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BREWHOUSE

Deep-Dish Pizzas, Burgers, Salads, Sandwiches
and Award-Winning Handcrafted Beers.

* Gold Medal 2004
* Bronze Medal 2005
World Cup® Winner®
heat C [CgOr)
* Silver Medal 2006
*Brewed at Bl s Chandler brewery

BJ’'S HANDCRAFTED BEERS
- BJ’s commitment to traditional brewing
8JS FAMOUS PIZOOKIE™ combined with our constant innovation

Pairs perfectly with Tatonka” Stout has yiclded multiple awards.

PROUD SPONSOR OF THE NATIONAL HOMEBREWERS ASSOCIATION CONFERENCE IN OAKLAND.
HANDCRAFTED SODAS * LOCAL AND IMPORTED CRAFT BEERS ON TAP
QUARTERLY BEER DINNERS * BOTTLE-CONDITIONED BELGIAN ALES

WWW.BJSRESTAURANTS.COM A
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by Jill Re

Beerdrinker of

the Year

hen I told a [ew people | was going

to check out the Beerdrinker of the
Year finals in February, their responses
were similar,

“So, is the winner the person who can slam
down the most beer?”

Um, no

For the 13th Beerdrinker of the Year com-
petition, held February 21 at the Wynkoop
Brewing Co. in Denver, drinking beer was
actually a small part of the equation. The
three finalists—Cody Christman [rom
Golden, Colo., Phil Farrell [rom Cumming,
Ga, and |. Mark Angelus from Nehalem,
Ore—are beer lovers, beer students, beer
educators and, in the case of Christman
and Farrell, homebrewers. They were whit-
tled down [rom a large list of applicants
and put to the test before a standing-room-
only crowd that included Wynkoop
founder and Denver mayor John
Hickenlooper, and Left Hand Brewing Co.
founder Eric Wallace.

Before a panel of seven judges and modera-
tor Marty Jones of Oskar Blues, Christman,
Farrell and Angelus spent two howrs dis
cussing and demonstrating why they
should be Beerdrinker of the Year. They
faced a weigh-in. They read opening state
ments. They were grilled by the judges.
They staged a “beer whispering” in which
they had to hold a 60-second conversation
with a beer they brought to the finals. They
participated in a *bribing of the judges,”
which is, according to contest rules, “appre-
ciated but ignored.” Christman presented
the judges with beer from “Goldens third-
largest brewery"—his basement homebrew
ery. Farrell sang a song. Christman said il he
were involved in politics, his economic
stimulus package would be an actual pack-
age—a case of locally brewed craft beer pre-
sented to every American.
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They had to strike a Beerdrinker of the Year
“pese” in anticipation of their win, They
hac| to decide which airports have the best
beer (Portland, Seattle and Munich, in case
youre wondering). They had to sample two
different blind tastings and determine what
stye and/or brand they might be
(Cliristman and Angelus were forgiven by
Jones for proclaiming the Oskar Blues
Mama’s Liule Yella Pils to be slightly
skuvnky) And on it went.

The judges deliberated for nearly 45 minutes
(a contest record, according 1o Jones) before
piccing Christman. “| think it was tougher
being a judge than a linalist,” said Matt
Verzke, the 2008 Beerdrinker of the Year,

2005
of the Year Tom Ciccaten,

Verzke was joined on the panel by
Beerdrinker
Wynkoop head brewer Andy Brown, and
beer writers, publicists and editors,

A huge roar went up from the partisan
crovd when Christman was announced as
the winner, Hes the [irst [rom Colorado and
was in a unique position to take advantage
of the top prize—iree beer for lile at the
Wynkoop, where Christman can be found
every Friday evening, anyway.

“Bezr is not a drink, it’s a way of life,” said
Christman, who said beer affects every
decision he makes in his life, including
whit to wear.

So, no, these guys were not slamming down
beer on a beautiful Saturday alternoon in
Denver, but were instead wowing the
crowd with their knowledge and apprecia-
tior. of beer. Maybe the competition should
be called Beer Lover ol the Year or Beer
Appreciator of the Year. It's something 10
thirik ahout, perhaps over a pint or two.

Jill Redding is editor-in-chief of
Zyraurgy. ¥
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>> GET THERE!

LE MONDIAL DE LA BIERE

The 16th annual Mondial de la biere takes place June 3-7 in Montreal,
Quebec. Mondial de la bitre is a tasting event highlighting quality
beers [rom around the world.

Since its creation in 1993, the Mondial de la bitre has provided beer
lovers with a unique tasting experience oflering quality products,
many ol which are presented exclusively at the fesuval. Visitors have
had an oppertunity to discover beers lrom the four carners of the
world, as well as beers, ciders, mead, and a variety of foods that high-
light Quebec artisans and products. Over the years, the Mondial de la
biere has become a must for beer lovers, each year drawing more than
75,000 people.

New this year, there will be two Petit Pubs featuring beers from Japan,
Sweden, Denmark, laly, Belgium, the United States and Canada.

Other elements of the [estival include education,
 enlertainment, awards and a gastronomical Japan-
themed evening featuring cheese and appetizers
paired with beers, ciders and sake

| The event takes place at the Windsor Station
l and Courtyard in  downtown Montreal,
Admission to the festival is [ree. Tasting coupons
are $1. with tastings available for one to five
coupons depending on the beer, for a 3- 1o 4-ounce

pour in a souvenir glass.

In 2009, the Mondial de la biere has a new evemt debuting in
Strasbourg, France in October. For more information go 1o
www. festivalmondialbiere.qe.ca/,

May 1-2 |
Southern California

Homebrewers Festival

Lake Casitas, CA. 909-633-9103
president@calhomebrewers.org
www.calhomebrewers.org/

May 1-2

Cheers to Belgian Beers Festival
Portland, OR. 503-517-4352
www.luckylab.com

May 15-17

Brewer's Memorial Ale Fest
Newport, OR. 541-867-3660
amy@rogue.com
www.brewersalelest.com.

May 16

West Coast Brewfest

Sacramento, CA, 916-225-2680
matsonian@yzhoo.com
www.matsonian.com/wchZhome himl

May 30

SAVOR: An American Craft Beer
& Food Experience

Washingion, D.C,
www.savorcraltbeer.com

June 6

Mountain Brewers Beer Festival
Idaho Falls, 1D. 208-528-6223

WWW .['lL'PI'li'IilETIC |'1L‘11I11'JI'L‘\\'L’1':'-._ org

June 26-28

North American Organic
Brewers Festival

Portland, OR. www.naobl.org

BREW NEWS: AMERICAN CRAFT BEER WEEK

MER'C AN Celebrate the flavor and diversity of American craft beer by partici-
, pating in American Craft Beer Week May 11-17. American Craft Beer
CRAFT Week has been designated as a time for all legal-drinking-age
“'E Americans to explore and celebrate the flavorful beverages produced
'B“EER EK by our small, traditional and independent brewers.
I May 11-17, 2009
American Craft Beer Week is a long established annual celebration of American craft brewers.
In 2008, almost 170 brewery locations signed up to promote their special events. To find an

event near you for 2009, go to www.americancraftbeerweek.org. Plus, sign the Declaration of
Beer Independence on Facebook at www.tinyurl.com/acbw-fb.

Artwork and photos © 2009 Toons48izcom, Mondial de La biére,

Michigan Brewing Co. Marty Jones, and David Bjorkman

|\4 ZYMURGY May/June 2009




MICROBREWERS 1981-1996:

A PHOTO HISTORY . D

i Beer enthusiasts will want to check out this new self-published hard-
cover book from David Bjorkman and Victoria Thomas, former photographer,
designer and editor of The New Brewer and Zymurgy.

I “For me it was quite a strong emotional experience going through the pages,” said
American Homebrewers Association founder Charlie Papazian. “It will bring back
some very strong memories for those who were ‘there. You can’t come away without a |
great deal more respect for all those small brewers and beer enthusiasts who laid the
groundwork for all the great beer we enjoy today.”

In this homage to American microbrewers, international photojournalist Bjorkman (with text
from Thomas) has created a photo gallery of brewers and breweries from 1981 to 1996. This
collection of rare photos captures the early years of specialty brewing as the industry began
its meteoric rise into the hearts of admiring beer lovers nationwide.

Bjorkman described his introduction to microbrewing: “The year was 1981. I had an
| assignment to photograph a homebrewing conference being held in Boulder (Colorado),
| coordinated by someone named Charlie Papazian. When I
arrived during the judging session, I focused on a scruffy
but charismatic British bloke. Nobody really knew who he
L. was—only that he was a beer writer from London. He
L had come a long way for beer, and I asked him his
A name. ‘Michael Jackson, he said.”

b The book retails for $64.95 and is available
online through the blurb.com bookstore.
A preview of the book is available

at the Web site.

YOU’VE GOTTA
DRINK THIS

High Seas IPA

A truly refreshing and -Ll'..l':lgulr.:\!.r:'_i}' drinkable IPALA tich,
malty flavor with some sweet caramel malt up frant and
plenty of bitterness to balance the malt. The citrusy hop
a 3 1 flavor are - 21y pronounced ang ]:u:lp to dry
ubstantial malt content of thiS'héer It has 2
rouncled finish with just a bit of lingering bitterness that
~ A consistently great beer |
¢ never purchased one that tasted stale or past its
This is probably due o the'quick tirmover and
t six-pack carrier deSignithat blocks but most
lighting. Cheers ro Michigan Brewing Company!

makes you want anot

Reviewed by Mike Winnie, Davisburg, Mich.

' If you've had a beer you just have to tell the world about, send your
description, in 150 words or fewer, to jill@brewersassociation.org.

T e e s - -
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Cody Christman, who was crowned the
2009 Beerdrinker of the Year at the
Wynkoop Brewing Co. in Denver on
February 22, provided an impressive
resume. Here's a by-the-numbers list
of the gualifications of Christman, a
software engineer from Golden, Colo.

* In 2008, Christman began teach-
ing a Beer 101 course to friends
and family in his home bar,

* 7 taps in basement brewery/pub,
including 1 handpump/heer
engine,

® Basement features a 7-foot bar.

* 3 refrigerators at home exclusively
for beer and brewing.

* Visited 19 countries on four
continents in search of beer
history and culture,

More than 200 breweries visited,
thousands of beers tasted.

Award-winning homebrewer for
18 years (since the age of 21).
American Homebrewers

Association member since 1991.

International Beer Club member
since 2000.

Member of Campaign for Real Ale
(CAMRA)



Good cheer.
Great beer.

Beer. It's one of our tavorite
Simple Pleasures.” So we rounded
up the finest beers for our
Best Brews Program. Got our
very own Chief Beer Officer, too.
Learn more at fourpoints.com
and you'll even find some
great offers just for you.

FOUR ~ POINTS

BY SHERATON

FOURPOINTS.COM

onsibly. Be safe. Stay with us




Photos courtesy of Randy Groniger

Making Beer Back in the Day

Dear Zymurgy,

Adam Beck asks the Professor why gro-
cery stores don't carry malt extract any-
more (January/February 09), and that
takes me way back. Actually, while the
good Prol describes this as the “dark
ages,” | have some fond memories of
those days.

My first batch of homebrew was made
about two years belore President Carter
made homebrewing legal. Armed with
Byron Burchs little book, | marched into
my local Sparkle food market and found
most of the ingredients I needed. Two
cans ol Blue Ribbon (yes, that Blue
Ribbon) malt extract from the baking

AMERICAN HOMEBREWERS

ASSOCIATION GOVERNING
COMMITTEE

= Chairperson
Chris P. Frey, Saline, Ml

= Vice Chair
David Logsdon, Odell, OR

Secretary
Susan Ruud, Harwood, ND

Drew Beechum,Valley Village, CA
Denny Conn, Noti, OR

Chris Graham, Concord, CA

Harold Gulbransen, San Diego, CA
David Houseman, Chester Springs, PA
Bob Kauffman, Lafayette, CO

Randy Mosher, Chicago, IL

Jeff Renner, Ann Arbor, MI

Curt Stock, St Paul. MN

Gordon Strong, Beavercreek, OH
Roxanne Westendorf, Cincinnat, OH
Jamil Zainasheff, Elk Grove, CA

www beertown.org

goods section, along with the yeast
(yuck). From the start 1 thought that if
one can of extract was good, two would
be better, and skip the sugar! A bag of
cork-lined bottle caps was there next to
the canning jars, along with a little scary
capper you used with a hammer to crimp
the caps home. The bakery gave me an
old 5-gallon frosting bucket, Hops were
the only missing ingredient, but the little
natural foods store down the street had
some (variety? Who knew? At least they
claimed they were hops!).

Wasn't something I'd be proud of today,
but back then it was good enough my
friends helped me drink it while we
bemoaned the fact that dark beer of any
sort was hard 1o come by in the Midwest
Soon enough it was lime to make some
more, and my life of crime and krauesen
was well begun...

Regards,

Cal Frye

Oberlin (Ohio) Area Fermentation
Specialists (OAFS)

Sparge Sprayer

Dear Zymurgy,

I really enjoyed your third annual gadget
issue (January/February 09). T would real-
ly like to build Randy Groningers Sparge
Sprayer from the 10 Homebrew Gadget
and Tricks article. Unfortunately, the two
pictures don't show enough detail about
how the unit is assembled. Namely, what
order do the washers go in and is the boli
head inside the end cap or is the nut inside
the end cap. 1f possible, could you please
give a little more derail on this? What a
great idea and inexpensive too!

Thanks,
Dave Chart
Highlands Ranch, Colo.

A carriage bolt (far Left) holds the
assembly together.

The large washer and small washer ride
against the carriage bolt head.

The assembly through the mash tun Lid.

Randy Groninger responds: Thanks for

your interest in the sprayer! The item missing

from the Zymurgy photo (it was cropped

out of the final picture) is a 3/47 x 3/16”
diameter carriage bolt. The large washer (1-
1/2” diameter with a 3/8" hole) and small
washer (7/8" diameter with a 3/8” hole) ride
against the carriage bolt head. The carriage

May/lune 2009 ZYMURGY

2



balt is inserted through the end cap with the
nut inside, holding the assembly (o the cap.
After each use, be sure to check the nut. I've
had the whole thing come apart in the mash
tun when I didn't check it between brews.

Here are a couple other pictures that will
hopefully help. The last one shows the assem-
bly through my mash tun lid. The female end
cap is screwed onto a male fitting at the end
of the pipe coming in to the mash tun. [ use a
pump, and get good pressure and spray. |
haven’t tried using the sprayer by gravity

feeding the water supply.

om my

hear ..

Brew Better Beer.

Correction
'he Organic TPA recipe in the March/April

2009 Zymurgy (page 20) included an

incorrect hops hill. Here is the correct

portion of that recipe

0.5 oz (14 g) Organic NZ Pacific
Gem hops (16.3% AA) 60 min
0.5 oz (14 g) Organic NZ Pacific
Gem hops (16.3% AA) 20 min
04 oz (113 g) Organic UK. First
Gold hops (6.8% AA) 20 min
0.6 oz (170 g) Organic U.K. First
Gold hops (6.8% AA) 10 min
1.0 oz (28 g) Organic NZ Cascade

AHA Foundar and Brewers
_Chrsrur- Papazian. He

stocialion President,
in It for the love of
breving - homebrawing 18 times o year.

Join the AHA's Community of 17,000 homebrewers.

www.heerown.org

Join for $38 (US). International membership also avallable.

ZYMURGY

May/June 2009

American Homatiro
A Divigion of the fire

hops (8.6% AA) | min

(28 g) Organic NZ Cascade
hops (8.6% AA) dry hop for
7 days

1.0 oz

Send your letters to Dear Zymurgy.
PO Box 1679, Boulder, CO 80306
or e-mail jill@brewersassociation.org.
Hey homebrewers! If you have a home-
brew label that you would like to see in
send it to Allison
Seymour, Magazine Art Director, at

our magazine,

the above address or e-mail it to
allison@brewersassociation.org. 7
fﬁf?}" ;
Sy

BREWERS ASSOCIATION
BOARD OF DIRECTORS

OFFCERS
« Rich Doyle, Chair
Harpoon Brewery (MA) (term expires 2011)
= Nick Matt, Vice Chair
Matt Brewing Co. (NY) (2011)

= Mark Edelson, Secretary/Treasurer
Iron Hill Brewery & Restaurant (DE) (2012)

BREWERS =

ALIREIATION

AMERICAN HOMERREWERS
ASSOCIATION REPRESENTATIVES

« Chris Graham
Concord, CA (2011)

= Randy Mosher
Chicago, IL (2010)

AF-LARGE MEMBERS

« Jim Koch
Boston Beer Co. (MA) (2011)

= John Bryant
Oskar Blues Brewing Co. (CO) (2010)
BREWPUB REPRESENTATIVES
=« Dick Cantwell
Elysian Brewing Co. (WA) (2010)
= Mark Edelson

= John Pinkerton
Moon River Brewing Co. (GA) (2012)

= Zac Triemert
Lucky Bucket Brewing Co. (NE) (2011)

« Sam Calagione -

Dogfish Head Craft Brewery (DE) (2012)
« Rich Doyle
« Gary Fish

Deschutes Brewery (OR) (2010)

= Ken Grossman
Sierra Nevada Brewing Co. (CA) (2012)

= Kim Jordan
New Belgium Brewing Co. (CO) (2010)

« Greg Koch
Stone Brewing Co, (CA) (2011)

= Nick Matt

www beertown.org




by Professor Surfeit

Holiday Cheer and

Carbonation Woes

Hello Mr. Professor,

[ just did a beer from Charlie Papazian’s
Complete Joy of Homebrewing called
Holiday Cheer, The directions say to bot-
tle as soon as fermentation is complete
This doesn’t seem right. With a big beer
like this one, shouldn’t [ rack it and age

it before bottling?

Matt Schwartz
Saratoga Springs, N.Y.

Mr. Matt,

I hear tell that this is one of the top five most
popular recipes from My, Papazian’s book
(hes not a doctor). As with any ale, whether
you racked into secondary or simply fer-
mented only in the primary vessel, once it
has stopped fermenting and cleared to your
satisfaction, it’s ready to bottle or keg. The
key here is to let the yeast mostly fall out of
suspension, How quickly this happens

depends on a lot of factors.

Awaiting your resulls,
The Professor, Hb.D.

Holiday Cheer, Part II

Hello Mr. Professor Again,

I had to update you on thar Holiday
Cheer brew. [ bottled it about 10 days
ago and couldn't wait to try it, so I pre-
maturely cracked one. It's wonderful! |
think this is my proudest beer yet! The
sweet, smooth body is followed by a
punch of spice and bitterness. It came
out a nice dark amber.

A few
head...could this be due to opening it too
soon, or something in the brew process?
What is your secret to achieving good
head retention? The beer isnt terribly
carbonated. It has some [izz, but no bub-

questions: 1 didnt get any

bles are seen floating up to the surface.

www beemmown.org

I'm guessing I just need more condition-
(=] o J4
ing time?

Matt Schwartz

Dear Mr. Matt,

You again! Welcome back, faster than |
thought. Sounds like you opened it too soon
(just like you said) and perhaps you're condi-
tioning the beer at temperatures too cool,
Bump the temperature up to 70°F for at least

a week in order to assure timely carbonation

Jor the holidays (though it’s too late for the

one you just had, obviously).

Best thing you can do for good head retention
is to use clean glassware. Sometimes if you
have extreme water chemistry to begin with,

Master Brewers Program

A unique, 18-week program that teaches
in-depth knowledge of brewing science
and brewery engineering. This program
will help you pass the IBD Diploma in
Brewing Exam and prepare you for high-
level employment in the brewing industry,

topics throughout the year.

For a [ree catalog, call (800) 752-0881

N\
: Mipge? : \
ext. 4712 or email extension@ucdavis.edu.

www.extension.ucdavis.edu/brew

We also offer short courses on various

that can deter head retention, so you might
check that possibility out. Generally good
malt, good hops and good clean technique

equals good head retention

Yours in and out of the holidays,

The Professor, Hb.D.

Bottling Ways and Means

Dear Prolessor,

I have been brewing for about five years
now and have been making ciders and
meads lor about eight. I need help on
bottling. | know how to bottle, but 1 want
to know what system is best for each
application, My first mead was a black
cherry melomel. | read it might take 10
years for a dark fruit melomel to reach its

qqOYJJ).-CLASS BREW

* EDUCATION -

Professional Brewers Certificate Program
An intensive, eight-week program designed
to provide a legitimate, university-approved
qualification in hrewing science. This
program will help you enter the brewing
industry or advance your career.

UCDAVIS

EXTENSION
BREWING PROGRAMS

May/lune 2009
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potential. [ bottled it with a flip-top
bottle and now realize the gasket will
deteriorate in 10 years. | also just read the
article on the 60-year-old meads in
Zymurgy (November/December 2008)
and that some ol the corks were deterio-
rated, more so with the herb and fruit
than the pure meads made with just
honey. So my question is, what is better
for the longest-lasting? Caps? Oxygen
absorbing caps (are these overrated?)
Corks, Belgian-style corks, flip-taps?

What is the best bottling/capping method
for strong ales, imperials and triples,
meads, melomels, cysers, Belgians? Does
it matter with carbonation vs, still?

I just bouled my oak barrel cyser with
green raisins in 12-ounce bottles with
oxygen-absorbing caps and told my part-
ner that we will drink one bottle a year for
the next 50 years, I hope I used the cor-
rect method of bottling/capping,

Paul Erdmans
Brewers on the Lake (BOTL)
Holland, Mich.

Hello Paul,

Now that was a load of questions! I'm loving
it, but rather than try to answer each one in
order, I'm going to just start discussing the
way I see things.

Here we go with the introductory words,
“generally speaking,” So generally speaking,
anything you bottle should have the best seal
possible. Metal crown bottle caps work very
well, so do corks and plastic stoppers provid-
ed you wire them down. One of the biggest
considerations is how much time and expense
do you want Lo put into the bottling proce-
dures. Second, you need to consider how long
your beer is going to be drinkable and when
you want to drink it. You've asked all the
right questions, kind of. ..

When I'm bottling my beers and meads for
the ages, I want a seal that has a barrier
resistant to oxygen ingress, i.e. slow move-
ment of oxygen into the botdle through any
incomplete barrier/closure. 1 also think about
presentation of the final beer or mead.

To me, putting mead up in wine bottles and
corking them is my idea of a grear presenta-
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tion. Now there are other beer cork alterna-
tives but I personally don't have the equip-
ment (o deal with those corks nor have easy
access to a supply. Corks are not perfect.
They can sometimes seep liquid out or air in,
so quality corks are essential. Don't be a
cheapskate. To help assure minimal seepage,
I melt common paraffin wax in a sauce pan,
After corking and drying of the cork, I invert
the bottle and dip the closure into the hot
wax. | have a reasonable seal. Does it work?
I've not done a lab test, but I do have 20-year-
old beers and meads bottled in this manner
and they are significantly better than any
unwaxed 20-year-old mead or beer I've had,

When presentation is not a factor, I will use
the best bottle caps I can find. To me that
means oxygen-barrvier quality. [ also will
hand-dip the capped and dried closures in
paraffin. That’s right, [ dip my bottle-capped
lambics and other precious strong ales, lagers
and meads in wax too. It works well, at least
for my lifetime.

You wonder about whether different types of
beer would be better off with different types of
closures. Perhaps you have a point there, For
very acidic beers such as lambic and sour fer-

mented gems, cheap bottle caps should be
avoided at all cost savings. Acid over time
could possibly engage negatively with poor
quality bottle cap linings. Corks or plastic
“Champagne-Lype” stoppers might be a more
dependable option.

You ask, does it matter if carbonated or still?
If its a cork you're using and it’s carbonated,
be sure to wire it down!

You can see that there’s a lot to consider. If
you are going to brew a Belgian strong ale,
bottle it and figure on drinking it all within a
six- to ning-month period, why bother with
all the fuss? Simply cap it, age briefly and
drink. Saves time and expense. But if vou
brew some beers for the ages, as | do, do it up
as right as you can.

The whole ball of wax,
The Professor, Hh.D.

Hey homebrewers! If you have a brew-
ing-related question for Professor
Surfeit, send it to “Dear Professor,”
PO Box 1679, Boulder CO 80306-1679;
fax 303-447-2825; or e-mail profes-
sor@brewersassociation.org. ¥
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! BoilerMaker'™

iy ) Brew Pots (1 0,1 5, 2_0, 30, 55gal)
P I ) (!)Tier"“ |
v g ) . ular Brewing Stand
7,14.5, 27 & 42 gal sizes ( . Bmm&mmgmmﬁym..mom
Fermenator'™ to all 4 sides!
Stainless Fermeqtor + Mix & match burners and shelves to suit voun

brewing needs.
* Stainless burner frames never rust!
* Accommodates ANY manufacturers pots, coolers -

- and converted kegs.

Thermlm.:tm"ln www.B RING.com E BeerGun'™
Stainless Wort Chiller - or visit your MI m m Retailer Bottle Filler

Introducing three new year-round Big Beers,
the Samuel Adams" Imperial Series. Each style
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Take pride in your beer:
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By Amahl Turczyn Scheppach

to Extract

hile all-grain brewing presents

more opportunity for fine-tuning
your beer recipes, malt extract makes the
whole brewing process faster, with less
cleanup, and its grear for high-gravity
beers. So whether you are a novice or a
veteran homebrewer, you may find your-
self wanting to convert a great all-grain
recipe L0 an extracl one.

Brewing software certainly comes in
handy here, but even without it, you can
make do with a few simple rules and for-
mulas when converting your grain bill to
either full or partial extract. (Remember
that you'll also have to convert IBUs for
the hop component of your recipe, since
hop utilization is lower for low-volume,
high-density boils—unless of course you
choose 1o dilute and boil the entire vol-
ume of liquid.)

Use pale extract lor pale or Pilsner base
malts, and keep in mind that because of
the drying process, extract beer will always
be a bit darker than all-grain beer. In fact,
with a few styles like German or American
Pilsner, you might not be able to achieve
the same ultra-light hue that is possible
with all-grain brewing. Some manufactur-
ers make an “extra-pale” extract, but go hy
the extract’s color rating if its provided,
rather than the description. Most of the
palest extracls are between 5 and 10° L.
For malt extract syrup, multiply the num-
ber ol pounds of pale malt by 0.75 to get
the equivalent amount of extract (so for 10
Ib of two-row pale, you would substitute
7.5 1b of pale malt syrup). For dry extract,
multiply by 0.6.

Any difference between dry extract and
syrup? Well, yes: water. In terms of [resh-
ness, this can be a big dilference. 1 your
local homebrew shop has a [resh bulk
supply of syrup, and they move a lot of it,

www beerlown.org

Converting Your Grain Bill

[TABLE 1] SPECIALTY MALTS TO USE WITH A MINI-MASH

Grain Type “Lintner Color (*SRM) Description

Amber Malt 20 ) lightly toasty, biscuity

Aromatic Malt 29 8, - rich, malty, bready

Brown Malt 0 85 bisculty, nutty, dark, toasty
Melanoidin Male T 20 rich, caramelized malt

Mild Male S ) £ - very lightly toasty, biscuity
Munich Male 25.75 3 920 reddish-amber malt sweetness
Oats&OatMat 0 e adds silky texture, may haze
Rye & Rye Malt TP s 5 adds texture and grainy flavor
Sauer (Acid) Male 0 3 lactic acid sourness
Smoked Malt s 0 9 wood smoke—use sparing&y
Special BMale 0 180 * very strong caramel, burnt sugar
Special Roast R 6 50 toasty, dark biscuity

Torrified Wheat 0 o) popped wheat; adds body, foam
Victory Malt 50 25 toasty, nutty, biscuity

Vienna Malt 50 £ i a light Munich; bronze color, malty

there’s no reason to avoid it. Old cans of
syrup can darken appreciably though, so
skip the bargain bin and look for the
[reshest stull you ean lind.

Of course amber and dark malt extracts

are also available, but it becomes more dif-
ficult to precisely replicate color and flavor
using these, rather than using pale extract
with specialty grains. This is because each
manufacturer has its own formulations.
While pale malt color doesn't fluctuare too
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RETAI LERS; WHEREVER YOU ARE, WE'RE PROBABLY CLOSER!

A note to home beer and winemalkers: . .Q_ROSBY & BAKERLtd

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

* WESTPORT, MA * ATLANTA, GA
be ordered for you by your local retailer from one of + AND NOW Sart Lake City, UT
our 3 warehouses across the United States. RETAILER INQUIRIES ONLY: 1-800-999-2440

by visiting www.Crosby-Baker.com. Anything you see can

Brew Ales With A Real

(I Tn r t.fokd [+

ENGLISH ACCENT!

MR 14 p
alcohol levels and the flavor & aroma characteristics of
the best traditional ales. Danstar yeast is true brewing

yeast, selected for proven performance and superior

|
l
Brewers choose Danstar Windsor yeast to brew beers
ranging from pale ale to porter that feature moderate l. /
J
J
|

flavor. Every batch of Danstar yeast is tested to insure it BRE

meets the most stringent standards of quality and purity, ’NG

giving brewers the unmatched consistency and ease-of- LE VU YE A ST
use that only dry yeast can provide. RE A

Bring out the best in your beer. Visit us at Danstar.com
for the complete line of Danstar brewing products.

| Get The Dry Yeast Advantage with Danstar. / 1, .
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Robust Porter (English version)

Ingredients
for 5.5 U.S, gallons (21 liters)

2 cans Coopers Light Malt Extract
(6.6 Ib, or 3.0 kg)

0.75 Ib (0.34 kg) CaraMunich Malt
(40° L)

0.75 Ib (0.34 kg) Crystal Malt (20° L)

0.5 1b (0.23 kg) Chocolate Malt
(475° L)

051b (0.23 kg) Special B Malt (120° L)

0.25 Ib (0.11 kg) Black Patent Malt
(525° L)

0.75 oz (21 g) *Target hops, | 1% alpha
acid (60 min)

0.5 oz (14 g) *Golding hops, 4.75%
alpha acid (15 min)

0.5 oz (14 g) *Golding hops, 4.75%
alpha acid (0 min)

0.75 tsp (3 g) Irish moss (15 min)

2 packages Wyeast 1098 British Ale Yeast
or White Labs WLP002
English Ale Yeast, or a
sufficient yeast starter
Coopers Brewery
Carbonation Drops for
bottling to attain 1.5 o0 1.9
volumes of CO,

Original Specific Gravity: 1.052
Final Specific Gravity: |.013
IBU: 28.6

ABV: 53%

much from one brand to another, an
amber extract may be 11° L from one
seller, and 15° L [rom another.

Specialty grains like crystal and caramel
malts, as well as roast grains, can be
milled and steeped. Brewing sugars are
also no problem. Bur other grains, like
starch adjuncts and diastatic malts (i.e.
malts that have the necessary enzymes
for reduction of their starches to sugar
when mashed) can sometimes be tricky
here are rice, corn and wheat syrups
available for the starches, and some
extract manufacturers now even produce
a Munich malt extract blend suitable lor
hocks and Oktoberfest-style beers. But
you may choose to do a mini-mash with
other specialty malts.

Table 1 shows a list of some available

www beertown,org

Directions

Steep grains in 2 gallons (7.6 L) of cool
water, heat to 170° F (77° C) strain grains and
sparge with 2/3 gallons (2.5 L) hot water. Stir
in malt extract and bring to a boil. Add bitter-
ing hops and boil for 45 minutes, then add
aroma hops and rehydrated Irish moss and
continue boiling for |15 minutes. Add aroma
hops at the end of the boil (0 minutes). Cool
the wort, and then pour into fermenter with
enough cold water to make 5.5 gallons (21 L).
Aerate and pitch yeast when temperature
drops to 67° F (19° C). Ferment at 67° F (19°
C) for one week or until fermentation is com-
plete. Age in secondary for one week at 67° F
(19° C). Prime with Coopers Brewery car-
bonation drops at bottling for a carbonation
of L5 to 1.9 volumes of CO,.

*Use similar hops, if Target or Golding hops
are unavailable.

specialty malts that you might consider
using with a mini-mash. Their diastatic
power is usually supplied by the manu-
facturer, expressed in degrees Linmer.
For reference, North American pale two
row malts are typically in the 125-135°
Lintner range, with six-row types even
higher; Belgian Pilsner malt is usually
just above 100° Lintner; and the total
grain bill of any mash needs to be ar least
40° Lintner in order for all the starches to
be converted 1o sugar. Some, like brown
malt, are starchy and insoluble but have
no diastatic power themselves—these
should be mashed with diastatic malts
for best extraction.

Amahl Turczyn Scheppach is a former
craft brewer and associate editor for
Zymurgy, and now brews at home in
Lafayette, Colo. ¥

QO

AMERICAN HOMEBREWERS
ASSOCIATION CLUB ONLY
COMPETITION

For more information, visit
www.beertown.org/homebrewing/club.html

Extract Beers

Entries are due May 2, 2009. Judging will be
held May 9, 2009. Entry fee is $7. Make
checks payable to American Homebrewers
Assoclation,

Entry Shipping:
AHA CcOC

3006 SE Loop 820
Fort Worth, TX 76140

Hosted by Michael Porter and the Knights of
the Brown Bottle club of Arlington, Texas,
this competition covers all BJCP beer cate-
gories (1-23); however, extract must male up
more than 50 percent of the fermentables.
For more information, contact Michael

Porter at msrwi5@sbeglobal.net.

B Y

1-800-441-2739

www.larrysbrewsupply.com

May/June 2009
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Westvleteren is the village, so small it can hardly be called
that, which is home to the Abbey of St. Sixtus. The monks
here would likely be toiling in peaceful anonymity if it weren't
for their famous ales. News stories proclaim them the “best
in the world.” The pilgrims come to find out for themselves.

Many just enjoy a chalice or two in the abbey’s café. The for-
tunate ones collect two or three crates of the stuff from the
abbey itself, having ordered it days or weeks in advance. On
occasion the local phone network crashes under the weight of
their calls. That's an improvement over the old system, when
cars lined up for miles without any guarantee of getting beer.

So what's the big deal, anyway? Surely hype and scarcity do
their part to make Westvleteren the holy grail of beers. But
the other Belgian Trappist breweries—Achel, Chimay, Orval,
Westmalle and Rochefort—are all highly regarded among beer
lovers. Brewers look to them for inspiration.

{DDLE OF NOWHERE, AMID TH

IT FEELS LIKEﬁ ENDLESS FLATLANDS AND
ONE-LANE PATH Olf WEST FLANDERS. BUT TO THIS SMALL ABBEY COME THOU-
SANDS OF PILGRIME FROM ACROSS EUROPE, NORTH AMERICA AND AROUND THE
WORLD. THEY COME NOT TO PRAY, BUT TO DRINK.

What is it about Trappist beer that makes it so sought after,
whispered about reverently in beer cellars the world over?

THE STORY OF THE
TRAPPIST BREWERIES

There are six Trappist breweries in Belgium and one more,
Koningshoeven, just across the border in the Netherlands. The
forefathers of today's Trappist monks left France after the tur-
bulent Napoleonic era ravaged their monasteries—an edict
abolished the right to join religious orders. So the monks left
for Belgium, where, as Catholics, they were more welcome.

To this day, Trappists maintain the rigorous order ol obedience
passed down [rom the Cistercians: poverty, silence and humil-
ity. Expected to live off their own resources, they farm, cook,
clean and make their own food and drink, some of which is
sold to help finance the abbeys. Authentic Trappist products
include butter, bread, cheese, pottery, soap and other curios,
besides liquor and wine. And of course, beer—thus Trappists
belong to the ancient and proud homebrewing tradition.

BY ROY STEVENSON AND JOE STANGE
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By one early account, the monks would
brew beer in two strengths, “one [or the
priests, and one for the nuns.” To this day
the stronger Trappist brews are sometimes
called “fathers beer.” Farly records show
that beer was primarily for the monks’ own
use, then later for sale to the curious pub-
lic. The Chimay Abbey of Scourmont was
the first to brew commercially, in the 1860s.

Often imitated but rarely duplicated, authen-
tic Trappist beer must be made within the
abbey walls (even il it is bottled elsewhere,
as with Chimay). Only then can it carry the

prized hexagonal seal. Proceeds also must
support the order or charity. Those who try
to pass a counterfeit product off as the real
thing are likely to [ace lawyers from the
International Trappist Association.

That protection explains the separate and
wider range of ales often referred to as
“abbey beers.” These take their inspiration

NORTHERN BREWER'S CIVILIAN BREWING DIVISION |

HEAVY BEERS ARE |

|
HIGH GRAVITY BEERS KEEP FOR YEARS |

ZYMURGY May/Tune 2009

from the Trappists but cannot use that des-
ignation. Abbey heers, rarely shy about
using religious imagery {or marketing pur-
poses, are all over the map in terms of
quality. Many are sweet and over-spiced,
some are credible imitations, and a few are
interesting enough to set their own stan-
dard. They range widely in strength and
color. About all they have in common is
that they are not Trappist

THE MYSTERY OF
TRAPPIST BEERS

Never underestimate the power of mystique.
Whether or not we admit it, the story
behind a beer affects how much we enjoy
it—and its hard 1o beat that classic image
ol a habit-wearing monk with a mashing
fork. Beer aficionados love the idea that
these beers are made intra muros at the
abbeys, and thus must somehow be blessed
by God. However, there are very earthly
reasons these beers taste heavenly.

Today’s Trappist breweries tend to be mod-
ern affairs with prolessional lay brewers,
computerized equipment and fancy Web
sites. This should not be a surprise: Since
the days of St. Benedict, monasteries have
long been centers of study and learning with
few qualms about using state-of-the-art
tools. While brewery updates such as cylin-
dro-conical [ermenters are not always
welcome among traditionalists, Trappist
beers continue to set high standards.

The reason is plain enough: For the most

!
wbrou

NORTHERN BREWE

(800) 681-2739
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part the monks remain stubborn about
making [ull-favored beers based on trie
and-true reci They may tweak the
recipes from time to time, but we are deal-
ing with a dogged conservarism befitting a
1,500-year-old religious order.

They weathered the postwar decades when
taste disappeared from our slickly p
f nd drir en Lo be repl
orn syrup. When cralt beer mc
awoke in Belgium, UK. and the U.S

Monster Mills by Monster Brewing Hardware are made in the USA on modern
CNC equipment with state of the art accuracy for discriminating home brewer.

offered an enlightening window to a more
lavorlul past.

Trappist breweries don't share their reci
a rule, but there are plenty of ¢
clones out there. Most of the tricks are
known well enough. Like most Belgian ales,
bottle refermentation with a little sugar and
sLis part of the equation

So are adjuncts, with substantial amounts

of candi sugar and/or wheat starch used to

lighten the body and enhance drinkability.

In this case the candi sugar is not the ple “IT'S ALWAYS BETTER TO HAVE A BIGGER TOOL THAN YOU NEED.”
stutf found in most homebrew sho 1 MONSTER MACHINEST

Photos © 2009 Shutterstock LLC,
Roy Stevenson and Joe Stange

rker variety that lends color and f

www beertown.org
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The yeasts tend to enjoy relatively warmer
fermentations to produce the classic fruity
esters. Hops are of the Noble varieties and
used mainly lor bittering. Spicing, if done
at all, must be subtle,

Any homebrewer who'’s successfully pulled
off a good Trappist clone knows you don'
need a cross nailed to the brewhouse walls,
It simple: These beers remain great because
of how they're made, Of course, a little hype
and mystique doesn't hurt either.

THE BREWERIES
Orval: The present abbey, Notre Dame

d'Orval, stands beside the poignant ruins
of the old, sacked and burned during the
French Revolution, It has a marbulent his-
tory, having been destroyed and pillaged
many times in its 1,000-year old existence.
I'he Abbey grounds, ruins and museum are
open to the public.

Orval added cylindro-conical fermenters
shortened its primary lermentation, and
mellowed its bitterness by adjusting the
water. Yet its dry-hopping and mixed fer-
mentation (a late dose of Breltanomyces)
help make it a unique craft beer far ahead
ol its time. www.orval.be.

Homebrew With

Confidence

Briess malts and malt extracts are carefully
crafted to deliver rich, full flavor and superior,

rmance to help you

—available 1o

ZYMURGY
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piifidence. Visit briess.com
e list of Briess malts, malt

BRIESS

|m iy
\;f MALT & INGREDIENTS Co.
' All Natural Since 1876

\ vBase & Specialty Malts

A complete line of carefully
handcrafted malts for superior
homebrewing performance.
(Ashburne® , Bonlander® | Carapils® ,
CBW* and Victory® are registered
trademarks of Briess Industries, Inc.)

» Pure Malt Extracts
Unhopped LME and DME:

Produced from our own handcrafted
specialty malts in a state-ofthe-art
500-barrel brewhouse,

CBW® Pilsen Light

CBW® Golden Light

CBW* Bavarian Wheat

CBW?* Sparkling Amber

. CBW?* Traditional Dark

‘ ~Brewers Flakes

Chimay: The best-known Trappist monastery
is on a small hill in Scourmont, near the town
of Chimay in southern Belgium. The
Romanesque abbey was built i 1850,

Chimay has perhaps taken the most heat for
losing some character amid the addition of
cylindro-conicals, yet its beers remain tasty
ambassadors [or Trappist ales and Belgian
beer in general. www.chimay.com.

Rochelort: The beer is named for the small
Ardennes town near the Abbey of Notre
Dame de St. Remy. Originally a convent
founded in 1230, the current buildings can
be traced back to the 1600s. Beer was first
brewed here in 1595. The abbey’s post-

Napoleonic restoration came in 1887,

The hrewery is not open to the public,
www.trappistes-rochefort.com (in French
only).

Westvleteren: The small Abbey of St. Six-
tus, near leper and Poperinge in West
Flanders, dates from the 1830s, See the side-
bar on how to purchase its much-sought,
highly regarded beer. www.sintsixtus.be.

Westmalle: The abbey of Our Lady of the
Sacred Heart, established in 1794, is on the
plains of Westmalle outside Antwerp

Next to Chimay, Westmalle is the largest
Irappist brewery, Its dubbel and tripel liter-
ally defined those styles. Despite commercial
pressures, they have remained thankfully
hoppy and dry. www.trappistwestmalle.be.

Achel: Uniquely positioned astraddle the
Dutch border, this is the newest and small-
est brewery on the Trappist block. OK, there
was a brewery here just f[or the monks as
far back as 1850, and evidence of monas-
teries here going back to 1687. The
Monastery of Our Lady ol Saint-Benedict
opened its small brewpub/eafeteria 1o the
public in 1998. www.achelsekluis.org,

Roy Stevenson is a freelance writer
based in Seattle. He writes on travel
and culture, military history, sports
and fitness, and film festivals. Joe
Stange is a freelance writer and
editor living in Brussels. He is co-
author of Around Brussels in 80 Beers
(Cogan and Mater). "]
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