k lllofs for bre\ing

tll I hale to do is hc\Jk up a qardcn hos.
tor warer aDd plug rh. bre$.r\ 1lno an

e\l.nsion cord The nl$5 rhal I in.ortD
rared Inb thc dcsign $,Lre ,nspiftd b)
2rlicles rn z:y,nu&/ oler rh. lasr decxd.
llop.fullI I1l nBpir. orh.r bre$ing tm
kers to impnx. on rh.nrl

Lookrngar thr lronl vicw phoro, the mash

]s pcrlormrd on rhr l)l)cr leli lurncr in
tli. kcs wrappid ln oik Thc sp.rgc is

drarned,nro rhr kettlc on th. nghl

iencased rn rhc blxck h0r( shroudl n,r dre

bo,l r\hcr thc borl. i $mplr n1p oi a

s$,rch a,!es rhc blirck boilerurs.ftbl) ro
bc alnFst efrn sirh rhc mash badcl so I
can siphon duoush rh..ountr flo$ hear

exchanger lnurnrcd In rhe SraI milk
crate) and uhrmar.l) urlo rhe $ainng car

bo) l purnp the 170" I- sprrge $ater fron
the orange colt cool.r !f ro rhe mash and

spra-! n o!.r rhe goin bcd

This (odraprnnr nrclLl(les 110 pounds ot
counr$wcLghls ro dlller thr wfrghr of fie
movrnsbuiner isscullty and $'(trl lcmp
r]€d my (hildrcns sandbox to lill rhc

Ih. lift s powered bt r 150 rerolution
p.r ninure g.ar tnor(tr \'irh l0 mches per
pound ot toique Ir \ill hlr rhe rs$mbl]
efforderrl! ur .bour i nrirur. I hare al$
includ.d an ourler $hich comes rn hand)
ro po\r.r a rr)uble hght for bre\ing late

into th. .vening, and thc wholc thLng is

ground lault prutected

Thc garden hose iced$ 1t hosc brb on the

con(rclpanel, rhe heat exchange and aball
raLve abovc thr boile'. L use lhe boller Lo

hear nr) rvlrer uf (o mash remp.rature
fien rranJcr rr (i rhe mash keule llunng
rhe mash. I f,ll rhc boler and hear ro 170"
r_ Ior th. sparge Narcr lnd rransfe. ro the

Ihe entirc froF(r errn.d ir (lcrob.r 2004.

end I hld rhc lirl l)rLctr rr rh. km.nto6
rn rarLy January 200t Thi pi.LNes )ou
*d were uk.f duang thc s.cond bdch,
lrhLch waslu{ ,ftcr l,rnLing

Andy xrader i3 AllA nember .unber
s1334. HG liv.s .nd bEwr in Charlotte,

E

zYxUi,GY srp,(mht(\k'lr' lNrl



3 DAYS / 370 BREWERIES / 1,600 BEERS

SEPTEMBER 29 - OCIOBER 1,2OO5

COLORADO CONVENTION CENTER / DENVER' CO
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