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Brew ttealBe“ 晰 、札』卸4^
И И RИ NД
Noiv you (an btew gr€at ltfieat b€er 5tyl6 reliably &

corweniendy witfi Prernium Munidl luheat B€er yeast

fiom Danstar, Munidr rtheat beer yeast is bue brewing
yeast sele<d for proven perfonnance and ruP€rid
flavor. Every batch oI Danstar yead i5 tesH to in$re it
me€ts the mod sbingent siandads o{ quality and pudly,lEl
givint br6aier5 the unmatdEd consisbncy and eae-ol_
use tftat only dry )€ast can p|o\/ide.

&ing out lhe best in your b€€r. Vrsit us at Dandarcom
tor the complete line ot Danstar br6/ving p|oducts.

Get lhe Dry Veas/. Advontoge with Danstar.
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itごf烙鳳:HoPToBER is back!Yes,the Five

and four malts that madc出おbeer a Fall lne

ite, fu .bout to harvcat nooG fun
a buls-hoop. If w€ laiis you at

鞘鷺:躍器P襲



Another Great
Conference
I lore lhan l.30u hon.hrewers con

ltlversed upon MimeupoLi!, MinD.

lunc 17'19 tor rhc AHA'S lznd Nanonal

llomebftweB conterence and NatioMl
Ilonrbrew Colrpelition. Thc conlerencc

ts always a sour.. ol Inspirarn)n-and nol
jus for homebrewes

"You Suys insprft rhr hell our of mc when

I .omr to this conteren.e." $id Ro8'.re

brewNrste.JohD Ilaicr. whos{ bcc6 werc

serlcd Nr rhe aw,rds banquer on Junc le
''chb Night lns nn event lll never torget

Thar is somelhns you @I cxplan unLes

you rxp.ri€nct rt I hr b€er5 art roP'norch 
_

Morc tMn't0 honrcbrew cLubs oncc ag l
wcnr all-our tx rlle annu2l Club Nighr

on J ne 18, sirh boorh decoradons. cos

lumcs and awe'nupiring bccls, Ncads and

cidfrs. whcrc cl{ can you rry a curry ll',^,
a rispben) lrmbi.3nd an imPeri.rl Belg'1n

pLrle ,le, along with hundrcds ol o'hct

cr.,ri(rrs? In all, m)rc rhan 6{)0 kcgs wirc
rapFd for club Nighr

Ihc contcreocc broudr togcdrcr both

indiliduals and chbs who are mrerested

in leannrg nore about brewing and shrr

in8 camarad.ri. rhrough 27 *trrinaB, l(ns

of homebrew. .nd evenrs su.h 3s club
Night md Pro BreweB Night

Mark 5lutrud, t(nrndcr olSummrr Brewing

Co. in 5t Paul, gale the kelnore iddr€ss al

thc conLrence, tcllirg the audicMe. I'vc

nevrr *.n such a finc gioup oldcvrants '

Srurud, who rcecivcd a 5tandinS o!a'
ion, challenged homcbrew

educntjng olhers abour good beer, saling.
'You tuys rrc ahead of the cuR You

harc n hcll o[! lot ol respoNibiliry lo lcad

orh(rs we need rogel $mcoflhcseoficr
beer dnnkers conven.d and somedmes

conlclsion cin be ncar reLi$ous "

Seninars unsed on topics includrng
cquipmr:nr. rngr€dients, brewing rech

niques, food ind beer pnning, and bcer
(md mead ard crde!) styles.

-This is r h. ge€kid Nntion t Honrbrcwc6
Conte.enco hc bccn lo," .omm.nrtd
Kcn Schramm. aurhor of Th. (iohil,i.df

M.admdh?r, .n rhe technicnl naiurc ol thE

)eris senlDars r\uendees ol schrauur's

ulkon'tucr, Mod and rlt Human sLnsory

sy$em" ivere rftared to samples ol his

lanous ltcaLt of Darkncss mead. Schr,'nn
al$ pourcd vmplcs ar (:lub Nighr

As is r)picul. r s|aDdn1g'Loom-orly crowd

d endcd Ll[ "\\hcn Honebrcwcni Go

I'ro: StaningYou. ()M Br€!?ry" s.m'n.r
Pinelists Ton H€nnessy, Onur ADs,rn,

lay and Lori wincc, and Rick (i,^in gale

practical advrce on gttting slan.d on rhe

pro{ession.l sjde ot breung.

On Junc 19, rhe hrghly anri(ipar.d
rwards were presenred lbr the Nniionat

llomebrcr Conpeurion (see thr wune6
and rhcL. award winnirg rcip.s sraflrng

on pag. {7) Eanquer n(rendees were lisr
ueared to :r lhree couFe meal crcutcd by

homeb.cw (hcr:irn I'axron and paircd

wirh b.e!s hoh Ro$e Ales

The loc.rl orgdnizing cutnnnrcc, cotstsr

Ing ot 17 homcbrcwc6 and led bY cun
Srock. Kris [ngland .nd ster" FL€rg-,

helped rhc AtL{ ptrt on a spcclaeular

contenn(r rhar rnclu(l.d pre conrer.nce

e\.ents such is bas"ball Bames, .1 pany at

Nonhcnr Br.\cr and brcwery tours Th.
20lL c!.nr rs s(t fff lune 16 lil rn san

l)i.go Will you be there?

,ill i.dding is editd-in-.hisf ot
vtusy. I

zymurgy。
ldr or dr 

^mrkn 
rbr*.u| Ag.i.rl..'
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td{dd (lkl I'nk\Ll',l:
T(hntrlEdrtor
A, |)|l tto,

6nphr DensH .. .

...Slcnhld.John$n

SlLs & r{arldin8 Ditudor . Brbar ru*r
bxrbm@bnsrsasgFhon olA

h\[s Dr\tlo|nul \jlfu$l
f(n aJrdNn Ns|rneFh'r

L[.nning & spohq]sh'p ,^lsutr
kati.@bftlc|sllsdtion or3

\rnkr'nsGnnl'trrdr

. (!c Kngsbcry

aroi@. Hod.bEw.F atcl.tlon'

rknb.Elnp amdrddi
I'rqd a.od,naFr Jan$ Ctus

lltr l)urrre olrhe Rrewe6 
^$salion 

F k, P'u
trdr Md pdc( snnu dd irdcp((lcm Afrrrican
blcwcE. Lltr.r,fr bccs. and rhc comunnt ol
brcwinF enrhusi66 Th. nrcwers Asdiaf.n r
, norlor niolir tr d. Asooalmn rnder se.l dn

'i0l(( X6) oi tlF lrr.mal Rcvcnur cud.

5.u, (rhtonr ),.( Cra\. it,.lr:rl l]til[.
tr.,L tirG.n. (.rl l\r ( rI rrt (ir.
,l ,I i.r Ll ,\r'r r i l,.LL, . r;f!:i r!,.
r , r..., \.1. \l.tr ,,lli .,i..-r !h...

l\Ll,lNl'.d by rhf ,\nrricrn Hfmcbr.wcr!
r\ssocinion. r division of lhe Ar.wcN Associarlon.

a no.iorprolir orAdidion lc.t.d ar 716 l-atl
Srrtd. Ronld.r. (_O eol02 1O)r) lr\A V('nltah'l)
h dl*n h er.DoDr ztnuryy (lS\\ ol'rh t!,1r.
tSPs 0lrl ll.l) \ thc brmdnthly jouml oi rh!

Afr.n.rn llon b(*tis Ar$.iition 3nd 6 pub'
h'lk.li'r !nE I[, ytrr Pen,xl,,rl\ l't\rrgs l'r,ld
ItnLl,lfr, ao ind r(l(hkrul nhil'ng olln6 rrLRlr
I'o{ A8rccmcnL Numb.. {r197J37 ]\nnul ncn'
brEhips arc $18 U S. and 5{{ lm.tuLiondl a.d
mcludt a $lt 3ubsctiprion hzr''tr'gv

(llns'nspurJJrNt ld us loi)$

)otr altlEs .hd'qr\ k' ntftfibnar'gi:ri(r o'A

ZrnrAjr $dcoils l.tds. op| 'r. ,dd'. fld.
qu*h, md mlomd'on ,n srid!
Coftspond.ncc lnd ldr&usng i

nm(r.d k' z)drrgt ro B.i 167c. B.ulds. Ca)

sr!s r67c. (n'n r47 0316 F^\ irdr) {47 )u1.
1l!a'di.lo2oro.

rt, illu. wilkrL qfr.n p{ra.trr trom rltAllA

Mi'lrilf Lln,x
As'rno 3nd $ m,s:rne zlnurAv

rOSTrt^sTrR Scnd iddns.hrnF* r)
Zrau&, 716 Psn Smflr Bouldn. CO 30102 5006
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WORLD OF WORTS
Chぇ「||で lred ind KFnS
I''11｀て1l l]● 1て 、おて(k
By C′ :nili`Pa′αtial!

LAST DROP
B,k●、ュ1ld Bcti、  、卜,● :id
Bノ Jlαη KIag`s‐ M■ ,1′ t

22 I More Beer from Your Brew Day By Dr.y,' Beechum

- 
DEPARTMENTS -
6
9 ‐
11

15

191
411
44 1
59 1

611
69 1

73 1

7, ,

B■EROScoPE

DEAR ZYMURCY

DEAR PROFESSOR

CLυB ONLY

BREWING BY OESICN

HOMEBREW MARKET
WINNERS CIRCLE

COMPETIT:oN CALENOAR

COMMERCIAL CALIBRAT:ON
FOR CEEKS ONLY

AHA MEMBER SHOPs

ADVttRTISER INDEX

Whal il}ou cr,uLd gc! rwo beeE for the $ork of onel lalkrnslrrh orhrrs vvirh rhf lianre
delLr has produccrl a llorilla ol sl|nL.gics lo liccp rhe vrrieq up and the work do$n.

32 . Cider Rules the House Be Mafi pasouin ni
\' rh(,1:r- rum . h,ll' rl.. l, '....1," o .r,1,, . anJ Llrlzll --".,,,.*,na,.ia., o

a gear cLlange ol Dace fron stours and supcr-hopped tt,As, yel rr rs stnrde ro mrke.

38 1 Batch sParglng Bt Detny Conn
AEk live homebrewers whar rho], hke b.$ a|1our homrhfflving Nnd lou,ll get hvr rlit-
t€rcnt ans\r6. Iin $illing ro bq thx! no onc {1ll sa,v rheir l3ronte rhLng is sparging

44 I Winners Circle ry Amahr Trrcz]m schwach
Mcct thc hrg Ninncrr ol Lhc Arncricrn Honebrc\'ers rl.ssociarions Narional flonrcbrew
Cotrrt'rl |on and rr) !,)ur hand ,l hreu rng rlt $unrng rccipes tronr 28.ar.gorics.

Making Your Homebrew Club ,Official' 
by Dret^r Beechum

lo kellhrs sptcal, rnlnc-onl) li?rurc. A) 1o rhc Z_!,rrrAy l)age on

&rlncr\t.E*....... li
For.vcrBENcr"Hcllesboclvoktoberf.sr.... .. ..............2j
lbrowba.kMrld.4ucgaMrld. ....... ..........2)
Citu sa6o./Belsidr Cr.ddr Sodu. ... ... .... .. .. ... ... .. .. .. .. 2a
l)al. Chocolare ()ar llal Nlild Z-

27

2ア

Nrrhins H.ll.e K@ls.h
N.tlmn! Tnn{thndc Amercan lnglish U. .trine

Qurcr REctPE GUTDE
Gし、nah(E]準li■ P(tt Ar)                       ,1
Stotch BI、ド,ヵ nも Rollyuratton Flι d(5troi、 SCOtth Alc)   _  ラl
OPenin=Da,Llを AL(Anlolican Pat Alcヽ    __     _  51
■ om鮎 薇て、、ld(M‖ d Alc)                 52
lhre K ng、 1●hに |卜■er、3atic Po口erl               ,2
()atncaヽiott(Oalnien Stou:)                    52
lloP ru、 in,Per● t IP7)                                  53
Ro瞥n(Ctrm lp Ryt Bctr)                           ,3
Sコ

`on Ltc 139(Bel,an sP●
Cialt, ハlc)                     53

∠ぜdゝ Dt,d Rca(Flatluc応 1こd Aic)               _     5,
5ullv! BtlgLan Blondc tB,llran Bkhdr Ak)
ijb 8arl.!$,in€ (English llirle)sihc) 54
l)ea.h.r-\{'Ean ttele (fruti B.erl ij
z'ngibier (sf,ice/Hrnr4?Eer.hle R.er) .. jj
span'sh Celir IPA (\!bod Aged tcsr) . .. . . .... .. .. .56
old Ak wirh cr.pcs i, l loney (Spclidll Becr) ..... ......50
R.'sptr{') Blosm Nlc (Tradrdon^l Mead)... .. ... ... .... .. ... .56
.\ppl.Juiecdl (rtlo el)...... _...... 57
Cinnrnutr-\inih nlatrSln iMcrhcg|n) ....... .... .. 17
Applc c,d{ (conoon crdd) . .. .. ... . . .. .j7
dPP'NVl'e .. . . . .. ... .58(-hrrL(i 4fih AnnMrary lmfen:l ltelles . 65
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Ilo,ヽνbO IPA,                                         27
C,Ptuinも H。1で ,ヽVhtat Alc                            27
Su nも Go Mathing inい、tu:1 llI「 na'StOu[             29
1● IPlmg Maninい o、 M。。n3eiJ"l Ⅲ rk        29
Cl11,(jhost Bock       _       _                  3。
111｀ ,(i1lebl漱 |。n(:1。 ne                                  3()
||ヽ ,ハ PA                                         30
TnStド ]impセ llal Rohemian間 、nぞr                           31
S,ュ),dald Cide,                                     3■

1:Ъ謄 品 ::1lf翻llドTllサ l「lり1■●:==■ |:
●ヽぜ口cn(Okto“ rlt,7Nt rzen)                    19
■はもSレn Dun Ntl(Munitl,DunktD             19
1史b。(k(E`b∝k)                  _   50
H●lios Kd5ch(Кolsch)    _ _      __     _ _    50
トリ StC′m143(CaLbrnぬ c。 ,lnlon B“ r)              ぅo

Homcbrwe6{$o(i,rhn oB
ZYMURCγ



\1orc Lhan 6.000 b.er lor.ts.ie.\I]e.t.l ro.onferge
lpon rhc l6th rnnunl San Dr.g! fcsrtral ol Be.r on

'Ihe f.ni'aloIBeer n.rted 1tr I99+ Lo !a'* non{)
l(tr lhc nghr aganst c.nc.r ho.e.ds ofrhe.!rnr to
ro loedl cancer ehanrBs

rr. ( rr r- -1 drttrrr .r.r..rp. .st 1.. I .r..d .1.:
' i:r r 'l .ii \".. ... .-LJ!. . m .. .r'

″
'GET THERE:SAN DIEGO FESTIVAL OF BEER

稲 喘 [鷺 。dy BJd Aged Bttwた s●v試
eヽnd ()R 、、、、thPI I:で 、、oodヽ CO''

滉器:∫1』∬IBeer Fes● vユ
でヽ:ori` じC、 、、8chiCOm

17‐ 18

Lakes Brew F€st

.dmsson p ce ot S-10 in.lud.s 10 lolr om.. betr ri5!n85

.nd a sourenir dcnr logo rarhng mug lhet $ill iho he food

an<l sine araitrble lor pur.ha5. nlrdc (11. Icsrlal. Ihc lLsriMl rzk.r llace from 6_l I

p m ar ( dumh,e ind D lo l€.m Fire o, ro oid. rickeLs. so rr, \\ $:sdbe*lcsr cotr).

Sept€nber 24-26
Fremont oktoberfelt

icire. \vl \{rv B,crthksbro\l(sL efm

se2trlc. \\,\ \1\a\:trmontokob.rlt(.om

odober 7-17
Battinore Beer Week
tsaLdmor. UD \$\ bahrmorube.niek .om

octob.r 16

Santa Earbara Beer Feslival
Srntr !r,1)rL!. cA. \N$ $b0crlcsuval.cout

For mor€ beer ev€nts .h€ck oot the calendar
ss 2010

BREヽV NEWS:
WYNKOOP BEGINS HORSE‐ POWERED BEER DEL VERY

On Aprit 16, Denv€/r Wynkoop Br€{ing Company began the first of lts n€w houe-power€d
., dellveries of Rait Yard Ate and itt othet tmatlbakh bee6. a wagon Polted bv two 2,000-'I pound Clyd.tdate hoRes rotted out fren the altey behind wynkoop Bre$ng Companv

and headed to a f.w ol ihe brce€lyt doentown beer reteileR.

"W€le brlnglng b.ck a piece of oor cityt b.eFbtessed pa5t," savs the bre$Pult
. cheeEleado/ldea rnan Many Jones. 'our tocaL hlstorlans t.lt oi it's been ie. v

1OO yea6 dnce beer rvat dellv.red ii D€nv.r ln this lashloi.

-lrs a grc.t way lor us to 3hrlnk ollrcafton footprint shlL. .4a.ding out hoof

"For fettow tipple6, it'tt be a joy to tee horse-powered beerwagons rotting down

Denve/s strcett again," tays Denver hittorlan lom "Dr. Cototado" Noel.

For the debut run, the horse-dr.wn tagon vlslt.d Wa2ee 5uPp€r Club (Wynkoop'3

too draft ac.ount and tister estabtlshneno, Wn.3 orf wvnkoop (the brewpubt tirst
Rali Ved Ate can ac(ount)′ Lannie′ s Ctocktower Cabaret(in the histo■ cD&F rower On

Denver=16ti Street Man)and scruffy Murph/s:■ Sh Pub
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Wy.koop wilt conduct lts hors!-Pow.rud detivener on the second and foorih Fridav of each month lvvnkooP assisbnt

b;w.r Cftartie B.rger witt rid. in the beer wagon and detiver the beers into the beel cstabtishnent!

CoLorado'5 fiBt brewpub, Wynkoop Erewing Company was founded in 1988 bv Denver mavorJohn tllcl€nlooPei
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YOU'VE COTTA DRINK THIS

「 ■ |■  ■

0 r rlJ! rx cr\ 3r;d rrenrr 5iqnec rnro trr
1..'sLrlri l\rt i,[!, l]orrchr.rir. [r(l

Bou!! t tL 2l:13. rponro,ed by
Rin,en, :rri,i. aiLh,r 5r hryJrtz .fd 9.xitor
\lrif 5 'r tr ollrlrlL! LeqJtlz.d tre hdmr

beer for p.rsonaL L !. ir
!iii,, rD n: B. f'. !,r1u.N0n oi rljfe rnd
: df, ri,: tpn,nir rir ir iLr.rd! L.Qrr id
Ci :lif..j Tir., .\1 I r qo$ :r !;r:rl

Lrr! 5f.,Lrrd A.r.rin rromebretrei5
nssc.raro r (nFAl rrf her rrl editor lor
()tLrr0f.i lrt!! roirrl,ip\r.lub, the ficr
ILi.r! OE.1ft.ri I ritrrtcd rlie Leg.rtlz.tlon

tr'., f)s I ! 'r ltl t ,rLrlity t,r !r5rre
trp hr.Lr nr.irq' !r.Lijri ..r! t for:r\
. r.lt !. it! iL Ir I rrir.brL,l trLL

rrr kr rr !: Lrlr the brLL rhr.uqhnut th.
.r . .i5 ,rlrir:r! rh, o LLr 5p0 r\oL in5
rcpr tr rq r. r p il. i troqfes. to th. AHA
stiif i ,l 0i.,, rrirr rr frli,er .tub rm

r r. A f. r.rr folsr,Eie6 A;.o.irilon
i\r\1pd ii. Le!r.j7rri.. efn),1 Ji p .!id
I ,1.rd!'(!, ,d J!_ NoblL:ir.rJ^tJh raAHn
nrnre,i :nd Br.{.3 r;:oritior n. rrer
brlrrf !) iupprrL rl ll3 21a3.

Trr nlln',. L r.tr.r fojkii(l rrlrr honr
jr!r e s .i trLrbimi rnd !:ssisippi, rh.

r r! i n.t r!t Lrqrt, .r eJtorts to teqaLize
for.b.ei,iq r r th.(. !lrtrs Th0 ABA il5o
r,f,lrrl , rr hriirbrcr;06i,r Lcuririr. this
rrJ, ., , !.,,,p5jirit.inrpriqr to Le.l{Llze
ihr r. . I I .r irr r. ) !r Jt resrJLr r1s

pr lJi . nd b,tr !, !. l'., (Lur meetrrg!,.orl
pprrtri.. I .d rilr, , q,r rircC .v.nrr.
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:ド耐、hlⅢllⅢ「fithis handnrade, homr:grorrn. and
completely natLrral ale. NIadc r{ith
organic w(jt hops and barle] grown at
our brewcrl in Chico, this rctn{rkable
ale is the oDly one of its kind.

世F輌l11

Cwnt lり

,|(1鑢

4場
41 13re、
ved&Bottled by Sierra Novada Bre、 ving Co,(〕 hico,CA 
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tiquid Poets Follow Their Folly
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De^r Z),nurgr ,

t wds irtcrenfd io r?ad abour the Sonoma
BecR)crac joint projecr wrrh Russian
Rn"r Brewing in the }lay4une 2010 issuc
(The Lr$! Drop) H€re m Forr Colhns,
Colo., rhe Liquid P€ls halc a similar
projeo Nni Ncw Beigrum llrewing thar
stancd in 2007 l-auren Salazrr runs lh€
sour br.rprograh rt New BclSium: when
she offered our club the u$ of one of fic
brewery,s 55'sillon t2 Folie banels, wc

Jumpcd a! the chancel

We g€t adozedLiquid Poets to each brew
5 grllons of a common re.ip!. we rhen
mecr ar the brewery b slphon the beer
nto rhe barel We have lound rhlt due ro
rhe high lereL ot microbiat a.rniry in rhc
bareL, ir orb rakes about niDc monrhs
for a sufirciem ladic chardcrcr (1) delelop.
SLnce this is a La Folie barrcl rhere is no
teliing wba! other crilleBli\r jn rhe barrcl
besidcs lacobacrllusl

Hom.btt.l'L!\oc6tro| oI3

Our lirut prolect was a sour BelSian slrong
blond. lr de\"loped a crisp lacric soumess

"ilh 
a deep eanh) compbnry.

Our *cond sour beef was brctltd froh
a schw.Ebier recipci som€ r.nsr chr.tc-
ter comcs firough. The third bcer was
ahber, and mary 1nenbcrs blcnded n
widr pumpkin aie ro produce spiced sour
pumpkin ale r\t 8or rhis idea in rhe NBB
rastlr8 room, blending dnft r"r Io]le and
Elysian Nighr Owl punpkin al{ Yunl

The tounh prqecr wrs a sour dunkelwei,
zeni wc were (alLy pushing rhi: linrls of
sanuy wirh lhis oneL Andjusr lasr monrh
wep r rhe fifrh bccr n rheban?l. anolher
sfong blond The frrfl one wrs so good
we wanl lo do 

'! 
agaln.

we are fortuMle k, haft great tupporr
tron local breweries The Liqud Poers

have b.nefired Srently trom rhrs projecr
Lauren has shared hrr knodedge ol
brelvin8 s,u. beers with us, a, well as

shanrg many puchcrs ot New llelgiun
beet durxr8 our rmnsfer sessiotrs

fort Couins, Colo.

Wh€r€ ir Soudiampton.
Anyway?
De Zymurg/,
I Ms disturbed ro rcad rn rhe Miy4une
issue a nrisslatement about the Locarion

oflhe Southhampron Publick House. The
Publick House js Locared on Lnng lsland
rn Ne$, York, nor in Wisconsin as was
purported rn Comnrrcial Calibrarion.
Wh e rhr nighr secnl like a minor or€r
sight to sone, a an alid homebrewerand
beer en$usia$ who liyes on LonS lsland,
I would like ro take A mone ro recog,
nize rhe sjgnificanr loo(print Long kldd
makes on the cralt brew moRmcnr.

With numerous craft brewenes hke Blue
Point. Southanpton, creenporr, Long
Irelmd, and Great South Bay as $rll as

award winning brewpubs such .s John
Hanards and Brjcklouse, LonS lsLaDd 15

wetl reprcscnted indeed. Therc ar also
rumercus hohebrew and beer enrhusiast
clubs such ar Long lsland Beer and Malr
Inthusiasts and Brewers Ea$ End Revrlal
and craft hre! f.sri! ls such as rhe Blue
Poinr Cask ALe Fesr and rhe Norrhfork
BBQ and Craft BEw fesl In shoa, lert
Dot rob Long lsland ol the .e.ogniiion lt

zynutgt t:diLor li ReAdiry rcsponAs:

Southdmpbn tublieh House is inaeed

ZYMURGY



lur.d rr j,r,lhdrrtr.r \ i nu no[ ,,f
,a l..rj dri a)irr(r htn(l/i, tiisoil)il
/.n ,1 ldl,\t lr.nlrj ( r iI \lr!orrirl
\'i b.rrl, ,'I j.krIruffinr l),rih1( \\ |rr.
!r\r if !!6 bLr{l,ri rtr ld(.,.ji.. l\,\
.\dth,ls\ rh.,rrl,l. \horl,l ldr. rr(

,Xtrr:.J rir, jrkrIdrit,fin,. \ 1 L\rr,al
rdrir.r rh,ir \\in,!r\rl

clarification on coffee Eeer
Lr.r 7r n. L"Ji

I hN. r .u.{.,{r rla,u: LIL( JI! L'L!Lir

nr D: r,n fi.!! lf. \13:r rir1.j!!:!.

\ r ri:r:.i li fr r:rh, \1.!-[.\L!il]alL\
i/\ir-Lr!' I.. th. 1'\r,r:i..\ (,1 ..1'
trf(q.(l ,,il(r r l!tul. Lr.L,,r[ rn.r'

i I tr uii,li \.ilhl

., 1.. rh. .,,1(l tr.>sfl .ntl..i r r.rn,-

. .f r .rI ,n , "1r. r' L\ \r-glr1. !L: rrr
''tr iiLr r.L:r ..'1.::

:r nn',{\ drrr'(r 1l(rrr l,xrj.,,\lluds:
Ihd,l\ _h, ,r qrrnn dDd l, Sl,kl
\ru d,( 3.nr! r,r r,1 ,!r rj,r r(.r]t llnx
,,1i, I in{ t. 1l 4r..s ,,f lrrt,,(l r.l{l Jir.$
.,r1;.. tridJf_l,,Dr rh(,nd(lidi I J,!rr|J
firlnr i, tlrf dtrlrl.. r,rl lldMr(\,,lr01:
f'f l).d[ l^ rd.q]rl Tl,r,w,ir r,r\,,)irr
nd! dd', ,4id l r.nl ,,d fi... h l rB i\
dls!,r,r.i. n.r..,,t!\,,rs i,r.d!jd lr .lr
{!nf i$(f R.rr.ir \,.\1i,, rill,\ l,,iL/l\
d/,.rr r|. i,rl n(rp,,.dn\l tL, xnrs,,y'
J(. dr,l n onD)dtr]\ 'Lr.;.i ro I j .u.d .J
,!t/ff lj.r t jill, hdnh. .lrdrl\ ,./.,
,iU r,' rh. n(rrhr ol tl,f nrl,, l,.dri
il,ror I r.d.l rjur I idtr.l dr ,r o\ r ,(r Ur
lrtrl !itr lJrdl f..fj...rll .drii\ ,..or
,rd.J / i,,?r rr'.nl: lei,r lljl 1.1,r,r..s
L'/ L.dtr\ r., h il {lfs !/ lDni f,r$ (,
d.lrt ro rh.l,(frr rhdrht,! I,,r dil,i,rs. dri
n,rrl dl,d!t rif (orf'rsnrr

Correction
la.: |: :,rr-. l}Nrc t,, r"' ::!d,rr
r. LI l.ir ,,-LL (,1 r,. l.ir l'.rii L, L,t
rri Lhe lr'i lrLlrs | ,\nrrrrc.r l.fffn rn
lul\ /.\.r.bL R. n' :rid t l\\r. tuL:ild nl
:i. I,,ill rlrtr:, p!t!r rlr.f rr 3 .. i,, ,ril
fl.'.r nirh tr.\ Bfrr!u C.

send you. Dear zyhorgy letieB to ji ll@
brewereei3ociation.or9. Hey hom€-
br€w€rs! ll you hav€ a honebr€w
lab€lthat you would lik€ to s€e in our
magazine, send it to Allison Seyhour,
Maga:ine Art Dir€ctor, at allison@
breweFasseiation.org. !l

2O1O National Organic
Brewing Challenge!

f.lrtstt|:
EntL E-ro,tu r&i.rippi:

Ol!6lc BE{tt! Ch.lkng.ヨL七
・
. 
‐4一ぽ

Weslcrt:

www.breworgonic.com

800-7684409

Entd6 lrbsr of . Ilui$ippl
sav.n Bddg€. Cep.div.

''lbr*ed thir RIS brck inJu^€ 09and l€t
n.8. on @k ro.6-5 month Foraber
thir bi8 (and €xp€nrve), I isured the addi

t6nilwork otp!ftng labeb on lhem wis
n..e$iry. Th. Sbr WaB 3cek I am sor the

,iO ZYMURGY 1, 1,t,it't● 、ヽ 1 '| |



Taking a Stand on Aeration

my wort is \ery ac(nc within lhe lirst 24
hour alter puchlng yeast, and tFically
reaches my targer [c within a week.

So whafs your take on aeradon, Professor

Surfcjr? I would absoLut.ly be lhrillcd il
respected mmes in lhe comnuniry rrx)k
a prblic stand on rhe issue. My rike ls

simplc when you nake a large enouLh
starter, ,€raring L\e enrre wort is nol
necessary and poEnlially dernmenral ro

Bren!

Deat Brcnt,
you bti,ng up sone honest palkts But the

edgts get a litt]l htufted The bouon linc
is that lor are geuing g@d resrlls, so

there't 
^o 

aryuiry thaL Jotr lth, Jow beel
unll you Ett good Jet^enhtion.

But effteiencJ is r€ldtire. Y.s, I suppor.
if Wn pitchul doryh otJgen-enha eed

y..Lst into a solt Jou eouldn't need to
a?flte tour \rott t1^l 

^ote 
than athleved

through trdnskrs But here s ,hen the pitch
h&x,n.s a balh. Take Jow base and e -

Dcar lrrofe$or Surfeit,

I honesdy beliele hom€brcwc.s do rhem,
selvcs a dsseNrce bI o!.er'a€r.ring rhen
wor! betor. prrcbing teast I think in
rssence thq re ruming rhcir cntirc harch
inro a )en* nader. whi.h $ rneffjcienr.

It brewes puch enough yeasr, thc only
aennon necessary Mppens \!hen trans-
ieninS the won lrom rhe hoiling kerrLe

!o lhc primary femenler ltenough yeas!

is pirched, it doesnt reaLly nccd to repro-
duce rvithin the won. Itju$ needs ro f€r
mcnt rhe sugars lnro alcohol.

.l 
h?rerore. fie on\ real a.6rk1n needs

to bappen tn lhe sraner. and not at all in
thc pnmaD femenrer liust doDr undcF
srand $hy homebrewers seL ob*ssrd over
irquntiu|l1 stones and all thar nonsens€

l ll admir rhar l'm srill underpitching lcasl
ar hom€. I make a sra.ter wirh abour half
n gdllor ol worl rhxr I boil in advmce

of rh€ r€sr of rhe barch. Then I
either add one vial otwhlte r2bs
yeas!, or sometLmes tea$ Ive
collectcd from a prenous batch
(and when I do that, I stan wuh
approxinarely 15 tines as many
cells a jusr a single rlal of \\ft1te

I aeratc thc heck our of rhe
suner, f<r sure Bur the only
''aeration" that happens in fie
primaly lcrNcnter ls the transfer
Irom thr hoiling keitle

People say I m blasphenous tor
trying to convincr orhe. b6r€rs
thar aemring rhe endrc won E
unnecessary (and inefficienD ar

best rnd dctrunenral ro rasrE and
col(r ar worsr. lh a pariah ot
rh€ hom.brew community. Yet

■
―

‘
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si{6 rhar you hove spenr a bun h oJ Line,
noney, elon and oth- r^outc6 build
ing up a least slutry that is rheoreti.ally
enougi t.ast to Jemart wort \'^tholt wed

Ior rcprcduction. Whdt hare lou gatnedl

t would ?ro4s. ttut nmplt shaking rour
.atl4Jf to ae nte is aneqwte, simpl,
ch?a!, not tine &nsuJning and .worhs. I'm
rrith tou ahout not o\)edoing it. It isn't
necessary with thahes.

I'fr rotinr you say that horside aeraLion

is aieqtate. I! rhe \ro17 is boiling hol a

Jon Mrate, the dir doesn't .lissoive ds ,ril
as in a .ool \!ot7. fhar's poinL numbet one.

Point nunb.r two, in .odilfftnrl brcwing
*here st1Dility oJ Iaeot and q,],litr x
inpoflant in thc lluctuating and meenanl
mathetplac. mllronm?a| hot side aen-
Lion causes prccursors that \tlll act.Lftte
staliry o! ben. 1 beliew rh,;t ho ebld.rs
do not ned to |9otry ab&! "tu't-siale @ra-

tion" cwr. Ever! In !a.t, lot hunAftls ol
Jurs tratitio,nal b.Ners n \er eomed
about thi,s and naae uecllc t wotw-.Iass
be.r. This vas in a tine rh.n shef lik $a:
nnt M issue. Drink loeal, drinh Jrcsh.

No|9 then, about thos. aquanum sLon s

ana an 'rhat nnnse6e." Hey, iJ it nah.s a
breard leel berter, ao it Not necessary, but
it vonl hxrt. I h'.ou yot seem to d.isagrce

thar it Nill hurt. we agee to dlsagrze.

I datt quit 
'raf^ratul 

the s.ience o!

yow lat.mdl thal .ola vo o alion is
ikoi]r,ental to color and taste. r!. n !.r
had prublm$ sith taste and nlor \eith mt
brew, but thet agatn, perhaps I Aon't kno\r

The Prolessot, Hb.D.

Stock in the Middl. wlth
Flamboyant Braggot

I recenlly bRwed what Im calling a

Slrong Belgian Fnmboise Braggor lr has

6 pounds of dned malt exlrad and 6
pounds of honey jn rhe wor!. I utilzed
Wyeast Srong B€lgian 

'rasr 
and 2 tea-

spoons ol ye6! nutrient vhen I pirch€d.
lnitial graliry was 1.107. Targeted tinal
gravny is 1.020. It has been termenlin8
ar a preriy consranr 70o F for over lhree
weeks and still burps about every 60 sec-

onds. My last readjng $"s l.O+i I hav€nl
nckcd to a second t€menr€r ],tr o. addcd

Docs n usually rake this long rc ferment?

Thc CO2 emision smeLls ronderful and

I se€ no signs ot bacterial growth. I In jusi
concemed ft is tahng so long. Should I
add any y6r,hutnen! o. jsr relax and

Thomas Macpherson
Marblehead, Mass.

'lotre brcwing a eery stronq bftw a d

ror stitt h4ye sign: o! good Jemen| Best

ahice I.an Bive jou is rcIax, don't votly,
haw a hornebrev. Si^.e tour qucry I',i
noting that !ou'\r. s.nt 

^. 
a Iollov-up ^otei^ \9hich Jou rcreal, -My sol tlon $as to

pit h so'4,e dAirionLl yeast slurry, pop the

air loch bach fi ana abanaon it Uot dbont

eiAht dtttl. L seemed to worh. FG sct
I .015 ona Lasted Zreat."

Well sir, it worhed. But s.Il n v.r fu sure

rrlrdher rclaxing vouv hdve rrothed a y
be er. Pttehing s Jr.shly aerukd slurrJ
oJ tetst uas a gooA nwe. I would. hwe
ottxed thaL il Jou .ouait 6e Jrc.h aet
atei J.ast, Lh?'t |,.,d.d'ti,g som. qu litJ
Aned J.ast could hne *o*ed es ucll.

Flalnboya tlJ,
Tht tuoJessor. Hb.D

Intrsktn ]tshlng and
fc t nd SDrging
Howdy,
I llave a queslion regarding ih€ lntusion
M6h Table on paSe 284 in the third edi
ti6 of The co',/l?lct lot o! Hont*rcrrins.
I an planning to move up to all-gmin
brwing in the nqt month or so...jrst
need a blgger brewpot I undcrstand lhe
formulas and the table tor infusion mash-

rng bul am not sure what !o do when fie
15 galloni recip€ tron my homebrew shop

has more than l0 lbs of grain and adjunct
Do I aolow the lomula, dra* ofi 6.5 gal-

lons and ju$ dnch fte rest?

As m exanple nly understanding based

on your tornula is the foltrowing.

I I pounds of gnin requtes:
2 7t gallons (lI quarts) of nash water
r I gallons ol watef $I be absorbed by

rhe grain

5. t gallons ot spa.ge water Mll be required

This gives me 7.15 gallons of wor! pre

botl.

Do I lusr boil rhe 715 gaLlons until I
reach 5.5 gallons. or jusr ross the d'[.r
ence between 6.5 gallons and 7. I 5 gallom
pft-boilt

Thank you in advance for your time. I



(a l! enl{)} .!our bo.[s .!rd harc alfc,d]
ir.wd an exrr,.r bdtch qirll rr) {on
shrlc he $ds vrsuils f.oh Cernia.I

Nli, hiel Chrsrinl

lsnnridllr y' roli ln dahntg d 5 Aall l
bot.h. tpuge uhtil )ou gtl 5.5 ro 6 gdl
l,)4!. hdpomre ft l,oil ddRn to 5. {Jorr
Lrttttt dU 7.2 f,allons t,J nro, {1n dl spdrgi:
thck rou wtll hlrt to boil d o,tti.Ltthb
o,nou^t oJ titu vour yitld sill b. h.u(t,
brt Jout h.u vill b.gin to Mrkrgo car
n.Iiroxot du. 10 .{.trdc.l boiiirg. ,,lho
tht lust 2 Ealldts t'f 

' 
un tJ eill b.git1 k)

d'!n o/l dirn'rg€nr tharactB Jntn Lht

Stain li,ur lr.c, qudlir! $ill be t.kf br
.rrr..ilir8 rl'! 5f.rf8c. t,nu8h ]orr )i.ld
Drghr gr) rr n d ,ri!. r'1 fldll prrt to p \
Jt,r rtuLh h. ct b&r.

I h. Pto[dir'. ttb.D

Cleaning and Srnitizing

I jllst linEhrd .€adnrg rh. ir,cl({ or1

clcrflng dnd r,l.iri:nrg nr] .qu'pm.,(
(jult/r\u!usr 20I0) | h€lie!. thit 1 am

rh.rough tritli bolh steps. I hire ror had
r bcfrgo bud hf.ius. ol.irher issuc (NoL

ri, Q,r I h,!. noL lLrd hid b.crs )

i sonxrinlts th,.k tlut I mir) bc or.do
nS u I lu\f a nlielhinn corlcal drdt I

ill \irh h.r t.rp \arer rrnd I'B\\' I flace
rll nir hois. stion. .rc in Lo soak I
tlx n d,dnr th. coltril ind rurs. \nh |at)
i'iter. I rh.. lilL I igiin dn(l add Sufsan
I row hire t+ g.lllrb nl 5t.!S!r rhaL

.ndi rt sorng d.$! th ilr'r1ni when I L|nr

(lon. I t.ow so,llc .rher brc\(.rs wrll lill
a 5P!t holtl. N'rh Sldsan o. iodopho.
:{,LL'rr(r| d stlr.,r rlx sL'rr.ees 1o sil.itizc
\n l d.L.g roo much or rrc orh.,s do ng

New Mrrl(er. \'ld

SiDltb pur, rou ndr h( .rtkltrihg iL a
,tit. I:ourt..D gall,,ns o/ Sldr5ar is d lor
of eat?' lot $hat sptd\it1g ,orld do
I\ahaps il \or B.'r trdnri,rg lo soaL dnd

.l(", tl.tr imtrr.r5i,)n 
'n 

ig,rt ,. ldrrdnt.d,
lift.1ou r.,lotrg nrrh PDUa Ih.nrriri:irg
sl.p/i, tdfi ,ronr. cl.. (an bc .1,,. lidr
.r shrdilrr ahotrr oJ s.luL]jn tl you\.
.l.ar.l w.ll arlr.rrcqlipmmt is not lil
t.d, pox,us or \.rdLehld,the, rhrri.ont.rl
rin. is dllDdf! n.cA.d ON fi^al rl.],ught.
tt dots^ I hutt Lo t,ll rp \orf de.!ci, Ifut
otr !Jn. Pr(,l..rr!.8lor.s and 8c lb, s./!b
tout .q 

'nnt fi otn ttrv to Liht:. Mihet al
d.posils en bc p r sfibb,nr anl uar
l./nr a s.&r l,$ri. .ipd.idlly i/Jou.an Jcc

dl?osits. Fdr llos( tlho xs. glasr rarbols,

t b.ttl? bttsll \ttip. rJ th. at|\ vheft
stuhhot n h,a.rscn/Jin1cnldtn,, .lcpdrits
d..{Drldt. 

's 
dlrr.as d godl 

'd..r

Keepinr it r teaf- Iui at.] sak,

Hey horebreweE! ll you hav. a b.€w-
ing-rel.ted que3tion for Prof€ssor
surfeit send it to "O.ar Profe$or,"
PrO lor 16t9, Aoulde. CO 8O306-'t679;
fax 3O!.a47-2E25; d email profssr@
bewer.a*i.tion.ory. 3

Homebrew With
Confidence
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Up the creek?

AHA can help.



Sour Ale
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AMER:CAN HOMEBREWERS
ASSOC:AT10N CtυB ONLV
COMPETITЮ N

..Pucker uP''sOur a WI:d Ales

Entrに,are d● o Seple nber'lu匈●8WJI●
io[I So,tember l,Ent,Fee t S7 M=ke

chectt par be O Amer an Homebrow● 嗜
Asso(饉 lo■

E●●γ Shippl●
『AHA COC

2器 36 Ventu● Ыvd曖
VV。。d and Hl, CA'13“

Ho,ね o by D,3W3e∝ hum`nd the
Ma m“ 同

`。

。s Homo 3rew n8象κ●ウ
of VVood饉。
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|て●●pet
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lend \rflous lelels .l,crdLr) Lo dre beer.
rnl nra) ur.luLle rhen o\n rtskJ

\\hrlc not.rs tr.s lanrlrc, icrdlr) rends
r{i J(!Drure nr rradtron.: Ij.rljhc.\\t!5c.
rhough !,hf lrunv g rrv. eren ftowcn
ruol.s fti) idd .itrnpl.$r\ $.rom.3nd
ilr\or T]I( beer r( oftf.sef\.d $irlr i nxrr
.r .atnx. ) !' troodnrff s)rup r0 uttc
rhe n\me.i \cn illde hops .fe used
i lBLrs dc L)li(aLLy I io 8. rlouBh Drrsti
horf rs rtrnL .L susle de.ooro. djush
r.h..lulr, ic rndrr|qirl.

Flandcri Red lle rs inorhr r.lar\!l\
in.'.nr Lun,t)eitr i)!!r n\ Le rhar .cqura.,
(s .on1p.xrr! rn(r !)ux'c! Iror) isjng
up ro t\o )..ri in..k brrrcl, dur.dry
).a\1 !s s.ll r. Lh('nr.eqslr! h.Lru and
...ri. bi(rfr r. dld trerrinrmt.{s
T'.dnionill) \oxn'. hi\.r rj bl.nd(d $llh
!'1..1bcd 10 p,.dr,.. ighr. a{ld c palurc
$Lrh x rou.h.l r$eem.ss rn rhr t,nLstr
\gr.g al!) ,llo\s rl,e S,.rin bitt ol \ r€nna
,lD.Vor \1'iri.h mals.lqhr c.uiDret nmtl

\t)ec'al B dnlL sonrdinl.s .,)n, adtun!r ro
d.relop .'nnplcr lrurt .harr.rer .f fbm
.heu,! .rnd \Lrn. g.at)(s Thc deep red
ro nddsh b,o$r .oLrr.nd lighr rar:ni.
.sn1ng.h.\ (lr"$ lunhe. c.mparjnrnr ril
Burgund) A Nhol rafrl,, t,on + 6 r(,6 j
I['lcm L'\ \.lLun. ind finFhing tsrd\ LLrer

.an aurn,aLh Lhc \ mr h.ge as q ett. \ rLh

I 002 r. I 012l, )gr(lnour llops tia).
a nrnor rolc \irh l(r r. 2i llil;

\\'here I liud.r tlii r lrs orlgms in
\\en Flrld.rs a\,d Inlnn r. Indrg.uou:
ro rhf frsl plrL ol Lh. iegn,n. and \orsr,
.r.\.. nig.r r:rtiLrl. b;!i L. rt1. i(\uj
Sn'rl.L, .rsii! r.rh.rl( rr..nplo\ed n
rnf r).r' i prortucrio.. ir.t'fh or(l Brum
G r.\ frHll) rB.d L st.lrol.ij \.$.ti
lL 

's 
n[ lrer and ]{s, rL.u! rlur ni rta

()usni. \ itir les: .l in .mfh.r! s on Icjh
innr ann ni!. .,r .trucol e. drled i L

ind .ixnr. soufirss tr rlso {eneritlrour iub.ln.d Al..n1ntr. suclgrtr !d
b. h'ghe, iu rhi! n\1. \rrh i .rngr honr
4 . I p.rlcnr b\ $hD. hL,r !f!!

ZYIIURGY
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Lack)h.cillus rcacts poorlt ro hrghrr alco'
hoL fuyels, ftidu]rted m.rlr can be u$d
iD Lh griin bill to l)roduce the rcquisite
qoumess Nirhour resoning r) lacri. ler

rDenraLbn Since Lhe lowcnng ol nuslr
pH $1ih icid,licd niak .in allcd srarch

conlersidr, n rs re.onnnendcd that rcicl

nah b. lddcd .iter hus! ot the sde-

charncari.n hrs takcn tlace. and th
rh. addiriou does not €xcecd I Frfim ol

rhe roLdl LI{n fill. lllndcrs l{ed orisnul
gDlires r.ngc lronr 1.04(J Io 1.074, and

hots reDur suhdu€d it 20 tl' 25 llllrs.
I'ils nuh urakrs Lp thc basc gnin. with
i s ofdarl c.rrDel uulrs and lust u linn
of()asr or black mrll, more for col{tr rhan

nalor. Usc Nzrer high irr carh.n.res $irlr
trugnfsium trr bling oul aodiry

Sn"iLht. unhlended ldntbre 
's 

r \?'t r.re.
lcnruries old bccr ll{tn B.lgiuN's Scnnf
Yille,! ,\utlrnr rc .i-imples i.c d,rfi(uh ro

li, ouLs(lr lhir .rci, though ( intiltons
(;rand (.ru Bruo.sclla is one notrblr
.xceptior Oak. cnnB ind "lroNc hlan

kcf Brcll ,romrs blend wrth 1..n. soru

ness. ind lhrqs rangc fr.h sou. rppl.
.llid cltrus Inrit ro hry lik. and h,)ne)

frncs With wilc L*e finrshing gnvi(ics

c'l l.0L)l nr 1.010. 5I()n8 icld colr.nl
xnd virrurll) no carb.nition (BufL'ze is

cirbondtcdi lambic is nor), srnighr linr
bie .lullenges eonm(n, perceptio,s ol
shar beer LdsLcs llle lrops drc r)tr..lll
.ged LIE. )cars .Dd pro! ( neerl) no

Liitr.rnfss bur irc rurl\:r:rdded lor rnu-
bacreri.l Inrpascs (rhar js, \ui.rcnd-

\' b:'ct€ri!1. sponrineo!' lcnncnr.i'on
bLinss,. rll rhe nccessarr l.asr .n.L

b!(lcni lor Ier|n.nrlllron, .nd idc,tlll.
rh. rBed |ops pr.v.m sporlasc Iron
lDydnfg unwi.tcd SLr.ngrh ,s rnicrllt

- to 6 t pcrcLnr b rolumc. and rhe grisL

15 nailf un of 30 40 per..nt unnr:'llcd
whear ind p,Ls n,al Ihe color is pale

tello\'!o dcep gold. tlbugh agr'tends to

( eu:. is i sinrldr h.cr. snrce l( rs dr.rcl-!

a hknd ol on.-, r{o rnd tlRc-yfxFold
hn,b,ei thdr is rheD cd.bonar.d in rhe

bolrl. lhis .arbondtnnr rs $ralll volu-

mrnous, du! l() rcsidul Aar comcnr in
rhe -voulg lanhic which rhcn ferm.nts
dllc. horlhng Cldritt is usually ex.ellem,

hrr th.re is r lot of fine s.dinrem nt thc

b.rle Tr(trcss l|nes. btt th.rc should

be litLlc m rhc wrt of dsLringer,!) Th.

nr\r iulhentic re6iorE rasr. and Iinish

dD hui bil \ccd L.ss aurh.ntic \rFuD
h.\. rddcd s$..i.ners $ llht thc bccr

$ill ept,.al io a lirs.r dudrcnr.. Alfohol
h) rohrme r.Dgcs lion i ro il percent.

\nh orhe. itaLs sLmilar to l.n$ic

rrurr limhi. i. .norhcr P.(xlud lroh
on. rNo iDd threc-)|x. oki srriighr

limbic. dd LL N al!) connlonly borrlc

eondLtnrnl. rel)ing on both lrurt !(ldi-
rnns end,vorDg ldmbr! r, fro\1de he.es

sir) {gdrj l(tr rrrhonirron l-ni! is olLcn

ddd.d dun.g aging. ertltr to blendd or

rfblended imbic, uul sifce rh€ ycasl

and h.clerir \rl1 c\c.rL'ill) ..n!lDe
n,:,rrl) dllsugars. gra$r'es Im'$ be totrt

rucd rrrefully hrlore bo(llrtrg. lhc mon
(dmnon tmir Linrbre5 ar. knct \.h€rnes)
ind i urbuLsc lrds|b.rr'.s)

aruhl tuftlyn SdePPa<h L . totmr
<raft brewc. and ...o<i.t. edltot to.
?rprgy, .nd Dw h.es at hon€ h
latay.tte, colo. !!

A nni$e, l8-wcek progran rhat reaches Arintrsrvc cishr_week lrogmB d$i8ncd

nld.prh knowl€d8€ .f bFwinS rcEnc{
and hrewty en8irccrid8. Ihn progranl

$ ill help you plss Ih. IRD DiPlonta in
RrewinsEranidd prcPar.lou lbr hith nrdrnryoradvan" rou' clrLd
levd .mDlovm.nr tu thc bicsnrA indusr ry'

www'exlension.ucdovis'edu/brew

ro provide a leSitinute. un^c$nl_apJ|lot.d
qulilic(ron in bresing scien(e Tlrrs

progran sill hclp ]ou.nrcr 'ht 
bre$in8



Berliner Weisse
INGREDIENTS
lor 525 1r5{1.;!_5rl!l! ler !lh!15

1.25 tb

0.75 tsp

jl b.rl-fu to.Fer!

n ii r(tr a!.ir.'. qlrt
).i Ll. i Elr..,l
2 ] ; -- ..,c .oii Irts

.:!,inl,rL ir..1l5

1l f, qr r th l(i1\ 1l5 nir)
t\lvrJn lll8l!roDei.
Ale !.in r, lirlr 1r Li|1
iiLt)01I t..rofea'Ar

\lvrrn -ql r5 ii.lobtr. Lr\

lelirr.re.k o /! hr-a ii)\

LiEl to 7i5 qr (orr arg.:

`,´

バ
ｒ

64to 7 6 o2

Original Sperifi< Gravity: I 0li)
final 5pe<ili( Gravity: I i)iiu
lBUr a

DIRECTION5
SIrri!!tfi I I qJ o.soiI lerld wirtr tj..r
tnF r'ln:er '.o bo nt, 1|e. t!r. D| tnts heri,
::r r tr. 

'rr'rarl, 
.|d rop Lp r1|rr !!Jrc t.

:5 9i1."!,i I2 Lr Bri! t. i oul.id idd
i.P'.rr\ n.d lhc rc.hydi;tr d 5h e.\5 lt{r
1.. l5 r,f!r.e Coo Lrre rloft rhe. ru!l
' u r|r.rcnt.r rr' t! e|olqrr nre h) pd .ool

!r'.rter i mnr.e 5 25 9i on! |9 9 L) Aer.n.
i.. rt.I yrJrt r.n act..J( I!3 bfat.ra
r,r -!, ir ! r.rit.r.r r! ,trop5 ro 6!. ro 10. i
l.l r..l r_ - ipr,iFriidi67.F1t9'Clio,

ieIr !.1.i.n 6 (r,rplcte
? -:. ,.'.t a4 io 7 6 .r |.jt ro 215 9l...e \ l,,rr Jl bfil .9 i'r 

' 
LJrLorrl on ol

af)rtoxrr.t.y I 5 4 0 vo! r!:roi aO-

Alre ti. brpr i e'bo..r.n, st{r! for ,r i.R
n iir, ar i--r! rrj l.rpFrarL|e oi 44 F t6.
a cpii'r t:.' rir. /\ rtrr Jo r,e bor|-"s lo
r'.1-r.'!:rl io lll l.or lrs tl rhe ie.r 5
ir! :.:.1 ..:.!(r{ !!dr! i i.)u{tr or tusp

NOTE;Yo! w. w.rir lo t.c..t. rhe tn\€r
tru .tf.r elLr lr nerrL u5e.t i.r r. \ ix."w ior
;r .- ! d ur 5o!. bc.. slyiej { yo! 1ry i.
!!. r e !dri. eq rprre,rt ilr d nn.d.rd nts.r
i /: ri€ o.r: r,ay !i.r up rcsdui t)n.ler!
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Blowing Your Credibility
as a Beer Expert

r.s'ting m! nfishborhood prb rhri ofi(rs
a lcw good beers rn addLrion ro an exr.n-
silri wirie l6t and signaNre c(rkrarls, tin
nor one to lurn up my nose ar e clLrmsy
prcsntuLion Bur rhe gasrro pubs batly-
hoo lheir becr chops wirh esolcnc l$rinAs
and boitle pnces rlut kequenllv rcl ii20
Thus. l hope ro hnd rhe b.er r|cy pLernr
borh hishly appealing and vrry dNrkabh.

first. lefs rilk abour Lhe clultcDge ol
clcan gla$es. 8€er rats our a d'fl) gla*
Itke no orler belcMse. Bubbles snrck ro
Ihe side of iha glass show whcre rcsidue
oi rhe prc\.ious dnnk.r's becr (and $.ho
knows whr! clse) slill chngs lo th. gtas
se^in8 a glass *'|lh bubbles sruck ro c
side mitch.s rhe jnsuk .f s(Nin8 a 8tr$

ol \'nre $irh a lpiiclt mprn srill on rhe
nnr lLr u!ipperi2ing. unprr)tcssLonai ard
probrbl) unsanu,ryl De,pne !his. l\'e
lud dirL)' beer gli1srs sfn'cd ar lry rabLe

rounnrl) rr gasuupubs \1i)be as man)
rs one ou' of fiNr glasscs an.ircs bearing
.bviou5 bubble harking

hn nor wrrhoxr sfftrt)aLhy on this istue:
Ihc shapet) gl.sses ofren u*d f(tr spc
ci.lry heers pfe{nr h,rrd ro-cl€an cudes
ar'd clcivage Bul lh.r doesni change the
n:rhr) or fic ellcc! Wl1€n I see ll brnd of
hubbles clingrng ro lhe bo(om inch dl a

sl$s.l kno$ rheresj nk do\m rhere rhar
ld.jLrsL 15 $on tuL dfiIL.

\os. ir addirion to presenring rhe.on-
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Llca.d ibout rhe tiresi (rend roli€r.t
a rsan()tubsl lr's atl Lhe nge in m.!
oty ichic.go) ind, from \r,har I hear, in
man\ ollrer plirces too Unfonunarelr.
somf ol tlicni rrcnl geunig u righ! The
ker roagrsrropLrb is rhar rhq.tcarurc beer
,ud beer cxisnle{lten wuh a Belgian
Lhrtr'. \\rhcn )ou taature beer, you nec
essnl! lav clarm to expe(ise in lhar area.
llur son. ot rhe n.w efors ar.: bk,wing
Lhei' credibiliq.\irh siltl misrakes in beer
fre{.rrlr(D and pouring Read on and
see il )ou can spor an]' of rhese yn.er
/da pdr Lli. nc rime someone pours

whr e I wll adnir rhal I can h hypeF
.nri..L. anlon. $ho has {rdred b.er for
u on krorvs )ou can NLn d beer expen
tnce a kr ot says, from drny Slasware
ro urr.ihed siaft Ntjnd ),ou, wh€n r.m



you a Master Brewer?T
Share your expert lmowledge
and help out your fellow brewers t
in our online forum.
Brewing problem got you down or
n€ed some handy tips? Ch€ck out
our ext€nsive online FAQ library of
ov€r 35o questions and answers'

MEDWEST
HOMEBREWiNG AND
W:NEMAKINC SuPPL:ES

To All The World Beer Cup Winner's 2010

Who Made Their Winning Beers With Weyermann@ Malt!

Sabine Weyermann 6nd Thomas KGus_Weyermann

nrn,e. $ilh !.h rn tLiss. \,\LD.((l n. g r.
rlr.m !r a|fr.ptr.rrr .rla\\ l).\iril. L,i\

! rionr L,.dc,Ltirts is x n\ . s..1. I J(!1,
:\;.r.r r\.rl l\rr r,r be tLfiDL.'l rn il)r
,, i. rr!1. "ft1,.triiL! shs\ l{i, rh.r {\ir
.,: hnn(l l\nl, rt hon. ini iulr pal)

r(tuifiru J! kfftifr iLl t[. d]f[(fr
rl.b,c5 ),n, nrritln n.cd $rrrll h. i h,,i.
Lli.,llfnq. lhc hd Lli,iLg I {rnr ri rf lc.p
r h..r h.n, b.L,!r -fl.d hr.i!5r tl't rLilir

WHEN YOU FEATURE BEER,

YOU NECESSARILY LAY

CLAIM TO EXPERTISE IN

THAT AREA. BUT SOME

OF THE NEW EFFORTS ARE

BLOWING THEIR CREDIBILITY

WITH SILLY MISTAKES

IN BEER PRESENTATION

ANO POURING,

\,\lrtrrheInIiobtt, gl., :\\ \rcr rro,',
nry p.jrn ol \Li\v 5lnll {i).fs {r.onrr

Th. ur\t xr!trrr ir rsnr. rr fnhN.
R(\tors hlf h.cr i.ni.e di.Lilei tl'!t )!u
r,! ier\t l2 |.ic.rL rb\ llr-t)\nrcs i'l
flrr glis!.s OLi lhe (trh.I ti,'r(1. 1ln. q fo
,.r:c 5c!\msr ) -c-l).rc.nt.rdin.rl hirl.r

\\ulL dL r b..' )1)Lr cN.anr hrr'h
,Lt il.,,hol ind !nr.nsir\ \nh \ol!ur'.
f., pleisn,I. ipfn,l!L(c co!$d!|LL(in
tfLLl.! l),.5e,,1 rdd,rnr,rl ( h.rll.nll, '
rntr lLcl lrNe ).xsr rr rh. h.rr.n
l,i..lll ).nd l!lG ro nPtn rlie hiLtr rrrd

rrtrr iLl.l ttLc .tcr l)!.r |,J\!Llt. {LLlr1' rL

LLL!dm,r rlr. l!!Ll. h3.[ '. 
in trlnrhr

fL)erron )orrit ni dtrnPrs rlr ltL'd.xl(!
.n rh. h.rt.u. sri,,,,,g rr ntro rh. r.:rrLrrL_

Ln{ lccr rhus trl(1r t.slble r'lnid ir'
rii. gl,F' ., irli$.' h.i.F ie:cd L. rr.
hlg.nnrgh l.f thc eL,rnc ionL.Lrtr tl Llrt

ItLl. !n,t1,,1.. rl,b jLr|h srtt pra,tr
crl, bnL rllrs f,r 1rr'nrral rdcr

LcienLL) hrd , g:stfopub

if.n{l ljB;s.n. I)rtlxnlr lihL" n.c'
Arrl. ii 15lr.r..ni rlT tollnA lhil il
\,r i illit s.iiirrn )t.r fdu Lttrtr\. 11'e

kn .l rluB )ou lLrrtrk trghr !10*tr t0

Jtrl. \ou' rhL,': il, ltr(ulrlir rli ;-n N
h,)rrl. ri(l ! riny 5.nn.. gL${ Lrlhr Ln

WEγEpttN⑩ ハんとLT
www.w€y€lmann|nat.com

Serving the American Craft

. Bamberg - G€rmsny

Beer Industry since 1996!
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:lddidon to being 3 compLercL) indppro,
putc glass for the lo\r-alcohol beer md
rhe s€ning (requiring man,v uversrons ot
tht leasr.d bo(le). lhe glas s?s idenii
cal to ihit ured lor rn) companions red
$ine That! how you bLow )our.i.d as

lrnall!. wc halc rh. pour whLlc Lhrre
.te sonc srllistic differenccs w{h r€giid
(u ioanr heid. )ou'd genffally like to see

a b.er seNed $ilh som$rhere bctwcen
one inch and one h.Lf inch or head on
lhc Lop. lkople in lhc rradr often medsure
this bt tlt widrh ot. coin. so ron wh..e
belr'een a ni*el .nd a guaners widrh
ol loam A beer clcdrl glass (rhose who
saw m) ralk at thc 2008 AllA contercnce
kno\r wlu! Im (alking abou() mal<cs ihis
etlsy. For 0irh€r dr1lit or bolllrd beer. )ou
b.grn b! tilting Lh. glass at n 4j-dcSrce
angle and pounng rhe beer doln rhe side
so that rt pro.luces li(tlc of rr) loah Once
rlr glass is onr'half ro No-rhjrds fulL b)
lollne. )ou rih rh. Sliss upighr and nn
ish b) pourjng do$n lhe niddlc VoililA

llur nor allvals I o ercd a bo le o1

UrLLell€r Draf! Bcar ()€s. b€dr). an
lmFnal Pilsner, at.norlkr gasr()pub
'lhis ioo arrntd 

^s 
a 7t0 nrl honle wiLh

t$o da$r footed pilsnd glrcse+kll and
son of .one rhapcd Brrng .r i! was a gas

rroPub, Lhc scrlcr phcee.lcd Lo pour rhe

bcer and ronll'i bles LL 5h. srarted ouL

OK. pouring Lhc |ccr dosn rhc srl. of
rhe gLass, bul Ln!.rreci i! wa) t(trr soon (as

I erhgcd) I he rcsul!: &e gla.s *rs L\fo
Lhids tull ol loan and ullerl) undlnk
:tble for seveul rrrnutes

Drd she apologDc und ger ir righr on rhl
sicond ghss? No {3! 5he rcpcarcd rhe
exact sanc pour and, of course. got thc

We !r. nrakrng progrrjs our rh.re llur ds

(hc $,orld oulside contLnxes kr nnpru!(,
\!.ll jusr hirc ro k..p pro\idn8 a tsood
.nhtt. \[h our or'. bretrs and heer

R.y Daniel5 ir ih. .odroi ot DaigntnE
Great aeeri .nd tounder ot th. Ci.erone
Certitiotlon Program. Folld him on
rwitter at ci<erorre-or9. S

cquipment silh slate

for the discrininaling

zYrurcY , |l
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We neler gile enough credu Lo our
ance$ors, shon'changing thcm $.th the

assumprion thar they just didnl know
\rrr_ uch. Truth be !old. !he) eh"d
this variety/work conundrum nght off lhe
bar. BefoE fly sparging, barches oI water

nned the mash and naxrmrzed brewery

,ieLd. The -tirsl nrnnings" was lor strong

ales, the s€cond for weaker ale and tirially
rhe rhird runnings for snall becr Parti-

$1e brctring. usuallt dssociated rith the

3 !r5h, B nill used by Fullers lor us

lzmous FsB, Loodon Pnde and ChFwick
llirter. Therc are two dilleren! approaches

rhc nbd€m honieb.cwer c.n take lo
panlgrLe Randy Mosher derc.rbed in
B'twing Ts.hniq es a wny !o cral! lwo run
nings fim a lt spa.gc wnh predidrblc
gnviri€sr The b.r-nc .quriion rcquncs

c.lcuh(ing the grnvily points necdrd for
thc two b.ers and then ayeagi.g ro pro
duce a rarg€t Frash grav'tt

For instancf, 5 gaLlonr ol bee. ar I 090

and t gallons ir r.060 require (5 X 90)

+ (5 x 60) = 750 poinrs Diyiding rhat by

rc toorl volLrme ( l0) poi sloamashfor
l0 gallons:u 1.075. His rule ol thlLn$
declares lhc lirsr rhird o{ thc runm.gs
cotuain halt of rhe sugnr (c.g I gallons

ar 1.125)

Many homfbr.wers enrpLoy a hoditi
carion of rradnional partLgyle-balch
sFrgrng l" batch sParg'ng. \re conl
biuc our runnings into a srngle boil r'€s_

scl. HrsroncilLI. cach barch was diredcd
ro a dilfercnt boilc. (or "copper") rnd
rn boiled, cooled and te.mcn(cd rn:l-

rarcly. Sohetimes, as |s rh. case {irh
lullers, awidervanett resuhed by nixing
rhc resulls of rhe !"rious cuppe.s. Thls

cxLcnds lhe reach ol lhe preoous first

nnings and bolsrers rhe seker run-
niDg, Kai Trcester (aki Bnu KaisLr) has

a helpful spreadrhetl for prcdrnng rhe

behalio! of r lradrlional pani-gyle m?sh.'

Instead of using the blended runningF.

adding more srain cdn bump rhe sec-

ond bcc.s character. 
_(.aPPing_ thc nash

entnils a small addrtion (0.5'2 lbs) ol

crushed tuah added and soaked for a few

hinures betorc rhe spar8. is resumcd.

Comnon additionr inciude color malts

hkc crysrals and roasts lo boosr SRM and

To radrcally gain morc chancterand grav-

ily, take a cue lrom"lhe Foreler Brevcry
(B cc BLode, Les lones and B.ian V?ssa)

and perforn a *cond masb Thi5 side
por added !o their sparged Helesbock
nash boosled the gFity and color for
an Oktoberf€n A pure second runnings

Ol<roh.rfest would miss rhe nch nuh of
rhe lirn runnings Notice lh2l thejr sec

ond nush rsed a bcvy or "n.lty nuLts.

Usi rt tor Don-partts$ne be€rs vash an

all'n.lt palc idSLr {rth a side ce r$l mash

of corn or nc. to makc a 'Prehiun-
lascr or Fle nrah lbr a golden barle)-
$ine R..ip.: Forse'' 8f.rre'l H.ll0\bo.h/

The rtuh ambllious can run nulrple
simuldn€ous mashes Garlrcr rht lanous
runDrrgs and blcnd rhe wons wirh rwo

mashes and simple splutrngt rs posiblc Io

create lour or mor€ b.iches ha shorl Iime

00tLtilc itc[iltn|Jts
Th. simplcst rack: lir.raily spln rhc boil
into lwo pots CoLlec( the runningr. g\'e
everyrhing a big srrr ro Preren! sugar

srrarificaton, and di\ide the Iort e!.n\_
SraR8cred boil srr.ts lukc thc cleaninS/

uhilhrgptching phns{: ot hfe easier. ThE
n€rhod givcs lrcmendous lrccdom, but

rhe nush desrSD needs constrlerarion.
Man) sr]'les orbecr5h re majornah cha.-

aderinics: Okruberf.sr and srenm bceri
$'ee hea\) and harlq rine.

Need ro doubL rhc be.r lirt? \\tur
prerenls us from hnring thosc volumesl
Watcr and lors of il. RcnBmber enrl)
brewing dqs $hen Ne'd boil rhree Lal-
lons of wor aDd add warer lo rcach Lhr

target ldumcl llI idding lreshll boiled

rllld cool€d water lo a poroon of wori,

Iou effedi\cly boosr )our ourpur 6 $ell

MI clubs brewcry prod ces ll galloN
per batch. Wjrh a blrsy lcst scason an.l

lolk sannng to Lerrn nilds, I planned

our bjggest biLeh: 5t gallons The base

re.ipe would quali$ as an old alc, but we

cdled u a rhroivback in a mod Io histo'-1

Ir $as d€signed !o bc exrft ches] and

mah). As the kcrle burbled. we boilcd
25 gillons olwdr.rin rhe hot liquor tlnk
Wt t led one carboy wilb the hiSh octane

tlrowback fhe rcmainder r.c€ived I haLl

lank Wifi fic wort distnburcd, the Hl-'f
$'ater wds chilbd and liled rhe gap A
qurck shake aDd u puch laler we had 50

sallons of mrld and t gnlons of old ale

R'xipe: Throsba& MildlMe+t MnA

The end ol rhe boil is rhe Lst chalrce to

tal(e advanuge of the hcat and rhe lasl

time ld qorry lrce additions tucipcs
modified herc casrly convert inlo a sL raighr

Trcar rhe t&o or nlore beers ns scparatc

enriries to chrll. Srnce s'€ usc ilear rc dis'
solvc adduions, innncF()n chrlle6 shouLd

*parare th€ balch$ inr{l epirl]le coohrS
\.essels Lackilu a s.cond pot? Use a sani-

ized bucke( k, hold a ponn)n. Counler-

flow and plate urers can trnirlpooL. chilla
pornon and use (he residual hear () finish

rhe remainingb.er or dircctl) chill 3 por'
lion whilr rhe ketrlc is sLill alhme

with very lirle cornplicatiorl, you can

finish one pan of the won'plarn, bedaz-

zling rhe s€cond ponion eith *lutelcr
$nkes thc njnd Whirlpool hops rmns-

form a hop restrnined beer into a hop

happy bcer AdditioMl hops added whilc
srill boilinS bumps birremess Sugars

nnke gfcar lasr'minutc addioons and

8au!y boosrers, pdrticularly slnps likc
Dark candi. Lyles (;olden or honey. Cold

sr€eped cotlcc and steeped dark malrs

blend wLlhour losing lr6hncss Spices

Likc cinnamon, nutmeg and aaniun have

greater inpact wh.n hetred. A lninirMsh
mnninSs or a poflion oi tttc rutn $or
boilcd creates a flaror/color/aroma kicker
wirh a ivorld ot addLlions

A barch combining a numh.r of tech-

nrques *\'ed my rcc€nL fei s?ison p.epa-

nlion. I santcd ,n expe.imental sai$n
and li lun spicy b€er. Shod on nm. and

not wanring l0 gnllon, of tun sPicy

be€r, l sph llt balch. lhe comnon boil
used a wkar mash I use lor llghr s,isons

Onc birrnng chaqe ot !\4agnurn, nU

falonte for Nutral brrrerinS, f,rovided.rll
rhe punch As lhe boil clokd, I sirbbcd
a srDall sauccpan s wolth ol $on I dis

elved, boftle ofDark Cand' lnct rmbet i
qaup and boiled for It minules. whiL ;
chilling I addcd rhe ahber kicker tu rhc d
panially tilled czrbot wtfi 6 gallons :
chilled, I shur off rhe chiller, tosrd in 2 :
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FOREVER BREWERY
HELLES80Cr10FrOBERFEST

INGREDIENTS
(or ,5 U S 9810ns(56 8 1ters)(Helesbockν

20 U S Oa10ns(75 7 1tei,)(Oktobeifest)

lst Ma!t7Grain

4201b  (19 05 kg)German,Isner lvla t

170b(77k9)cerman v enna Man
1010   (4549)German caraHel

60 b  r2 72 kg〉 t9ht DME

S,de Mash

400 (181k9,Geiman V enna lvlol
3510   (1 6k9,14unich(10L)

25b  

“

l k9)C8raMunにh2
25b (1 l k9)CaraMunに13
1 01b   (4549)3e191an 3 scu t lИ a t

i O lb   (4540)8e1918n Aromat c lv・ at
051b   (2269)3o19,an Spec al B

H。

「

(Helヒ bocり
1 75 oz (499)Halenau Trad tion Pelets

(6%)60 min
225o2  (649)Halertau Select Pelet,

(49%,60 m n
1 0o2  (289)月 81e“ au Tred t,on Pelets

(6・
/.,20 mn

HopS(OktOberfestl

1 5o2  (429)Noは hern ere、ver Pelots

(9%)60 mh
35o2 (999)Spat Pe ets“ ●.)60 min

0719inal Gravity:106D71050

1BU5:2″19

MASH(HELLESBOCK)
Dou9h‐ !n:118° F148° C)

Sa((ha■ fica● on:152° F(67° C)(o「 60
m nute5

MAS"(S:Dり
Oou9h‐ ln:148・ F(64° C)ror 60 minutet

Seてond Rest 155。 F(68。 C):or 30 min‐

じtes

O:RECT:0"S
AdO side mash tO fist mash aFtei iunning

off 9 6 9alon5 Dlute Helesb。 (k・・ th

、vateito 19 981ooS Add Dlvlt to He esbo(k

and b。 l cO‖∝t remaining runninOs inio

the oktobe"●

“

、v th 1 5 odd tiona1 031ons

of water

Extract vesfon of He!!esbocに chan9e
b`kh s,′ to 5 981onS(19ι )Substtute 9
16s141k9)19■ d Geman Gdd mЫ tex“act
(hal(Pls half卜Иun,ch blend,fO′ the ba,
mats steep the carahel n 155° F(68° C)

waterFor 30 m nut・ s′ stra n and r・ mOve

g|ain. add exrrdrr and b.ing to a boil. Ure
1.0 oz (289) Halledaler 6% pellets at 60
minltes dnd 0 5 oz (149) Halertaler 6%
pelets dt 20 rnlnutes 8o for 60 minutes.

ctTRA SArS0l{/
EELGIAI{ CREAS SODA

t1{GREDtEills
lor6Us galons (22 7lters) lsarson)/
6 U.S qalons (22.7lirers) (Belgian cfearn
soda)

Grah/lr.lusug.r
12.5 lb (5 6 k9) Pikne.

8 5 lb (3 9 k9) Geman Wheat Malt
1 0 rb (454 O [,{unich
1.5 b (680 g) White Sugar

sugar (8€lql'n cream soda)
1.5lb (580 g) Amber CandiSyrup
Hopr
2 0 o, (56 q) Maqnum Pellers (12.0%) 90

Hopl (Citra Saison)
2.0 oz (56 O citra whole{11.0%) wtirl-

Ext.ar (8elgian cream soda)
0.5 oz (14 q) Cinnamon Extract

(Hornemade) added to keg
0 5 oz (14 9)Vdnrlla Extrac(

(Nornemade) added to keg
Yea.t (Citra Saison)
WLP555 8€l9ian 5a son I

Yea5t (8€lgian Crearh Soda)
W!€a5t 3787 Trapp6l Hgh GEvity

Original Gravity: 1 058 /1.067
l8U:51/51
SRM| 4/12

MASII
saccharlfication Rert r49. F (65. c)tor

DTRECI|O|{S
Al the end oi boil. psll a small 5ample and
dissl!€ lhe syrup. Add ro a partialty litt€d
canboy Stop chiJling a!6 gallons and loss
lhe Citra hops in the ket e and whttpool

Extr.d ver'lon: Change barch sz€ to
5 galLons (19 L). Us€ 7 lbs (3.2 k9) liqud
wer2en maft extra.r (blend of wheat and
pale mall) Instead oa the malB, and keep
the sugar Use 1.3 oz 1369) Maqnum 12%
pellets at 60 hinuler. Boiltor 60 minulej.
Follow rem;n'ng redp€-sp€(ifi( insku(rions
for whichever of the b€€rs you are makmg.

THROWBACK M:LDr
MEGA M:LD
:“GllED:ENIS
lor s u s 9810ns(18 9 tters)(ThrO.Nba〔 kν

50 u S 9a10ns(189 3 itef, (Ivlega lvl‖ d)

Grain/Mait

4300(19 5 kg)Ma`Otter
3300(15 kg)Ashburne Mld Mat
550 (25k9)F aked Oats
2510   (1 l ko)CrySta1 1 20[

12510  (5669)CaraFa I Special

1251b  (5669)Roasted B8了ley

HOps
325o2 (929)Target Pelets(120・ .)60

min

1 25o2 (35g)chalenger Pelets(65%)

30 min

Veast

VVyea“  1318 London ll

ヤヽyeaゞ ,469 VVest York5卜 re Ale

O"9inal● ravity:1075′ 1038
[Bυ :22′ 14

SAM:252′ 157

MAS"
Sac〔hal(1`ation Rest: 154° F(68° C)60
minutes

MashOut:168° F(76° ()25 m nutes

OiltECnOmS
Concentrated b01 0o1 25 98‖ onS Of Water

and hold Take 5 981onsゞ r119ht 門1

remdnno carbOys hallway and tOp w th

、vater

Extract ve"ion。 ,■ 7CIWback M‖ d:
Change batch size to 5 981onS(19t)Steep

051b(2279)Cり sta1 1 20.2o2(569)(arala
l speciat 2 oz(569)子 o3Sted bar 9 and

0751b(3419)(aiap sin 155° F(68° C)

waterfOf 3o m nutes.stra n and remae

o● in Add 10 1b(45k9)lquid Mals oter

or[nglsh Pale ma t extra(t and blng to

a bol U史 l o Oz(289)Chalenger 8%

“

leも at60 m nじ tes Bol lor 60 m nutes

Ferment usin9 1318 yeast at 68° F(20° ()

Hon.b|w&\$drim.ora
…
Cγ   25



oun($ ol whoie leat Crtra ro kertl€ 3nd

le! steep for l0 mrnures belorc cl lltrrg
tlut ponlon irto another f.me.ler Aitr
fermenring rndilidulily, lhe saieon hir

the keg .nd rh. Bclgran anbcr rclcivc.l
a hir ol honreDud. cinnamon and lanrlla
exrracts ro b.conE Belgi!! CreaN Sod.

tuirljdr Cnm 5d6or/B.lgidn C'ld'n Sdrc

f tRit tIlTI0t{ itcl|l{lluts
The id.ge )tasr makcs bcei frrgs Lltre.

rherclore u sLrnds Io reason Ihat m?nifu-
lirng our unicellular Inerrds rDaLes dif'
lerent heer 'Ihe lirst changc Ls swilclii'rg

)cast sl|airN. The san. wofl r\poscd r{)

drfirrcnr lcasLs lron diftererll r.Sions

hstes complerel] djilerem. I lole pitch-

urg a old1lioDaL qra,n in onc crrbol and

i llelgrxn In |hc othe! Try pn.hinS one

$ith in il. r.a,n znd rnorher wnh i
l.rgcr. Keep picks of dn.d ).asr on hdnd

for rn .!sI l.dst $tilch.ro
Rrcil),r'l'.r1. ( Jr.tul.l.0.1t LI. l lvlll

YcasLs rcspond to s|t.r+ul snuilionr wnli
dllferenr l.{ls of Lvo$ a'd aronl.s
ln lcss sn"ssful sludrurs !hc) ertdte

nrnr rcutul org.nolepri. .rP.ndn(.\
Adlin.ed .Vcriments dn Ldke dd\nntige

of rhes€ traiis lo nunipulite the flalor
Lo$€nng your t.asr pirching ratc $i|h a

smalle. naner induces siress reacuons

changing lhc lcnncnLation temperalure

or the sorr pirchrnS remfc.ature no\'€s
rlic prolLle. wciTen uriirs prodxce more

clole plrcnols a! coolcr rcnperilures (6a

66' F) xnd acc€nNarr banana esters at

hl8he. tenps 168 70" l).It€duced lef.l,of
osgen affect sl0rol productlon md est€r

production R..ir.: Ndthan'r HrllcvKocl5lh

Prrssui{' and lcnrcnlcr geometrl chtnges

lrduce ?mazing .iLcrs Bccr lcrmenLed

opcnly (aka no inlock, just f(ll) lcrsus
clo$d lermenlatiol express changes 

'n
rh€ Fasr profilc. Dccpcr, ullcr lemrenrers

crele nore pressrrre in tht Non. reduc

ing ester producr'on ind .rtenuanon
l'.menr a hdclr tn a carl.ror,tuckel rnd
anofi.r in . k.g l\'.n drlt nry head

spac.s change Lllc beer Nl,! I)IPA lrom
l.sr )tar showed snrp ,'ud brte from r
uosdl h,ll Llg.llon krg whrL. iLs sisler

caLbo,r pror ed Less 10! chiracr(r

llandl€d corred\. sugLddrtiotrs, k.-r
n borl dertlopnenr. can n(nlucc great

resuhs in lhc fcnncntcr. Dont Sire (-()2

p.rfccl nu0leatlon sites to galh.r and

explodei inn{ad boil and dissolve lhe

susar u1n s$ill.mount ofwalLr or bccr.

A qurck swirl is .rll lhafs need.d ro mix
the hquid sugar and wor! t te ddi(ions
olsusar lcnle nore resrdu.lnores (, don I
b€ akard lo cxpe.imen!

Sullng \irh some basic boil nampuld-
r l(nN, \athan Snitir dilersllied his barh) -

rdne recrpc ro )1cld boih an English rnd
,\me can barle\vine Nor onb dLd hc

chrll and do$ Lhc second beer $ith norf
hops, he r\tuncanlrcd" LL siLh boied
ddiri(lrs of rurbinado and crndL s)fuP
a! dilLrcnl lermentarion stages ro.asc
rlc )r!sl in(o thc cxlra {ork His llnghsh

ednnrD didni sft,p at rhc hoil lt dddcd

Frctrch oak cubes lo r small porror).
R..itr': \dlldr\ frunldtldnri. Atr.ri.drl

$t c 0fl 0lRl itc |l ll l|Ji$
wher" rhe hoilrclcd on heat to spcedil,v

*lfrct llilor ..htonnds f.om ncs !r8R
dur!s, the nLdrurrtion p€flod rn sccond_

rrt fermrallcr .r kcs prorides ethandl i
chlnce td.cr is a n€!rl) unNcrsal solvcn!.

lhL borrui to tlt le)' or se*r.ll rrnx:

.Nn.hed. s(fondaq additionj iNolre
lillle libor le.s confusion (hc b.crj drc

narul.lll,v splr) ind plenrl of dosnum!
wall 18 Lr rhe becr !o age

Probably the n1osl sd€ly used l.lhnigue
(.fter dillercrlL )eas! pnches) is larying
the dq hops Use rhc wrorls hop rnd lhe

bccr cnds up tinnic and grass!. E\cn wcll

€srah|shcd uricries produce ndi.all) dif'
ferenr frnal flarors ottheHop \\:oD s nrd
porrioDs. rh. ( a{ade re6lon uncd and

incllrd r\\ceter rhan rhe id.nncal b.cr

dn hoppcd $rth CedrenniaL.

Anorhor Lrick is to rnanipulare you. dry

ho]lping Rh.dulc Normau, I iusr ihrorv
rhc bnKqed hops inlo secondar-! (or kcg)

und Le! lhcm ride Popular crafi brelc$
rinkcr Nuh dr) hop dming lnd no\r add

hops for a fr$ da)s belore replachg rhem

$nh lresh chirges Aft€r *yeral eharses.

rh. bccr carnes ftesher, less !.9€ral hoP

ir.omar. RcLr||r Hop lYoo IPA+

Wc'vc ull added fruit to $heat bcels oI
stours, bu! I didrl wa aLl lny hxrd work
to b€ fruited Wuh larger batches. theres

BREW―MAGIC… SYSTEM

―
ヽ

И″
“
″″「P/1カゞ

'θ"″
″

θ7α″ ″ ″σ

Dにcove鴛禦i∬:4(1lf:yい。m「M
De● 9n“ by brew ng“ience pr●les3'● llals

Os∞ver raglcs。●TM

Teあnololyl

・ nd‖機器1:l¶雁洲ぼ出品
rews?

sab∞ now comb nes prolevel Brew Maglc meth“ olog“

lr damp ss heat exchanger the unitrl ni∝ V130 PU' and
p ЮtpЮven Mag oS“ Lile programm ng o ofrer a porlab e

upgrade tnal will lum ydrr 3 kelile
system inlo a pr€c16., r.ciP. makn'
macninel Time tor some MAGIC !

SAB00

HEGS.00H
(410)501‐5347

notby HOn e Brew● 皓!

Gbb31y uSed br pl● r■pe davebpmenl

tach ng bO″ sc ence and 6mal b81ぬ

"爬
蘭 n Wtt adotndmg repeaほ Ы●

and unmalch“ brewer∞nlr●   tap10p
ileracO re∞ rded br●″n9Sessわos

and∞ oilouch Sattn Simp lcllyl

Discovcict'rr-w,za,at'"

'Cleanln-Place' Snartl
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PALE C‖000uTE O■T
MALT H:lD

:“GREDIErrS
io「 10 uS ,alo,s(37 8 1lois,

Malt7Grain/sugar

1201b  (54k9)Mans olter

200  (9o79,Thomas Faw(ett Oat M81
051b   (2269)CryS● 155[
051b   `2269)Pale Ch。 (olate,Mat

HOps
0 5oz (149,Mo9num Pelets(129%,

60 min

Veast

VWeaSt1275ThamesVJeypyeast1882
111amも vale/1((orbn“ )

uS‐05 Amelon Ale Vea`:

Orlgina,Gravity,038

SRM::3
lou:11

MAS"
kchaれ 」o“ R“t153° F(67・ C)for

60 mnじtes

MTllAmS TRAHSAttC
AMERICAHJE‖GuSH
BAR― ‖E
:"GREDIE“
10子 6 U S 9alon,(2271に ,s)(Amenonソ

6 U S 9810n`22 7 itF5,([■ 91sh)

Ma"Grain′ Sugar`Common)
3501b  (159k9,Mar,Otter
1 25iO  (5669)3rtsh Clγ sta1 120t

1 0ib  1454 9)Ame● on Cetal iot

'Ob  
“

549)B11ちh COSta1 55L

SugarlAmeno■ )
101b   (4549,Amber tiqu,d candi

Sy′up`48 hours 86ぬ 子ptch)

1 75,b  (7939)Tuお inado Su98r(boled

w"h10ooml wa‐ -72“ ur5
aller p t(ぃ )

14ops tcOmllln)

9002  (2559)Goldings Pe leも (50%)
,O min

10o2 (289,Coll n9s pel饉
`(50%)30mln

1 0 oz  (289,Gollin,pe etS(50%)5

mln

HOpS●
― on Onり

1007  (289)ChinoOk Peleも (5m`n)
1 75 oz 149 9,Cenlenn● I Pelにも(5mn,
1 75 oz(499,Amamb Pe,に 6(5n13)
15o2 1429)Sim(Oe Pe ets(5 nlin)

20 oz 669)CdumbUS Peり e6〈5mい )
0 04 oz(1 13 91 Apolo(Dγ  14op)
O l14 o2(11,o Summl(D,Hop)
0 04 oz (1 ,39,Centennial(DO HcP)

0 02 oz lo 5 91,m(oe o,HOpl

002∝  o59)Chra(Dry Hop)
Enasttn9‖慟)
1002  ●89,Fren`h o3k Cubes(added

tO har rOr 3● monthsl
V●‐

Wtm2EnuShAe(Englい B31中Mnel
VVIP001 Celirofnia Ale A lle■ ‐n
ea¨ ne)

0いJna'Gr-1111′ 1038
SRM:21′15 SRM

i口us 125774

呻

… …

m掟 15● f166・ C)60
minuⅢ5

01CCIIOms

― and bolthe beer nomalり  At the
end ofthe bo l● ll the[n91● pOrtion

Add tle eta Ameman hops and oontlnue

bo ing befo e(hl!in, Add the su9ar,r‐

3● nЮ and ttree錦 aner braMn9"
hOp rOr,4 daぃ after p● mary lemlentat on

wtth the Enql6h porton, splir the beer afiet
iermentatron and add oak 10 one ponron,

MTIms HFliFsКo日SCll
l"GREDIEnS
for 6 U S 9a100'{22 7 ters,(He116ν

6 9alonS(22 7 1te5,(Kxlxh)

Malυ Grain′ Sugar
2001b  (90k9)German Pl,ner

10b (4549)German V enna
HOps
2 1 oz  (599,Mt H∝ 翅 Pe‖

“

  (50%)

m mn

0 5 oz(149)SPa"Pe eも 148%)20 mlo
Yo猥 (Hdle,
VVLP830 Cerman b9er

Yea● (KoeL● )
WLP029 Geman Aに

Onginal Grav● l o48

SRM:8
〕Bu:19

-ll
Sa“わanflfatlon R… 148° F lb4・ C)60
mndも

E満綺 versloni Chan9e bat(h,zeto 5
9a10nS(19 tl u,7 ibs(32k9〉 or,qu d

Pl'Or maLi、 tead Of“父 90 ns u,10
oz 289)Mt Hcod 596 pel“ al∞ Bo1 6o
minutes n〔 ka rastbatt Onlhe Ⅲ

"e

Hma,mたM面 翻。●o唱

HOP W00:PA●

:“REDIE"「 S
fof ll U S 9810ns`41 6 iteis)

‖ahげGrain′ 5o9ar
1350 (61k9,Mal'Oiter
,351b  (61 k9)Dom6tに Two R鎌″
10b (4“ 9,CalaRed
101b   (4549,CaraVienne

HOps
I O o2  (289)Carade pel ets(55%,First

Wort Hopped

1 5 oz  t42 9)● ar10′ lel e`(154%)

90 m n

0 5 oz 

“

49)Coしnlbus Pelets“ 42%)
60 min

05o2  (149,Centenn a peleじ て92●/● ,
60 mn

05o2 (149,Co umbu∫ pel e`(142● /● )
30 min

O S o7  (149)Centennial Peliets● 2●●,

30 mln

0 5oz (149,Columbu,Peles(142%)
15 min

05α  

“

49)Centen“Ы Peい●192%)
15 mn

O S oz  (149)Colunlbus Pe lets(142%)

O min

0 5oz  (149,Centenn,31 Pelets(929● )
Omn

20o2 (239,Carade Whoe(60%)
0,Hop

2 0 oz  128 9)Centenn al Wtte(90%)

Dγ Hop
V― t
uS● 5 A nelcan A e/WLP001 Caifom●

脚 |́′℃ast io56 Ch● Ae

On9m:G-l o70
SRM:'07
:Bu崚 83

-ll
輸 出に■おn:15,° F167・ C)60■ nu16

01nECt―
One ke9 d,hOpped w th c60de

(9躍ter taning)o腱 ke9 dry hopped輌 th
Centennial
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plenL\ of b.cr lor trre ind plenr) to .dd
frur ro. This F h(tr! I ger a crsp Nrlbiel
ind m\ Irartrae gers raspbcrN \he.r Us.
l,igh qxalrr) lruLL or tuf.e rtror rha.
sc.Db ne?ded-and gir. ir a i\\ \ceks Io
incorl)ordle I re.z.9 duesnr saritLze lhe

iNir hur rrercases e{rra.rk)n. DoDl <\car

{ onL!trlrurron-rno5l If!1il

.\nttl,drg rhar add5 $srr should b. Bnt.
rln. ro ltr!enr. rf.LudirF In'n AddruoN
or h.nf\ or mgir ex.rtc llre )"isr and

bcet Addinr r hetry dos( !l ronel Io

\\'hf.rr bccr (r..ri\ a liJaln $.i:.. l)rrg

Sor Addin! rurbllado (uCar s)rup rdds
rum uism 

'I.!ors 
TrusL nrgars to pro\i.le

inlfrhurs n)ore bnr don! botrl. rh.Dr

nmedrarl) ro ,\oid .\nlodLus boltLer

Nlan) addilrons 
'?qxire 

lnre rd parifd..
L.r releesc lheir lL l pdlcnlral. like .al
.a|c5 I n)ak mrn. nr ilcohol Int )eJs
m n\rnd oll rlr hars]rer edges bni ! ld\
\.cks ir nrifidcur I idd rso L,unces o
a .irbo! .r k.{ ft)r , mo,rrh cold rlitrs
5amt)lc Llr be.r F.r,drelu

Ctr,$ing in t).pularitl arc.dcao libs
te)rncnLed .r.(ld rd rorsted pLc

!h!'!olire l\ri weeLs rnn. udLcs sill)
a.ll .rrrhl cho.olat Ii\ ors \ir hour ureF
(helrning sseetile$ r\gin8 Longer rha'r

rro i'e.kr l.cchcs harsh tannrc la\oF

\.ed s.lr.Lhug speedi$r The jhehrs ar

m locrl <hol, groar \ith fla\rif cxtLac's

.r{l sprrir flilors Some fie a${ul ur

.n) qnanLit) (L(r ine cl{r) l.Lsres foull.
bur exncls dr) capltlre.!u{\. lli\or
hk. pcxch ind at)rrcot fnnr li(iuculs
pro\rd! rdctnbn.l flr\oN rld ln rlco'
lLol boosr. Rr.h.rd \s'an1!i poltLed hls

unrcLLre Amencatr Honer \\ h.al -\le Nth
a.pLaD N{orgm s sfLcc.L Ruu rn(l hone,v

dL the \(uth.rr Calit mra Hontebre\r.6
flsLnri Rrijr: (.dftdin\l](nr.r lvhrlrl,1ll,

Ilo emldc spic. .rrracLs ard teis sut)-

pl) qxirk hr llilo|, $hrl. lur iining
(rnplcre inFri. (muol To mlkc d leir

b.rl ih..pree !1 Netr lof r l.\r nrinutc'-
sr.ep md rhcu slr.in To nukc extra.r.
R)u{hl) (rick rh. spr(e.nd s.ak $ \odltil
f.r a n\! scels llxrrr.rcd qu.li..s diLlet

\\'rfi.rnnamor- the r€a Grn.j rhe dl.
.Nrh) trot.s of rh. buh \rheff rhc cxlncr
pnnnl6 tl,e Dren{ spcc lreit .n,l bnc.

C!llie ind t.a rcr.rirl populer [a\ors.nd
rti( r. !.0 n1)na(l *,)5 ro hrrodulc tNr
\l) iaror(c ir. col(l ,\'.rnighr sr(cp l!{
Llllie ind a qurck hor sr.et) rnd chill i)r
r..r Cold n..p,n8 a rln.k collic sLull
.rtlasircs fl'elr chifrctcr shile nlni
Ini:ing rh. r.r bjr. fea [..d! the h.ar
k) Lrl{nrn irs hfrbdl guilirres tsotlt idde(1

ro rasLc rr rhe secondr4 cin shrl a beer

$ith rfrl .rri lirlLe h!z: tu.iB:sdLils
(;o \Id,rhns h RiS

ah. sr.otrdrrf fem.n'aLiotr tn.li I uie Ls

ro Ldrenrronall) 'llutkibr ri. bccr Addrng

lrrrldr.r'r\'.ri isnr u5t iLrr ltelgrdN ar)..

nor. L cftdlc
strrll.r carb!') Pr.rdrn! lch lo.(i ur

rhc lorh or sugrr oL snfl.r \orl crlcdLlr-

rgcs lurkificirFf \\'ai! si\ morirlb .tnd

Lhe tu.l. $ilL be rernng LlLe roof olf the

l,cc.. -{iremr||\.1). pu.h i porLrotr s.lc \
(lri, BferL Ir.m I|f b.tiding l{ r subll.
rhira(r.r. tu.4r.: ri'r8lrr Il ighl/Nr11

Ptcl(t0[i0 itcililtquts
S.\er.l opt'ons reh3,n ar pa.k.ging riful
Wt rvdm rbour getrrrg (iur COI !e\.lj
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.lrr .n trr in nrLo'd.Lt ra's(.r h.(.r'r. oi
ih.i, .11.!r ul larrur.\ lrk. h,D t,!,r.p
Lur Si' t,la\ slh ir i nie) ,r,1 rr r-!!tR\-
!\.1\ rhrslo.ndr \r, bur r ,\\ .irld.
l]r\.n.\"'.'iun b'(N\n r.idr frrlrio rlul d

'r\!'L( I!idr)n

\\ r.ll llitipttrs tr) I h..r riir: lut.
.xib(lurrd y.B!< frln,ed) li( d,r[r
.,rr tnnring.!Sirs I)t\rros.. rLrrhinido.
hnr . D\lI. .r.

fL\,)nng.xrrrLts likc th. orx.s fronl
rho\. ..!ld be xfplrd ltrre A!.ld Ui
\oru,s: Lndr prr\kl. {r:ir unlr:s \ou
accouft f,,r rt rn \.nr ..!bdurr!i .,,1.u
Ljr.n\ \ou.o!ld c\fn ralf rh. f.\!nDB
possibllili.s d{^\f r,' rh. borrte (12 dtut)s
oL !li,x.ldr. rn .h. botLL. L2 rr,tN n:
\rr ll.r In rhe..\r. rrr.l

!ulLlcrrll rll rle rrg. fiLh brc\.ih
s rltru 

'r 
.L{ o\.r rl'. 5ln)itl{ hfr,f'

rrr . .'ih! ! Lr..\ lrr\ l{)ng h..n.t i!!i
d.rrrL b,c$.r) tnr.r, in .olLl $e.trI,.r
.l'nr\ Alrer rLl \h\ \!L.r jrjrrhrng
do\r nren ).! !d0 rrrtrcnrr.rc Lfsreidl
A(.i!L.rLtill\ La\ fg r i.g 01 bccr !i J

l,((:,r .. 1ir h'\us nLLk.5 rL \lurhr
\ll. h.lcd Il(,l.rLs up r l,nrn.. hr.
and tdii'rs lri s s ll lrqurd bcer !r r
(lcrL lcA lltr (lrll.n.fcc is l)e)-old s rf
rl'rrit hrs.d rrews rr. frtr i,)r nrnh.r
.\t.irrtr'r5 \ 

'rh 
dr\ h.pi.n.lil.rorilgs.

Rn,t( (:,irlh (;hx{ rl rli

Etrll0i|{e
I'Fr l,er.Lu.r rl( hfts .Lirs L(r,s pl.l

rh. Br.rd. i! (^fr \o\'
rlrir !n,, InLn, !\.rrtl\ h. hc.rs rilre.
)nu rdr lrorr I)nrrq. r rargeL clrart$
Inputr fr f(l lBr.r( r.rll lbout lL\ ng on€
b( r rhir ( r.o idDrftlL$! b) hlfndinB $irh
aforhL:' bat.h ol b.{ | rhir .mfhasi:er rh.

Il,kc \lcDoLr pro\rd(s lrvo grerr c\.u,i
ple: oL bLndLnlj l,)r pnlPore I! rhL

201(r \H( fiFr nrnlll. 1,. irrdal(l snh
r hl.n(le.l IP,\ f.|(\\ ng rh.r hn Tdrr)
AfA $i: pL.n!{i f,!' 1i. fipelL,,c afd
he lud rri r m. nr hr.w u lP,\. Itr. L..k
lr Dmlt (rnning Cel!bidLr!. ( l,h. ind
bun,prtl ir nt Ilr h,p!,,JllL\dq ln rhcD

used rhe 1l,\ Lo \\r1.r rh. bigqer )c$
nno rl'c lrJg'r lr)A ringe
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ro dekrmin€ l]le blending mtio, he srart-

ed with a liule malh to determin€ lhe

volumes needed !o hjt rarget gnvilies. He
poured samples into a graduated cylindcr
and adjusred rhe linal blend ba*d on

t6te before replicafing ar sir. Proviru
rhat this wasnl some fluke, Ta$y APA

was originally a beer resulhg lroln .
blend ol a Phn) the Elder clone and a

Donmunder Exporr! Rc.ip6i lrsty Al'A
a A Tast! C.Lbralio Clo^e

Not wan nS to go lhat far? Take some

split yeasr beers and blcnd rhen togelherl

Becau* of my f€menrer volumes I otten

end up wifi lefiov€r ponions of each. I'll
rack rh€ln into rhe kc8, ca$onate and

afrer tasting, adjDst wirh a hile oi the
"$nighr" portions. There s no uson you

cdr do rhis wnh alreudy packaged be€r

aswell. Mike and orhcB have noticed that

rhe blend displays characters nor secn rn

Mik.\ second blend is a mck he uses

ro prepare a keg ol s€ssion pilsner for
tdps !o the goll course. He begins with a

7.t-perccnr lnpenal hlsner. On golfday,
he adds 125 gallons of boil€d, chilled

md carbonared wr.r to a 2.5'gallon keg

and tllls wilh rhe sirong pils. Ior evetus

like tailgaring, he'li change lhe ratio to

33'percent warcr and 66 percent beer.

while Mike conced€s you could do this

without carboMted water packaging

time, his wori€s about orddadon and

longevity made him develop hrs "day or
bLnding appruch. R4lpei T61y I'f.penal

While I wont guarantee that applying

thes€ methods always yields the exact

same results or nedal wonhy be€rs,

rh€yll boost your brewerys van€ly and

open your mind ro new waF of thinking.

DEw B..d|u|n L . n.rnb€r of thc
M.lto.. F.l.o|t' horn brewlng dub
.nd an A]lA gov.tnlng (omnlit.
m.nrb.r. D

I tf tn t ilcts
r w.breMnglechniques.com/ibmry/

backissueYisue2.2/mosher hrml
2. http:/Araukaiser.convdo'nload/

batch sparge-simulator.xls

TEMPIIttG M:D‖ :GHT/
‖EW M00‖ BELG:A‖ DARK
INGRE●lENTS
io` 11 9hい o、 (41 6 1tt・

`s,

Malt′ Grain′ Su93′

1951b  188ヽ 1,Pl、
`ヽ

er l´ at

05b  12261,3`ru'Mat
0510  (226り

'Cara nel Pls((8)301h   (1 36k9,D2Do「 k CandiSy`、 p

HoPs
38o7 11079,Sty`0,G。 ldin9,Po‖ ol、

15 3,t,   60 1η ‖lut● s

DIRECTIOI{5
Packdgc and ternrenl lhF ber ds.onLn
(50' F [10' Cl fof two w.ekt tuo ddy5 dt
65' F 118'', C], coo ro 13'r l0 5'al ln
dddrl oldL 2 4 weeks) Kog :nd sp1 orie (eg

ri a 28'F ( 2'C)envtronmeot ahe{[ 1o'

5 lth .9 rounds ailer lour ho!ts drxl (lt(k
every 30 'r 

nutet altef When keq \ n]i.
1(eity sushy rack the beer !a presue
.nd turrper hose 10 a new keg !o! 5iulld

Veast

,,[P50(, I,ぉ DD st Alo

Extras(Tempting Midn19ht)

St`「 1●「 く)「 8「 ettaFlolη yces Oruχ o‖ en,s l

t18uゝ serヽ 1  3 t,m bicus

l qua   Sto,tti V Ort(Fdded in lヽ ビ、P(

oldaγ 、マth the 3`eti3■ oO,,(● )ヽ

20`」′   bヽ69,French n3k cubeヽ 0ヽぉ ked

1l P ,ol No′ (added i ii,o ll

O「 0「 10p8`k,9in9)

0了19inal Gravity:1036

SRM: 10
1BU:32

MASH
sa(harifi(ation: 148・ |(64・ ('901,,',り :o,

CHIttY GHOST BOCK

IIYGREOIENTS
fo( ll grllone(41 6 hlers)

30 0 lb (13 6 kg) Gerinan P sner Ma t
3 0 b5 {1 I kq) Mun(h Ma1

0 25 b {r rl 9) A.odDnc Malt
Hop3
I 5 oz (,12 9)Maqrrun petteis (14 5%)

2 0 oz (56 9) T.aditof Pellets (6 0?o) 20

WLP 833 Geflna. Bo([

Origi.al 6ravity: 1.081

snM: 6

IBU!: 46

MASH
sa.<ha.ifi@tion Re5t 152" F (67'Ci 60

TASTY CELEBRAT10N CLONE

INGRED:ENTS
(o`12 981on'(45 4 iters,

MalVGrain′ Sugar

285 0 (13k9)Do會 le、 1に Two Row

20 1し    t9079,Caramel Plsne,lllじ lt

2010   (,079)⊂ り、tお160[

1010   14549,C ry、 tる 120し

10b (4549)MunCh Man
201b   (907v)3eet Su98`

HoP,
1 507  (429,(1ヽ i｀0。k Pelet i1 00 1.lash

Hops

1 007  (289,CI]r,00k Pelet l' 00209

60 min

40o7  (1139,Ce iten,i81た ‖●1990 15
m)n

40o7  (1139'Cas(8de ll.hole 6′ 05
rl,n

40(,′   (1139,CasCade VVhole 6 70 1

:i10

2 0o′    (b69)CasCade pele1 6 70 D「 y

Hop
20()′   (b69,(e,tennial Pe e1 9 90 Dry

Ho,

20o2  (569)Chin00k Pelet l1 00 De.

Hop

Veast

,VtP001 C81(Oin18 Ale Yeast

o■9inal Gravity:1080
SRM:156
1BU1 80

MASH SCHEDULE
intermediate Rest:143・ F (62・ C)15

minutes

Sa`(harifi(ation Rest: 154° F(68。 C,30

minutes

Mash out:165° F(74° C)15 m nute,

ZYmURGY HombrwrKtqrsuon.org
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″ %
Int.edients for 5.0 U.S. Fllons (18.9 lile6)

5.0 tal (18.9 lc6) sweet.ider
Wyeast 4766 or Wh te L:bs 775 Yeast
1.5 tsp pectic enzym€ clearing agent

Combine cider and /east, aente, rermeor at

65' F to 70"F {18-21'C) tor 7- l0 days, rack to
3econd.ry rermener. .nd add Pdi. enzyme.

Conditiodclar i. secondary remente. ror
,1-6 weeks. Bottl€ condition with 6.25 olnces
(l7s s) corn susar o. force ca.bonaE io
3.0-3.5 volum€s COr. Cellar for at lest six

mo.thr before seryi.t.

Speci.lty option (8-10% abv): Add I lb
(1s1 s) adjunctG) (brown su8ar, molases,

ho.et, da.k corn 5[up, or soGhum) dlr
ing fermentation. Add any desned sPices

ln rdpoon in(emenB while in tecondary

le.menter. Ra.k to leniary fermenter for
condiloning/cldrinS and bode-

Karol's Knpple option: Add 2 lbs (907

d ca.berder for a two-week se.ondary

ferment'non. Pack to teniary rermenter for
conditionint/cldrinS.nd bodle-

New Entland Styl€ option (l l% abv):
Add 2.5 lbs (1.13 kt) brown sugar and I lb

(454 t) molattes durins fermentation and

tEnrfer to secondart femenrer' Add l 6 lb

(680 g) raisitu, 2 t5p Saigon <innanon, I tsP

fresh tround nutmet and age for two weeki
Rack to tertiar/ ferhenter for .onditionint/

clearlng. Bottle condlrion with 3.5 oz (100 t)
<orn sutar (with hall-Pt k Safale U$05 yeas!)

or torce arbonate to 23-2.5 volum$ COr.
C.ll.r for at least one y€.r b6E sedin&

l.(|) had crd.r l( un(lfrg(nfg rr\ 'tr\f
itnii\nn\e. ft(h lik. rh. r.hiflh.l.r1l'
bee, ir tl,! 1990i I trrcd nr) fn5L orr
nftrrl frd.rarb..rt{srtral !n i99n-
|nxrotr lleei (.nipinls lli,.l(or. ( id.r
I Nrs lrip,e5sed. il Lrsrcd nuclL brtLcr

rh{i li\ f,ji rhildh(!)d b,u\| $Lrh I"rd
.rder i l,rng losr Jrg ol ($.eI od.r rh,lr L

fc.Lurd rr rlle bacl cn rhe relrigeratL\ lNas
horrfrcd l,r its 1L.g) r!'rc I-o.run,rcl),
m) rllrrcs har. changed

BuL.\!n \1d1 rlr gru$nLB PopullrlL).
comm.r.iil crd.r cin snll b. dlffr.ulr
lo llnd Lr...use ol conlpelilio. ior nn

rurtl slcll spatc rnd u pubLic fidL b \a')
ol rn)1hrns l,if.rcfL. L lear LlraL ridf)
phtl. hi!. ili. htu] n) .hildhood hirri
eLder e\pericrle \l\ \ilc nnd I occxsion

lllj 'Lunrln,, 
(rr. | .rsc ol \\ooJcluck

(ninn) \nnrh ( ider (her l.r.rne) lhi< i<

t|e ei!.pLidr irthci LlNr lhc rorm bul
rh. rlrnL d[jil hr\e !d sLoP us \\'c fc
homabr.\!.r.r {. crn miR. rI Lrurse r.r

で,や、
`ぅ

な。。
iu,,L.rtrrenrrdr cidrr st!r!5 $,Lh dpPtes

Ilur rh.(. trrr 1o Lr rl,an hlfhara|ll)
rossnlg ipple. inro i .nBher \lak'ng
s$Lrl!rdcr LS r Dn\luie d aft.rd lcren(c.

bltr lrA L]rc Loi!.r L!|tr' ol sw.tl. )Lt10r

rafl. rnd sh!rr rppl{rs. lhLs Ls x ol) lot

!dm..ne \trh e\t.rien.e sh'ch rs sh,r I

dorn Jo iL )*ll lerluPs il I \€re mak

Lfs i- grll(ir5 rif \fs l-fLrland slflt crdcf

r. h€ lged in. bourbon hir.l. I rvolld
dd tlr rese.lr.h r arl.nrpt to blend an l
(rush rhc at,ple' 'n)idt Bur Io mc. hard

.ider ic ah.ur cinplic'rv and <ponlaneir!

I J."e Lhe techu.rl srull ld blewhg bee.

l-nrng In . nrml arra do.s h.!f 
'rs 

ad\an'
nges. I m .ble ro shun s pernr.rkel ciders

dnd locur u! local orclulds dLlcL ldnr
marlfLs l(!n ralk drr.(1ly ro th. lad.r,
lnd .nr when Ihe.ider lvfi.nrshe.l. and

shaL blend ol rpples he ol Jlre us.d hr

rhe.(nh.asr \hcrc I ltrt rhr! rs usuall)

. ni\ of l{dn1.. \1.cinto.h. (r.nnt snith.
dnd DcLicius rach orhird $ill hare

and blc ng rario5

b€I$'.€n rttl.s. murh hkf indrvidual

brc$eries hi\ing unique hons. Ili$F
E\cnru,ll). \ouil tu1d rhc bLend tihl
hesr sulri ).ur rartes lh.rt c no necd r{)

hurry. loc ol rnne lor erperinrenridon

B( .ar.:ful rhdr rh. nrust (unt rn.nL-
.d sNe.r .rd.r) has nol he.n fresen.d
Nith poL.ssrunt sotbalc or $diun ben:o

are lhLs sill nhrlm lcnncrrldlton Nlost

.rchards nasrmfz. Ih.n cidfr wirh ullra'
Lioler lighr. which is preleL.bk lince I

knos mr erLlcr ii kcsh drd pastcurte.l.l
.ons cr ir 10hcjaniraD l!cr.\c.had,
!.ohl.m \Lirh .onranrnarion Lf lhe crdfr
hrs not been fisteuri?ed (1r 

't )ou have

doubL5 dbout its intcgrl). )ou cad prs

r.un:f n b) hearrng n ro l(i(1' F (i1'Cl.
hoklinS ir lh.r. for l(r li mtnur.i a.d
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50UTH HILLS Now Open!
BREWiNG 50UTH HILLSSUPPLY ttwi黄を2212 Noblestown Rd2212 NoblestOwn Rd

Pittsbur9h′ PA 15205

飢

"yt4tC6

3333 8ab`o(k BIvd

Pittsburgh,PA 15237

(412)366‐ 0151

WWW.●Ountryuan●3“,m

(412),370フア3
WWW.50uthh::lsbrewing.com

l\4anufacturer ol..
Superf€.ment",

Yeast Bank" &
The Country Wines

A(id Test Kit

SUPPLY
25,● l lossidtヽ BlvJ

コヽOnrorv lc PA I,146
二li :74 1,:|

Cal us,Monday‐ Friday 9:∞ ―■∞ MountFain nme tol frec,(00ぃ O18‐ 7057o,ViSn

― w.BEERTSH:RTCLUB.com

ZYllU｀ GY  ;`|



BREWERS:
Since 19,we been

i.s equipment.ordeF
placcd by 3:30pm weekdays ship the

We row feature 32 at 40 qmrt
BrewKettles wilh bal valves for under
$100.00 The valves lcature int€rnal
rhrcads for adding acc(seriei Go to
wiliansbr€*ins.com and *dch for
"BrcwKettle" fo. delails, or call us for

williamsbrewing.com
800‐759‐6025

f.ftncnr Lhcir Nrsi xt lxg$ !0rrpcritures
lor a sl(N.r Lrnrcnkrtion-blowrng oll
lcser aronirics duc lu lower (l()? p(r
(1u(rbn, lvhich resuhs in bcrer llr!o. and

lromr this souDds intriguing. and lll
I)robablr grle ir a rD rhis lall

鵞 〃袢 “hfrsc.r 1.050 and I ()55, !) I rlrfel) take

nn () (; m.asuremcnt Thc s.ll nrdkc a!
e\cellenr qindard or commDn .ider-
onc mdde $ith iNr applcs. no idtur.ir
Adding adlurcr5 like f,roM 5uger. molas

ses. hone) d/rk corr s)rnp. or sorghunr

$ l not onlt incr..s. rh. Nb! ind add

complc tl to Llt flavor, bur $il] L[$
lorm tour sBndard cidcr inlo i sp.oahl
udcr kDo$n as appk $hc. I doni us.

tlaLn .orr sugar be.nuse I sotrt ldd
.n) comtl.xnt Jusr ds it I $"re makrns

bcer. 1.dd rhe adjuncrs ro rhc lcnnenring
oils 

'o 
ftn sLNs ouL

rhf )er\!. S)rups nuy sink ro rhf h{,rrdn
ol rhe carbo,!. and l( lvill be Decerery ft)
{cotl} nir the cider nr n)Lri.: thc l cast and

rc susBrd th. n'E.rf

Hdrd .id,:f s.s n.d. lirr stnecs. Dotr1
(riuft uic rh. heshest. b.sr-quaht)
rpic.s \(,u can lurd. The,r r. nor exper-
si\e in su.h small qulnuu.s.,\side lrom
rli. oblrous ones like crnnrNu and

rurneg. .lo!.s. BitLgcf, in.l .lhpic. ar
c\cell.nr .horces (l doni like .llsplce
bur I l.!r nD wile idds rI $h.n ln not
lookrng) Rcn.lrber rhat cider hrs a

niore deli.nr. flav,r rhln bccr rnd (on r

rcquirc .ts nnrch slicing .\dd rhcm itl
nnall, rc.rspoon nr.renrenrs: rin. xnd add

l-nrir rs )!t xrolh€r rannrion on rh. .idcr
theh. M) \'ife Kar,llilci ro use se.son-
rl c.lnbe es lor her s,snarurc Krapple
(.i.lcr. She doesnl olerdo th. cratrbcr
rl.s i(ldirig just crtrtr'sh tor L(\eh prnk

hle, ind dehcare bcrry lla\lf ind iernr.

Z筋多彩 多″%″
I makc hlrd cidef rith ihe int{nrur ol
p.odrcing ir lcasl rlNce varullions: plain
(5Ladrrd) spi..d or lrun wrlh .rdNrcrs
rip.drlr)'). add Ne$ llnglan(l sl)lc tht
hlrl.lstrr' of hard eideF I recomm.nd

rfal bcgLrlre.s sr.fl wirh a sturld.ird cider
to ger a f.,:l Id rhc l.1sre ind th{:'r step

up !o r speciak).dcr. Thc s\l?et cnl(r
rs purclused rhe evening bclofe {or Ihil
rnomrng ,nd allowed to warn ro rootrr

rcDperature MeanNhrle. l sirnidze . c.F
boy. lunncl, and.ir lock I lour lhe cider

ifio rh. .arboy, add lh. )..{. an{l ,crrte
tor a nrinuie $irh turc oxygen I can do

rhis durirrg hilftime oI a Pcnn Smte ,1r

Steel.r g?m.. Folncnration wrll blgi1i
by the next da! -ih$c $ont be as mu(h
foam as \vrrh beer prodr(d durLng ler
hienranon bccaus0 !rd.r his kss pRncrr.

DoDI be alamrd by thc cidefs.olor as

ir t nncrrs lr sill rake on r rcpr sne

cloudy. yrll$! hue. fts OK \ve ll rake

,{lter .holll a $cck. nhen Iem€nraron
lus slowed, I rrinsf.r rt,r erdcr Lo i s.c
ondar')' carbov lor cleanng xnd .ondi
doning rhc crdcr $rll be leN clond\
The hue is .rrred from lhe peclnr rhir
s pr.s!r! in .ppLes IhF .an be clin
naled s h a rxlc producr (ill.d p.crc
eulDe Add onf-and'a hall rc.spoons
of cnzyurc pcr 5 gillons, scr ric cide.
asid...nd all,\! rr ro condrlion and clfar
lor .bour lour ro nx scck . The cle.ring

frocc$ scens to mke longrr during wiu
rcr nlrrlhs than ir does during sping, ,o
pe.haps rhc cn:fnrc acrilit) is lemJ].n'

Noe ir s rime ri) nukc rhc *cond bir.h
I add iuorher lj!. gallons of s$cct clder
rc r|r rtrrgrnal c rboy, on lop.fl]rc yeust

c.ke. ind aerarr. lh6 wiLl become i spt-
.ralr) cider I i.ld .n adluncr lLke bro\n
sugrr, Inoldses. or h.n€t .nd allow t[e
musr ro lc.n.rl to complerion \rrr. t
transler ro a rconddr) lcrnrcDr.r sher€
I add eilhef spicer (in th. fttrnr ol d h('t

r€a) or lrui lhc spcc,dlLy cider rs frnrll)
trtrnslered ro i ihird ca.bo) lor.le.ring

Bt rhis fhf, r]le oriHindlciLboy has atcu-
mulaFd i reD lirge )eai cakc llL need

lt ft)r the grdnd lm.le. rhe krng ot h d

.lder-\c$ Frl8land nyle cider | .on
bue se!.ml adjunds NLth rdisiDs r. r.is.
di. !b! ro or€r I I perccnr ind ddd sDn'e

sprcfs [r bdl.n.c.some cidennakcN al5!
hk. ro.dd oak drps dunng condirn rng

lorcomplexiq' thlrcid.r$1ll$rmr)our

ダ
●re"毎

1-800-441‐ 2739

"wlv larッ
sbκltsuppll col"

e` ZYMURGY



r. ! '.n ':i. 
rlrli!:i ,, \,rrrfr i:r.:|i:

Llitr[1.:.-.]!:,.:-
L) rln ini: t,,.rrLi , :.ii urir:i I il

rdi: :lrLpr:..\ \1: . ..riiL | .LL rl h.i,L
\\i,..,,i.1 iIrr. i: Ir...tr: :.rr..:!:\r;:
l,..rs. bftr .\i | . rh..t, -!:. Jd(l I
rili L :1.rr:.tr r . rn,r 'r!t: J Ljr'L:-r'f \
Ir: rr:,. ,..
P.r1:.1|. r. a'di r,li, Ni, F\.,,)1.
i)Lt f.r- a:rr -\j:rLr,.L.
rr h.'i.i rin j .lr_r ',Jr: I rh r !.ri

,Lpt,lf .!.T P!1d$:url
-.rl)r',. !!,:r 'i,.: \. idCal a, t1\r

r!:Lr urit \e:rf.r,\
lrG. il.r ir . :ri l. !! .r. h.-.rr.1r..rlLtl
Ilm .r"1. iL: JrLt,,:r,,1

/'lt J( )t lr/,ta)r
/ L2 r+t.z)ttl /,)a I t /,t,t/

,at ):.... 1r,!- t)r r.\1,ri.f
rLrr D\ J!l!i. r, .t,, l rr r: f llir rr\

.lt;i. : :r 1r., rr. .nl. , :tr.,ir.: L,i
I rrrr r i.) ui tnLrr i || | rr lr in

lrl'rrLL:.r::\ \, L.r i'.rfl rL,rlI f rlr .r.r-
fn:.,,1 ,:i,hnf.ni,n, L) l, qrf,r , LL. r, -

( .f I \J!:!r1,r!,rI n:u.r.!r,r( (i.

r.lu [i ]l:,{,llqr\' irf .r,rrs[]LL
'f. nrrrr ,r,.LLkL irL f.r:r r\t!ri rr.
l_ri,l r., r'r Lrir .ra. ,. :.
.,1r ll.rrr'l .fi)dl\,tr.r.rLr .\!r.
!.-:L:r.rr:: . :.LLn.Ll, .1. I.rrLl.tlr:.1

rrlT.! rL .,ri.f :. i: ll!! jrl. |.idi r Lf

..!L!r. (rc,i: ...r[in..r,!] .,.j -j.,p.r ir.,

r'.. \\'l.r: (.1 h,nirrrg i \rr Fr:lrr,l
rrr rrrLLI t LrL

,i., .l\..:i .,J. ,,i . rii.r ri .,i ra I Ll

ri.l i \nLru,.: Ll .. r1. .nlrLrt (!rn! !.,1
., ii I r'.n1. L,l , !.:n . 1.. :.rl.LlL i \ (ri r.

::. r. .tri i
r I rL,,l, rrr, L !i::r .li.rt rfur-LLt)
rrr .r lt\\ ri.LLr rti,n. I r.1 .rr r r!f. il.:
.irnijni :lrr:r: rrrr ' .. i!.r.. , r..ri I ,

\,\ l:,Lrl ,rl ' r l. .aL. f.,- rl,r.i ,.i:\,Li
T l.r L.i rr.r,. :.,:!( . r'i. ..rL.n.:

-ul..i i..l:h: .:rl..,r'l-:.r.1.r.{r.l
i) 1r,rr. 1 !.( ,,:.(.if.j.\5

fh.:r . ,.i. , r\!-L: ,,r:r l-int . !.r .
U..L|rilll l.! L ul\ hr .: r LL!:L:1..
1 ,, i.'irrri:. it.L !:ii. ir.c:, -.r' n:.e l:

,i\ ,rtr: .. r,, .f.r rf lt,cJrli\ ,-..
rL.,.Li i ,r Lr'rr-tdL.Lr)r h... r:

',.. i-, i,ri .tr,, L.:
.r ldiL,LrL : r. r , nr i'rrl. L.| ,, !n'r

fl...r. :t: :i.. . i.:rl. ilr: ,,:.1 :.ia
rD..,.,li\ rrh r.. Ctl(.!, iliii," r|.1
L.r,:\:LLf.r L {Iir..
(, |i.. 1i!,:, rl,. r'ifJiii f.L,.J! ,,:

r', ,''iir ,\ rsrli \[\.
|:.l,L"r I r' .. ... :i., i,i:rlirii:l
:r,,r.nr r.rn .L .,1. .1 nm.rrtl:,11, ,i

lI:.,,r\ rL, .rk r. !, L!r-. ir.rr:.r!l.r
\,,LL lr. r,fr!,Lt:\ 

' 
f\r nji '.,,1\\-Ll.

i:'i r,. -iiJ: .li.ilr, .,:,.iI 1,,.,l i3rri

Mark Pasquinelli resides in Elysturg,
Pa. with his wife and lour <aG, He't a
member ot the PA-AleE Home Brew
Club and has been homebrewing sin<e
1995, tle likes to brew pale ale, pufrp,
kin ale, and an imperirl stour with hat-
lucinogenic qu.lities, lj
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Ilazed f' fionttlsed?
Let Clarity-Ferm do the work.

Mnn. w'th arcwer s C ar.x by DSM

″
メ

White Labs Fermentation Enzymes for your brewing needs:

, Clarity-Fum

00p‖・Mash

,Vrsco-Buster

,Ultra-Ferm

=Attno・OJk

l\,,tade wilh Technology lrom

DSM
www.whitelabs.com . 1.888.5Y8AST5

ZYMURGY
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iL lL\. LrxrL.,-r.h
\!11r rlr( \ lll(( b.cl
.iIjuul ..m.!](\xjq
rtrd )o! l l].r l\f .LLl

ircnr lr.:ri \.m,
{rr sr) ftt LfL trntsf
\ Lltr: ln.rrrr :)i:L

rrhi,; nr riLr smtl nfgrarir.iL,!) nsih
!r. !!L I (.lirJ:g 1f L,et r ltrr r,, ,!:! \'i L

iil rlrr tirn l.trlilr tirnrs L: rl3rririg

LeI! ir.. rr rpr!Birlg rinr \.F lLitnr'
rus \N' r. in'fL) r'!ng rr g(1 ri nNrl
qrld..Lr.r rh., Lur. rs t.ii|1. l\
rddrntt ururr $.r.r k) ir Du r.Lr Lr,n\
\hrrr I l,\( spiLginA. n.,\|. irrri. t,)

phl,\ntlrrrl tui-,ns Ih.n rh. r.rr.rlDn-
(:rs !p.rllns (nrirLd: ri. rhir I'r .1

nnul)r.\!, Nd I h.tr. th. lr.ed.h r0 J.

r,.LN!lus r,, lolrL P,iNr in Ho\! ro

li,.$l itriiqnrq rr rh. rnbnq ot rhc

ituirl ied n, f\r,Jrr rs n ch oi tlLc sugl
ft,!1, tl,c srin as t,\sLblc rlrh.ui furr(t
in: rtr)udr pa.kernrg lauunE hnm the

qrxir hurls LruLrring is th. seprrriDn
11 the lniLn,l lrorr ll,c:,iin \\c1l d.li,e
spIs,trg ii rn. tn\.$ rr!'r hipl.trs o r)

.tr.r lli. )rtr.I] .l r\.|l \oLI from L}rc

n ;h rui, rllteri[g) has h.!uD. Let s ]o,'k
rL the olri.n\ L'if !prrgnrt]

・
■

一４
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rtr$rREil0
( nnlutf,oLrr L! li! ri!.rL Inr o!-th..
11. 

j.ttrrsii,! hr. he.,, rli ri!i r,.'hod
!\'d 1., t\. h{I :c\.ril [qrdft(l rtlrs
.q|I.[]l\ rh h qL:.of1d,qrL,l hN\.rrf<
Il rhs.i.u\,ri. \'nf (rcLtrni.rllr ..iJr.(i
r! ri li. uor \rnl.r n)rr.r r).1\, f.r hr\(
tn.rin)cnr\3ddef rL, r,,sslo\lra(ld(l r,)

'hc 
L(,t ol rhe ![rn brd rr rnc ,rr. r!r.

ar rh. s\..1 Nn.r ir run .ti I.u hun
.or rp.u!r r.. liJr. or rhe su8d! \.n1 be

nnrLl dLr hrll\ Y,iLrr Lintc, \'rreni tr,uir
b( pr)]rer \ ,L.s q..d so Lh.r ir pr.k! !f
dr rr.n drs fhnrbLr ,il \orr lrom ].ur
m.lsh t!r.nd dlcs.r t]'ou'orf (nirrirl
ints .r drilL,r!.lou rhos. c (.ses

\l,cft rhq \xr.. r.rds L. nisc onl)' onc
p.rrion ol r. grim b.{1. l.i\n,s rh. sug-

.Uso. he.iusr the .bilLrl ol th( Sr3rn tu
bLrlf€. pH .hinges s benrs .onrjnlrll\

lhl!1.d. tH.an riit xlx,r. C, durLig the
,r)rrtlf. \lr.h .!r l.,d io erLn(idr ol
:anrris lj..,1qs\: r) ririi. nan) b(tr.F
\ili aLdrrt Lh' tf'.ri( \rr.r jD ordfr ri
prf!.,t pH r nr{ ro trii ,rni.cel)r,nl. ld.l
(hrirq r Nr spart. \rn!t tltr (tirge rs)

'il. rL h.ur uj rnrf. juj,! bre\erJ xlq,

lIifi\n i !J\hort nrt r..nd lonferliDn
l(lNe )p.Lr{rn{ fhf for.nrlrl r(hd1l.,L.s
.l 1;r \fil,girLq .rr. . l!!lif. .rLrr(rron
r.ttc t$iL,r,xrg rlri lfi!n rnd rc.lrnr(tLrc
.tiL.ri.' r( rr.'\.ui!l rh. !i(r Llur tnr lLo

ror hi\. rt' hi\!.,JNxrh ruirl) g.nou8lr .
rdd rlL!.ur ip,rgr \rLcr lr once

″
‖0∫ PARC[″ BRIWI‖8

nclh{l .ftr rulv bc cullrrl ro sparge'
Th s rq obfur.h'rh! .esr.d hcth,)d. btrl
rh..aLLr.r .n is \cN poor. usurlly on Lh
nrd.r 1n i0 a0 tfr.dn ]\n ad!&,!a!f is
:hri rnce Nil rh. slgar rs nr sohrior lL

l.nrc, d.ng. ILF iIrle ro no eliecr r.

]ATO‖∫PARCI‖ 0
ti.r.h spd,!ng lrl.. r hir ol tlf hesL hom
.a.l,.frf.r. lt,lik. rlr.l,rdjg) l. s)sLcnl.
ir!r Ini.id ot.r ifDri!r. heer bcL.g nide
fr.nr c.r.| nin.ll rh. rolfs ir.e corn
bntli Lri(o. r il. $.,r. \\l.n )ou barch

spdrr.. rhe, \iiu i..r.uhr. to rlt.r rhc
$or . \.Lr !o ntLe|tl\ nn oll rhe nusli,
Jranln! Lh nrf Tou rh.n nu rn r sparge

\itcr rdd io., r{,latrf, lrd driin aga .

Bcca'F. )ru r. dhuurg, n,\ rnbiDg as ir
I\ st.rsrnr ).tr can n otfls quickly as

\oxr s)sLL,nr $illalloN SrDc. rhe su8ar is

ⅢⅢ■||‐

i\ nn sparg€ br.$ his ill rhe rpruc
$ar.r rddfd ro rh. mlsh iu,, r( rhe erti
.l Lh. madr. l).for. rir) rLrnoll b{:grns

Br.du.e Do noll hd: nined 1er, ne ca[
rhrnk ol rlris .r I d$h !lu!dn. rrthfr

'h.n 
. Inre rp,rg. inJ rherelore rhis



rn solui.n. luu|cl d.!qr $rll h!\c lirrLL
rll,v.,).11eft Ili. pll rn((rs. will usuxl\
hc inrmel tdrer. h,!. hren repo(s ol
gr.aref pll rn(rc.r\\ tronr br.s"rs sith

'.r_r 
hard Nrrer) ii,r(e lou

all) dilrrng drc burcring p,N., ot rh
8rirn, and b.caus. th. \!r,g. go.r s! l.sl
aM iou lcl t. i bo,l n, n)on. r )ra\luLL
i\ni ).r11) i)..1\sd) \\h,1. r,r thf(i,)
b.tch sp.rrgrng !d hr lc$ efftc,,rLL Lhrn r
pcllecll)' dengn.d llI cprrg. srsr. . ur\t
har.lL sfargcrs itp{trr ellicrfn.} on trr

tMPililIT
hr.h sprrgng nqui,es n. 5pc.i.l equtp
iilu \orl LIr un'$haL.\rr 1sl.rtr r.u rc

rlr.ad) u{ntl Bu .nr ol rhe beruri(s .l
brlch ,plgiirsr\ rhaL I.n (rn uq snrplc'
f(tu,ph.n, Lh:d ,!.ll \voul(l for q Jl1ars-

ni{ rD.L qrrll h e g(rL ,esrh\ Thrr"
b..ausc.I rr. (lrar rin! rn!rnved in l,JL!tl

sp.rginA lu5. i +ttatuNr 14- t lLrcr) (,r,1-

.r Nrh i qnglr lire oisldirrle(s sLeelbrarl

tNm r hilrr snt)ph lin. [r Nr liu'c.n]g
,)"r.m lh. l.ngrh ol the hrrld dn.iir

nrr[c i Ar.ar derl o1 dLi].r.n,..,\t] rtre

d.i,nLng hipp.ns ur the lr't L{ rnfhrs of
brlid so 6 il]ch.( \orks ir \fll as 6 fccl.
A\ i ul rfrol ircl. L\. hcaLd |l{l peopll
\1n, h!!c mxdc el.lborlrc pin.rns wnh

of\n,) ruhrns Lhlugh tl,e hnng. On rh.
)trsrl. of rhe coolcr I usrd r hose cla'rp
rL,.rI.(h lli. bnrd ro 

'hc 
\i!)L nnnrLg

otr rlt orLid. ol Il. .ool.f, I i$ene(l a

simplc trrlo. lahe inlo rhr tlrhing,.rrd
rlLich.d r longer pr{c. .f rubirg ro rhe

L)trdloiv sr'1. ol dre !il\c

∫01[‖0[OR∫[lTOIT‖ IPA‖IS?
for ol)tnnum ellicicn.l. ea(h ol,r.llr lwo
rurdi rolumcs nee.l\ to be ipptoxina'fll
rh. sdme qizf, ,nd e.c| shr,uld be clos.
to half ol y.Dr toul boi r.luu. lhl|es
drr ex.fl[0! pin.r bI Ke. s(lxvr : rhar

(l.s!ribes rhc pro..rs rnd m.rhodoh.g)
_ K.n rljo has a 5prcid(h.cl (r h.lp )o!
eil.rlir(: $!Lcr roluul.s' lf \ou le rhc

rprcddsh..L. I d id\lsc )ou I. not urilla'
rhf grrD sc!l. up {icr,f Thit assl'n1es

birch sp,rsi.g(il]be lecs fllicienr rtur [,!
sprqirig. $hich is noL ncceqrarly !he.?s..
N(i nluere}lr.lr Lne otspirsrnglolr lls..

r.! slLould ilwars calc!latc in} r0crpe

b.sed {{ )orr (^\rr s,v.t.nii .lTicnl)e)
t! o.der lor )our runolG kr be ot e(lurl
\olune. irr rom.rn6 reces*ri to add

e.-rd $a(r'ro ltrc urh hior. Nnnulg olI
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.whole Hops
・ Hop pettEets
O Hop EttLracts
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Visit fo!requipment.com
to tind a Home Brew shop near you!

KEC
Slo,||,esh K[cCIN G
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Hcre is the basic lhcoryl

Rl (inirial runoffrolume) = mash $arer
\olumc waler absorbed b srain
(gnin absorption is asrurncd ro bc 0.1

sal./b (8 4 kgl) for lhis€xample srncc

rhais the {"I my sysenl works us.

S = l.n.h rtr:s. "iter !oLLrn.

V - ldLal boillolume tamouot need€d

I = \,,1ui,,. ftrntr(iidr [,r , nrt h.ri
Rr+l+s(I)+S(2)+s(etc ) rnusr equal V

AND Rl+l=0.5V

Lcrs (. how rl)r $..ks in a htulnrq
\\i{u .\! ne r r.crt). \xl' la f.rnd\
i.15 lrr ,)f Brd]i. cole.rn.r i !rlllns
Ll(,.j L oJ )r. ho,l $ort .\ mi+ r.rr)
.I l5 luris/pound (2n UkBl \onLf
,(( !n. l.ri(tlrfLsor I l:lgall.n' liS
Lj!l 5trLlie $ir.r Brseu or Lrn ibc.rtrr{L

rf cI rr I r.rlL(,../t.rnJ i3I Itl I rlr.
nl,1sn n1\Lil(l !l)50rb i gilhn i3s i-l Lrl

$Ic..nr\edgel .l I I qlLl js i8 \\ l' .l

.rl e.r I r galllrb iLl I I l.r aa trrlint
(,1 ,h. b.il 1iLtrnifl. altcr iit rx.;i i...tr!
tl.rr \rd,!t.l I lB gxlj,)i\ iJ; .niLGl
,i 2 t. ,'l \{cr rLr rh. n:+: ru. !el(I.

rb. f rsr uoll SLif rhp add rurdl ( .r
m. l.r rI s,r r.r r it\\ mnruLei'hr,, \orl.ul
\r.,Lrrtridlul urj .1.arund srrr )our
ru..il Af'e. rhc runoil. lid L Srll,{ii
ofbdrch spirge $irir Si! i! h (ell. rlu
r.rl3iir rr rul I'11 .i heftrc TI)e5e 1\'.
urnh lrrl Ei\e us olLf pre-hll \rltr .
.1 ; Billort.i $fd \ o,t

\1\ ,'rp..Ui,,. \rrlL bNr.h slrErrF r\er
l.l ]errs $d hrndr.dr ot birrh.. r: thal
I onl) rdd rhdr errra \!1.. jl I fledrrr
lhr :$o ni){rft Lo b. mor. Ihan a q.rll.ni

rprLr lh.r .ach 01h{:r \hrle .xecll\ e\.o
nn,)iL Dr.,\ \r.ld rh. bcii r\rFcrl.n I

hir.nI i)und tlLc dltt.r.n.. ro lic blg
erousi r. n\c(rlnc nr\ t.h.r..r ia:,,,!>3
h Drn) sjtlrrti.ns, sLortL\ lr.ltisr.6 rh.
lrqrior&n.r rato nt rh. nial \L,l ueld
.Dolgh :iisn nrioll thir r.Lr caf o,.l
dorng rtr. .\tri intL$l(in 1!!r .rn il!)
:l.rtl,! rs. &i cutifi(ll \/L oi )or'r
p.ur(i .i.rho{j. \hicl, is l.r: Inr,!. Lru!

r"k.: r lDr lers hdh .\:r.f !.u n[r oll

l,rL,r \ort lro[ th. rii.h rir(is!.. h.\
m.h lnr l,a\r :ubtr.r rl.r frolr \i.'

lh. rdj\e, )ou t r $rLl b. l,o$ fu.h

\oiitr bru*crs trFtr ro nu(e Nirrtl{:
iD,rse i(i,lLLLU.s. Ll.irn,fg rn ,L rt x(,..rs.s
11,(ii .rrnr..() L hr\!fr l(iLrna ritrLr L.r

lr L,Jt ol n! nsn i)re\lrt ljlr i LLo

tr\' nLuhLl]1.,p,rs. r(i(1LL(rL Ld rhf.xif
\ !o'. Ln ri.ri!a)rnu!hqrrifl(ir! rr:.11
lr,,r 1..!,r tir rll rh. 1)rrtr Nir.r ,r Lh.

rfl.r,,f1. \l\ !(r, thrl,*(I)L\ rs I rir rl
).r' n..i:1, niiLr(. r\,r. rrin r\! rtLdg.
addiLdN \.n (li,,ulJ r(h.r il.r r [gBe,
n.sh rt or $ r.h r,) rlf it) Arn: \;o.
il \ D !\'more lhin r\1, stuL. a.t.iilions
\.u !ho,,ld.hftk drr fll nl rh. r!,trn'
,) r lh. ]rr.f sfrfit.i 11) (osuLr rhtrr rh. fH

lBATO‖ ∫PAR][Wil(T‖ RO]OH
l.l: ,rs( rr. \il.r rnll r',u1 :fi,,unl:
lrLrn tlLr .ur$. .bo\. (, *Jk thror;Jr
tr nrxii. xnd st!,s. Do ),,u. D.rsh 3(

rl\\irs. Lrnng ir tourtrls !1 i kgl .l q,ini
ifd 12:j .ui,iq ill r'l Ll ol Niid' /\ILr)

th. h0 rtrtrLitr: \or \hirrrrr nr;h nnr.
\(rL ns.r h.!r j 5 !urt5 t5 ,1 lr L,l \ilrr
k) 18) iorF I 

's 
)--r.l C: itr(lsi,. rr rno

rh mdsLr Thls wnl s. Llr( n,Nh .m

Wine and Beer Makr'ng Supp/ies

for Home Brewers and[intners
Pruud Sponsor of the lndiana Statc Fair Breh,er.\ C p

Store: 108 S. ElkhadAv€.. Mall:530 E. Lerington Ave. Sle 115, Elkhart lN 16516
Phone:57●29"975‐ Ema‖ : . Web: u/wwHomoBrewlt.com

F ee /vewsretfer- www,HomeBrewlt.com - Fasa
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peoture ind ldd .nou)ah Narer to tonr
n)!sh ro g( hall o1 )our lor! boil lolxnle
lr.m lhc rnish ruDoli \o$ Lr's rine to
loll,ul lLrsr bar'll.ra.l{ rlir mhc opfn
,nd slo\l\ sr.rn rhe runoftrnio a coniain
er ol !).i. nrr On(c rhe $1n ntns elear

l\\Iich \vcll drlne tu lr(f .l churks ).
mole Lhc runoll rubtrrg lroni )our ro arl
.(1rlri,rn(J ro )ou, k.rrle rnd sl,rvl) poul
thr \,)rli!i pr'rri)n hack o\.r rh. tup of
thf nish ]\1 rhis poirL. Jor c.r op.n rhe

lrt $kit and rur off.s qur.kl) es tour
s):t.nr $jll illo\\ DrdnS d)rs rlme, ltar
u| rh. I i Erllt)ns rrl I l.) olspargc Narer

to ibour 185 190" l- (u5 88' (:) C\rcc
louf mrsh tutr s conrpletcl) drxmed. srr
trr rhe sprlg( sater lts rmtoruur rd nir
rh.n,uAh\. hut ,rot eoldrth. n, rh.t dlc
!r'$r Aerq dissoL\ed rnro Lhc \arer I8c!-
clrllr rrt lor r\o 

'o 
rlfte mlntrIes. Onc.

(hir's donr. sinpl) \orlallf ind rua off as

rcLLdtrlnrrdrc lush lhrLr r( Yor'\e iutr
br.h spnrs.(l Ib Df s)\rem. coll.(rng
.hour 7 grllons (26 t l-) ol prc borl sorl
t.kcs rn. iboul 1i minures lrom rh€ Lim.
I srrfl mr rMsll mndl unrl rh. rnnc I trn
rsh m\ sprrg. runoll

l\. fouDd bar(h s|.r8in! ro he r gr.dr,

ear\ tu, lcarn r..huquc rhi' nuks gr.ar

beer. lrs rimplc .noLrith lor r hfgrnninR

dll-graii bre$cr to L6e. bul rohnnenough
rhii d1!c| l2 ).ars dn(l 175 blL.hrs. its
stillrh. stslen,I uR' Ihc ori) dosrsidc
Io me is llrar ir s r.o lin. bur I do tlKL
l0+ sdllon hr.\$ rt r r,mc iDd [l{: ihe

extu tine Io deal $,lh 3lL ol tli.n' itliD)
horrehlewcrs h!r. nidc a*rrd$innrng
be.r bI barclr sparsurg and Ln all rhe

iudgmg he done. Ire nevcr h.ard iD-!-
on. 9) ThE bc.r ra$es iikc ir \rit batct
sFrged." lr's i snnpic. cffective wa) to
make Sriar beer 

'r!h 
mhlrnal hassle aDd

cxpcnse Give 11 a rr,v ind )ou may ncler
go back ro flI spargins.

D€6ny Conn i3 . m.mber ol ih ctsdd.
BroweE 5oci6ty lnd th€ aHA gov.rn.
Ing.onmitlee. He liv.3 in Noti, or€. S

L l'alnrer, J()hn Hos kr Br€$ 8ouLd.r.

CO Brewers PubLLcanons. 200ti.
2 [!tp://honc.roadrunner.

com/-brcNbcer{ileJnbsparg. hunl
]. hrtp:/,4iome roadf uturer

conr./-bre$beer/ilcvnbsp!rgr \ls

rIflrl; WOnl b bκ w lhe blsP

S10rl wilh lhe be;‖

`ingNO olt extroct,

Special retail store program
(E-mail for details)

Mil\h I-auter Tun Fefincnters

Holds 35 Ibs
grain - flat
false bottom
Will not floar
Designed
from stan as
mash lauter
tun with
RlMs &

6.5 - 100 gal

No secondary
tlansfers
Move dead
yeast not beer
Heavy wall
construction
Costs less

than stainlcss
stcel

thermometer threads
plus sight glass

1:Vl,RYTHIN(IINCIいDED RFADY TO BREヽ V
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MmtOns許

Poets

Remi lJonrLu' E(sqt) i,, Coldmdo
Spings, Colo b rrur.h pirenF
\r(h in.tpr..urnrn t.r {ood lo.d
and drnrk ll$ hdn gre$ up in
Nonhc.n Frince !!d \'as lor

or d,c Lee,c of rc je8i.h ard
helfd !!Lrn lemi on b rhe rvon
derlul n.ru,s rn.l \an!r) ol cBft
bre.; BooDrL \tn' Lo Coloftdo
5Lrr. Lni\crrt\ in Fdrr Collins

and quL.k\ became aca u.i,r€i] \ irh lo.i L daiL b.d s ri \r Ll a oficB
l,od (inorado .nd bc\ond lr ne\er cds.s n) anEe n. r.e sr(rr
dtr.Njrr ol n\l.s ihd n!\ols oJ be.r Lh,l|.F eh]!bl.. h. qtd

Bomut {as v!}s inrer.sred tr, h.{ rhis l,qnid touon he lo\1d
n) !ru!h Ns had. In 1998, a [r.nd ga!. hm i teN lJrrcfr or homc-
hr.\nrg oquif,meDt urhrding a.rrbo) (h/( hc still ures (, rlnr dalr.
thcrnronrlef ind h) donrr.r Hc Li, eNed ! le$ e\tracr brchcs it an

on frcdrrc lrr.s1nts 5t.\e ind $^ rn\_iors Lo s|rn hr$\rnq on hjs
dNr Afru reiding Tld \'(Lr (_onlplcrcjo! ./ H.ner'"\ nrg hy Cl fie
Pitrran tso)ur knsv thN $.s n hol,by h. n.uld L.LL in .\! r,rh

Al(erbr+vulg. fe\ .\1iN haLch6in 20()r', h( \ri( r..d) roirr. nto
,,l-gEin br$\n1g 1J,. L,rndr.\o! aorrtranior Grllt nrf brdrn,r
Libk ro Lhb dr\ i !$. N rh..\o! kio\ledAc r(, pn.. roFcLher m\
!\f il-rrlrn !1s'.m. rnosr .l $t,irh I silLnn $d!L. s2id Boinan
''h js . hanc gri\rrr f.d sr st.n rhar I$ r, 8 i-lralhr b.llus k.ltle.
a l-:-gi )or mr5h LLr ind a 6 gi!lon hrt I!!.r {ar!. Ll\ er Ih. f.!rs I

hre [r. nrn.d nu.t rhin!s h D hr$ung. n. udurs !uhrnnr nr)

.$r ).xi rnd SruNurg nrh. of.)t oM hop: drd h.rbr.-

EoDnan.nrl,)s hr.\ur! -\nr'an rt.s {esFcull) IPAs lnd plle iLes).

5p\rd/inrr b..s G.nur rles lnd Belgian 2lcs (esfe.iill) lunkt
rllDst \rh heuNrii\rcyli,ni .(,d bi(rerir) H. lN hnlv.d Ll!
ti dtr Jt.d sl\'lt lor r Jc$ )(ns L aDr trl$i)s ahr:.d ho* lonr
pl$ lhe 1.r.6 anlL r .mA ot tlrn h..6 ,.e. h. nd. _oor 

ro murLul
Ihr rlul ..ging lir tr,.nrirnn \\ ,Lh b{gs ro adrieit nrch eonrd€rr(l.' 'HttMEBREW

cttMPETIT:りN
wINNttRSI

|´ ウん0多多″″アレ″″ 夕″ ′′́須 ■多A″
REMI BONNART.Ft Co lns′ COlo.Liquid
‐
Zed′ s Oead Re4″ Flanders Red Ale

′″′ ,́多 ||′ .′14″
=シ

″ :|´ 多′往ムを

RODNEY KIB2Cヽ ちLombard′ n chicag。
ざ⑫

Beer Soci€ty
"Appl6 Jui.ed!" Peti ant, sweet sack cyset (Apple Melonel)

R.dnf) Xrb:.) trairrd br.nin| bcer hs Lomb.trd. lll. hom ln
the li ol ln02 1.ll \rns ro,,E ,)l Lhre. viL$aul.i bF$rnrs So.n
dr.cilr.r. hr rdred N\r lDcil h.ntbrLw chhs. rhc Chicaqo Ber,
souct) $rd rl'. Ufbd Knrrcs ol (jri,n Orh.r nlembels oJ rhe .lubr
rn(ludg rh. {dl'Ln!trr hke5.l Rordi i\loshd. Ra) Drnr(s, !r{c

(4 ZYMUR■



Hamhurg. JeJl S|)i,roN, rld Jr). t.hianek IIc uoNuqnds rhft i I

i.s homebrc\!rs tour a lftil hr.rr nub ro do* upon rh. ilex , ol
kn.\1edgc and crp.ncn..

Rodnc) h|s dly) hf.n acrilely inlolvcd irL rudgrng n I rcgrondl

ind nrlional romn.rnions.rs i BJCI, lu(lg. sinc. 2001, .uknrl)
holdrrg a cenilied nnk Hc hrs bcen toauniF rc the cxpcnrnced
nLu(h nr.es lf lbmcbrew (omp.rnions o\.r rhc fcars ttis hlg
gfsr r.hielent rts lrcLud. N rring dr 2007 sdn Adams Longsirol
llontbk\v Codpuurron {irh hh al.m$ \eL:.nbo.k. ind norv rlr
2() l0 \HC \leldruker ol th.le awlrd.

llc nrdc his tu{ ov.i nrirL (!!s.f\ ui 201) I Since rhe'r. !c us m.o.
r ()5!r.:ch t.rll Narh ippl. ruLr. lrom his hrrnr stn(e of Urchigcn
lnd hone) lrcn lh€ 2010 NHC \nnrng m.id
Nar ntirl. in (h. hll oi loob. snh rlr hone) comtrg ftom MiL o 5

ln ( i ,rohlr lid 11[ att. jlll.e t.nL Hrlls tsdh.rs orchakt n$,
Grin(l tup,ds. Nlch lhir ir his Lun mcid ndal ar rh. \HC

'lr l..l lrr 'nr h. rre.d I ! ,\ / ,. ., r
Nleddukf..Irh. Y.r *uue,r Kibz.vsakl Ihe) hivrbccriaqtalrh
ol knoshdg. and .id, hdi beer triling ro providc \dludbl. adri..
abour rhe fre.d nuknrg p().cs

i$rrd sn!ft,g.id.r ls bised !tr robu$, !{J sLighrLv iarr. Arkdnsds
Bld.k lt)pl.. groFn on tlr Doz,cr flmil! larm xnd .ged lor oyc.
d rcar \nh a 

'ou.h 
ol .i,uunon. lhc final cide s lighr. rcfrcshng

rdd carihs i di8hr ) pn& \Eudl hu. {rrh a srhl e ltur ot splcc rhar
brlngs L(h i.h rpp[ Ilalor rhir lighrlt dinccs acfoss rh. i.qe
budr Anlie b curdrll) r\Fnnr.nting \nh lll L,nds of bre\Lng
nr .n ellorr to conrinn. h.. ednciuon as shc l(!,ks lo. t,olesloMl
opporlunitlcs rn rhe rah b.\c.!sc,ddusry

N:NKAS 'VINNER
GORDON STRONG′ Beavercreek′ Ohio′
Saint pau!Homebrewers Ciub
l Go′42S″ver and,Bron2o Meda′
|  l            r         ●

■■■11  11t i,|    l il  lllll■ ,|:‐ ●

`″
嬌 ,笏 41`な

"0「
′,`″ イ

“

AR
ANJlE WATTS,Alpharetta′ Ga,
Brewmasters oイ AlPharetta

Applewllle

lre\rtr{.\.n.ihrnf honInrcrcan |shl hrhridt ro Ru$Rn tmpenrl
Sbu(s. h.r a.hl.r.n!rlt m lncwrng led nt frL nerous abbons ivhitr
.ompering rir ho drb. hcwmasr-s nl Alph.u.ua rn rhe AII\

Conid.n.e 8or.d !, com0.rlrions dro!( Ar ,r Lo b.gin .^-t,crnn.o-
Qlror jn ivnr.!. NhL.h lnil\ l md lLd .l$elopi.g e\.ri. nr.rds
and .1,1.,s ucr .roNnrng cid.r .r.hieycmcnl rs rh. ArtA 20tO sokl
me.liLrn Gtcgoq 28.r \eLL Cd.,niakr dfrh. \'.ir llr 2O1o tl.r

rkm{LN$r !\,!r,, L d, !g

搬

Gd.don sr('n8 suc.esslull) dctrnd.d his rnle ro \nn dic Nink.si
.\wdd fttr in lD|i(durlcd dLird rine Thnfs r! tm i.hc. he
\N hca(l o *v ovd rhdrls ol thre.te.r' 1;!n, lb club. rhp srnrl
l'aul Hom.hrekb Club isk.d l.r .L.rilicdoo . \rong .i..pL.nrd
rhar .omp.ritrs aL rlns l.\tl rakes i hutc aN nr .l efto,r ird ,tr
dtLmL ono(rr 01 lukt I rhnrk ld ralhcr go.lr o. rop lhal rsk

SL,ongall{^rs rh.t shilc he na} srll.on,l)ere nr juLurc NH(s hesiI
ul bc a.Lnrl) det..dlr8 hrs rrLL I ris yeir I wlj iocus.g hoF otr
tr\ hrrls. lnd iil lik. t! ronnnn. nt sork oo rhfm, he siil1 rhc
dlod (l.irLl p.id oll. rnc. rh.e. ol hi' lou, rrc(l.h rhi )ci, \crc
Iir me.dr ll{,.(lns h( dub \irh l,ciping h,m r.ir his Hnnc on
m.ads Nobod,v mdk.s b.rr. nrcdds (har rhe \tlJBC le'Lrnxjs
fr.nl rhm iud eomtnrinA $irh rhetrr his drln .\ nrd. nr I bclr.r

Antie Waus began her &ln ur.
n brrshS in the liL( l99os dur
nu rhe rise .l thc errl! bn\ins
i.d!ir) ,\L |hc ur{rrg .f lr.r
husblnd. 

^r|c 
brgrn ro honte

hr.F nr ir rlto b dunli.Ic hrr
hlorire b.cr>.ln 2002. she sh.r.d
bRvurS In ram.n as lLs nri-
!o,, tsob (.ir ron. s (rvcd he. rhc
lurcr !o'nB .t r.lr beer hre*ln8

…

山
・  

…



This \tar Nis Lhr s..oul rm. h. l,i< \.n rh. \Irk.rr n i uf re.k
d l ef.* rh.i: anrtrircr ..!!rr rlr .ntr. lor n Llt lrrrl ro(d
rhosc n,diLs r. ur.d 1,, brcrl L,$. l,t lrtrl ll. N.n a rrl\Lr D.d.l
\rh 2r ,\nr|ld biik)\rn. ,. a Ii\f \dr olJ l.f s..lin lrk. rn
old s.hno BilodrI r !.d mflr'l $rth r Lirli., urtr.L0inr nted
( lch.+ r!t..1,.[) Lf !o rtrlr rh. rpr..ri Lrs l.kr r,LLr"uo.
,fLI r. i r \ff n{lil s,rl) i Lrl!.L.r rrn.:in dtrn d lrhrltbcrl)
nrcl.N.i r I ]d. nir.(.utrarr>. l\( tlrt\ ij. 1lr.n n) rrltdi{ b)
l.i.nLt:\|:]'.Jiihnlna.m.]dll$(hrrtr]i
h os.n, ! Lu]lto N.\ bl.nd.(l rrll Ntrl! rll! g,r]r. { h,ri.r.r,
liln' i l.'. f.hcr \,.! l

\\lulr n.r hr\rn! btc! ixlimihns N.ri :rn)igsLhr),(:du,toJ
rht BJal raninrl NlaiLcr \ tu!lg!. rfLll..hftr.r (lrntr!l:rDro{v
Ht Ls !u,,.ll\ \.orkinf on hb lL,n Llrr rdr3n..,l rilgrrut

' \. 1j .l ' 1\ 'orr. r. ...B'f\!.. n'q '.

RUNNERS uP: Firstr Stephen Northcutt, Vallejo. calif.i
Second: Norman Jufer, Ontarlo, Calif.

L)( )ll: an6>.d 211 pordrc in rhr linr :nd {Lond round! rrl the \H(-
ifd rh. 2tr()9- l! -\H-\ CLU r alnLI (.mrrrutr. 

"h,1. 
ttl- irin rtuL

ll.f,eb,.$* (.lub {,oDl)i(l rvrrh 202 t.rnrs ht D,c{ns\etiv.ri
\i5.lG. b.hhd (rrh t(rLr ponn5

l)( )lll hld a nr !nS 5|!\jr8 xt (h. NHc rrfi Iuur {!ld nF.hh. ih.ct
si\.rr rn(l r l)fonj. rfter m{]fg L9 brr*rrs r.d 1l urrrls int.
llre hrxl nnh{l \aLlrtrn jnuth {on itnd in rh. Lrlhr r!!.r..'lc6ory
\ l,il. Lrr. dn. ni )r.thur \o.h.uu ind i\lark ltrer\v non r\o q.Ldi

!r tlock uL Srrrhrd ( i(l{J anll Pc,r) 5.orr Thomas won Lhc soLd

mfdll m (l)( Sr:..8.\le .ir.gor)

RUNNERS UP: Firstr Saint Paul Homebr€wers Club, Saint
Paul, Minn. Second: The Br6wing Network Air waves,

hr rts lecond )elr. rht cnnrbritu;
Clulr A{irn (ram..l for Kms

Flron satrn o'
h..rj\a; \ou br ih. \lEc\
R(N.F ol sheib)qll.. Ind l{)

r eligibe. llluls n!6t hir. a

n,i|lnnni.t frrc club nr(nnre,r
erlqnnS rh. frri round. rid a

rrLrlrtrN .r rw. dul) fi,qnbeF
ru\dncna (!r.

||■ |■ ■|■|| ||■ ,
IIIIABL0 0RDER OF ZYMIRACLE
ENTHUSIASTS′ Concord,Ca!if

TlLe Drrr. ()rd.r !l l)rlrtu!1. fllhnnasL\ i!(rZE) .l ( .r.ord,
clli. \.6 n.\n..i ll(,rrebr.\ alLLl,.r Ih. \.rf !r drc lLr l(r \i.onl
H.(!.b,r\ ConrFrirrorl lh.t L,brir.J I\t.-rrm. d.li, ,,,r.him
tx,n \u( Prul I lon. r r!t.r' i-lul u: Lirtii nr. hn trr \1rnn.$tr

D(rll r nrLrs,r'r : tr' rtuG fn (lrl.Ll tr brr, rnl h.lf i..nr].eb brc\
tt,i b.n h.. |.-,Llr' DOZr is.omfn'tJ.t rnngrl\ dr T.er
bf6 trlrn ri..r nni,rlrt) trL \\.r rirr ( reeii, l-lLLl !r dLr itt lrtrrng
rr!h.qrrs.,.,it. ( (luot. s:\ lc rDiLIsir |rc\lrt .qrLf rur .nd

gadgd,. r: \. | tri {mnL honr.lne\ ro, r.tdh L flJ n,{:rbrons
LX)ZL lh nru,) ,...nr\ ...trlil t'JcPlrdttt n$]rd:. !rU,u dN
rF and lrli.r \oL!fi& \ Nh. xtLr\d\ nLBr)1 \odhtrlr arlllrnii
mn r.rrYirl hlnrl,r n\ LnnP.rrL!!b

enh\ nh.nr nr. rh. l,n ourd oI ilc comPe',Ltu 5i\ r)oinrs arc

r\dd n) rL6r irlar.. Iou poinB tor *{.nd pla!.. dd r\n fointr

\ltc\ Brd\e,i hid tir. .lulr meul'(,s rDd .16 .nrnG to Ll,( \ll(
in{j il(.. .Lul, (r.nnyrr inlanr.d lou, emrns n) rhe lin2l ro!D.l hr

rr final ftiunJ. t\o ol rh. ch,b! eotlL.s m&trLed. xnh (rLLh !^rre
Nl l.h. \ho!ailcr !l hdianap.h\ $nnnrg Bold n rha Am.ican Ale

! eg.N \j(i9rourri,ll( Ni 01.n) rarcitor) ). rud \ri.hr.l l'..r..n
ol L irnfn rs rrnourg bruru. in L.dra P.le '\le

IILC-\ i!,, J.,,rnF for rnc protr$uF o1 rh. f,)undLnr lrnnres:
\lerolo.r\. Enlnn'iri.ir ( h.nirut ind.\c.d.ni.) n2dcd n 2000

sirh tun thc0 rLdf Ds ina .oe hr5 10 mtnrbers h.h ntw nrcnb.r
ir dirnlld rr rhc \IICA ltsn3qs l'r ogem. I 1 c.h.!i.ral l)rognnl
decijrn.d rf {.{ a\ i, (r.<r oi Norld bcrr sr) les. or.unle rhc t.dr
,!r.,1 bn\Li! in.\\l.dr. requi.ed ro hakc c\.,\ !.lcr nik ofltcr'
,nd t,! rN gen{rl lx$\tr)s t{ft'lL.nc. srrhn dL0 clrb Thidubs
rDalr Bld tr rn..r. quld Lld55 L(, I h..rgh .amatudc, 

'c. ' 
rNing.r

inf,mauo,,. tr.h.ril .rftll.nce. ard Senem L he.r g..krt5,

RUNNERS UP: First: Br€wmasiers of Alpharetta, Johns

Creek, Ga. Second: Ann Arbor Brewers Guild, Saline, Mich.
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The 2010 National Homebrew Competition had a record 6,287 entries from a record
1 ,599 h omcbrewers ol bccr, mead, and cid er Nneregiona 5ites across the tln ied
States and o.e n C.n.da accepted first round entries from 28 categories, and
e.tries that .dv.nced to the fina round were judged June 17. These are the gold
meda ists' recipes Irom the awa.ds ceremony ceebrated.June 19 t. Mi.neapotis,
Mi... at the 32nd an.!a Nat onal Homebrewe6 Conte.en.e NHC director Jani.
Gross providod dotail5 on this year's .olossal event.

20
Ｇ
Ｍ
Ｒ

21fl!,3)i Tlrr 
'ir.i:r 

,r ! rurs Llrrs r.r
LLil Idr 20ir!! J.l6a

:o tlL. lna r.r:n(l rrnnf .. iur :|.5nc
rlbLr.r h i f,L: ,.rr r rn h,slu !.Lrl
.t. Lt.6 f.r rhr ''n., rtiLl Li:srL! ni :ir.
uJis.hf.!.1 r! .' f,(r[ u].rh.: ltJ

:ir:: r.:rr ll,\\ i i: -r.L !L!. .rrJ \iu: JLd

Janir Cross: lif (lr.rfii!l( iir.i.:c nl
.iLrir! liur ).1(it rr l(\rle r.6)El rhr
te., ,:,rafr rrr. r6,irirfrr r.frf.1iIfnr
htr( :l!uli!r!rl)
D o,,1., rr Lluii( hf rif N..rr h qd
n 1lr lL,,rl :orriJ litikhrli). Lr irelrL

trLrl rt.(Jr,l rh. .nrq l,In !,1

ii0 i\l rl\rlr :ra \.rf.in'
!: r:r,,:l\ ,!.!hi.: ,f. l,:ra .Oi
\\ r:L {L:l: 1S \!F.r.ir::.d
ri L.iL.I Ll.i ,:u,,:br..)f.nrn.i

ln r(r:(rr.. 1:rr iurilrr .i.ntn..
.!il:r,,r .: rlx:rLl r.L:ic ir
((L!,::i. irll tr\ rhr nuFh.r nt
lrr!1 r.uril r.!tr!: t\fr r.glnrl
knnst (rL, ) Llr {uxr$rn.i.h
. tr. 1f r.tfq!rLr!. ior r lral .r
14 rLLii il1 r! irLLE f!r ir!.r
\\ I r n L.! n.:. :L.r n.DJ rhar

-!.ra ..::r., . u iLfiLLlL lo. dr.
::r:, r.:nr: \11..r lr.r! b!t'r rtrr

iJ::[, ,f .ni 'i 
':.!.r] 

.:' L:rJ

r,ll :,,r.,. i( i,1.ll) l.rs ir\.
rfli!rs !.r, ! t.$.r nrrn s-.

f.r (lbnr:ft-iL.

nL uL. ! 
j,1,,i.trd\ $if F nrn.

t'rl:lLr, \rr( :i, li,ppr,! :jr,|,r.n. .r Lhf
r.r r1r \.r .. rl,!,,um!cr ,,ir.Lrr*jur $i
rr ih. ifi nrf\i lnr l,rrn rlorl /h0

lr, !r.r r(,i h.:itl .,: ro.: !).i.:r \L.r
l\: \:.n f, .,f.: r,; rl:r !d!. rlrruLr.:rLrr
'.r'h. f.r r\rr\, .LLd l.:: ";..tr.. rhr: r
. if. Ln:j:i; r. UJaP,.:trfi.:.:.orj ltrlnl
fLr:iir,fi I ir r, : nt.i.,r:i.lfll \\ n-li
ts{r': ( |i|r \ri r... \ r-, r1.,, \..!irJ .n

.lLriri :.r ,,i r l.rr. r.r'.r! a(xri.iuir.
nLi ir,!rLliL rr .\fdr..iL: .r!d .!p;Llr
!,!up ()l \ r\itn]r I r. ..i,)rrrl.on !r!,
rL:i, J!. ( L fs t! frl lr i Llidli.: d:d
Li,c (urDL ir)r a' ll,e . o.kl!!:1. th.
(n'p(t,t(ir rd, rrl r ",:.. pcLlr: !Il(!
nrla tlLr (,) .,,., i ..r 1:. \rr.s]:((1.
-[! tr.).La(] i.nr llr :: nrilrr: !tr..1r!r ilir
.r\.:td,.Lr!r:L.,rr liri r .:l ..i::r. !f:r:rrrL

L .rfr:\F:?].r.t tr
.., i:r,r ri..i : lrLrr :.r'.. r.,,: l.: Lr
ii.irrlj: L"r r.L: rrr.lr ;jr!-rf .: r:r. h..d

z),i!,{r: \\rrr lrrrf inr i ii|g.! nr !r)L
r.rfr : tr)i ,\i r:rt (rinrf.rrr._ grr\! nLll
rL 1 FL::rL) Lr \r!1. r'.rrrrg I .ri r.i[.

J(,: rrr. r,.r r, i.trL r(.,!::J.!..lrr-r.!
.r. r:. \1.:tr.r !u \l n:r.r:r.iL: \ rir
(r \1,(ii.r- \\.i Grr..: Lni.. :,r..
\\r:i.:irr I I r,, lrl..:r.:1.,, :i. LiJ rr,i
tlt r.L,f nlr. r' r: P,.rl.!L. a,r Lf r.:r r
\\"s:r ) . \f ril rir, frArr:l: brri:
affx .!(l l,n ln\rr.ri :LLnil lir!r..
( !rrtLri ri! [. : r],r.f lfrrri:i .rr .|iuc)



CONVERllNG 70 1XmCT
lld .llrain 6cit t qn b. corcft.d !o
d$.fr Glps bt $!.rh!dnt th. ba.. mk
{.d. Fh mh o. tllffi mlr) with lth frh
.ftt lluldply dr. podtdi ol b.$ !r.in
tr Ot3 6. |irlld h.h .ma d br 0.60
lb. dry mh .fu sf*hlty 8r.ic d b.
o.fdl ii rq t 160 F Or' c) rot 30
nli@ 4 e .nd rtnr.d wirh ld wd, I
yd n doinr I Frd.l won boil [* opp4.d
b boilins th. .ndr. 5 !.ll.B (l9t) ol 1

5.t llon behl, td wlll mr to in.ro.t.
four bht dnS hopt tlld'd, 6 nEte up lor
d. hc@€d .o.anhrrd of th. wr
vhi.h &|.ec hot udllrrtton,

Yd @ d*F .d( yM loo, h.h.b|w
turety rh+ ow b h.lP tdr @nven i

ir (rh hr.\ing rnrl r|. ol^ruu: lrostl:
\.r..T.r.n.iq rf nLrnn h.rsii! rL!'r
r.\r .rflrurlLr r I .r rh. (i.lrlrLcs rrlllf

z],,r'&r, (riillff r.tinNur hrsb.dL r!!!
L r{ f.r nr.iNhil. hrir 2(ll0.nrranL:IL.
1 i rrinnr r.i|.\.nIfc ir \.ll .\t)ad lr!lL
,r .snr3 r13 r.Lnfr Pnnrf'l rn:r'r,,ir rf
,n .' .!r.3rr'r nfrn rtrrn s.r b([r.. h!\ r

l(,: hrs hxr hf.n I liu( :t.p ld rr llr ,

\f i. .,nd rr hF !n,rf,i u: rl{,scr ki.ur r,.:r..1
r.\l:rrini !.rli rnl ril,,riur(kri p.ri]r:lI
\lrrrh ri: ,:...r rrnrl,t to rLl .l r h :Ii)
rr.. ft1rf* ni. l,r IL .Ll ,!u,rt .!0rr d.Lr
rl]{l Lrr J n,it, l,LLtl(r:. r, rh.r \.,.
Jlrlftd u:Lt,rtru.k,fLLLll,.!..ldar. I
(hklrfd LrlLi I Is )eri.l,r L,g I F r(i$r
.r.fr.l nr r Cllslf L(tLti rl(\\.n i.(.<! LL,

ilr. \ux.!:i rr. p.: ll,r lr\ ir.r il:.,nf
t(L'({, Lar{,,,c 1l'( ,.\rtr.! n rh,r rrr!.

zrnr|(r: H,\r sr Lr. ( ri lihn{rnill
lliLt ).!.:,!r. r ! f. urr \!lrg l..ih..1r-
dd alL,r ! rr'\'.r fra nrir.)ou5trj,il

JG, TI:t r]cL, .in, t).,I i,r, \ri \.N.\, r,,'{l
I ! r L. :irrr:. (lLr ..rl In)r ri. t rr ftrrlL
lhlnqrd lilri: u1 r r. r.t rnft\' .Lrbi uc
5(lru.(rl b) .n I I |.lnrs (..r(rn L r ..

\LL r Lisr r.ir'i l6(r-t. r! 5t)f.:td s.lrr!'LA
lrn |..r Ll'rrd lhs r.! !rLl\ ll !.nrr
!'trrr. 

'h. 
1'n tl.(. .lulJ. Lr i|r, ar lrr

il Trrnr.iil. l !rhunsrr,L)rjllr. rn!! :r.
nral rltr.i rF. \.rLn1 l'.Lul H.nrbr($r i
I n r. fn r -.:iy L\\, t\,Lrtrs:!Fuit6 (lr.
i..f t i.. irm rh. thrLl plir. drLJ ll,r
llr.qirii \.$.rk ltrrfg srrlr ! ll pn 11

L lli..n.ri .., t sltr{s lro\ x.f!,1nr
LLfi.rrnjr i. Lh. clrl,.airl\ a!nl).nf.I(

:r,,urg\: .!:\ ilruL'r: .n .iri.r.; r,)r

n,gf :ri,,kl ,,,1,A'rurtLLL( r..ir rr $. *'
rn.rhfr rrLg !rtrt Lr $tr) ( n|.rql

jG: lu:L lLl.! th, \(rr , r. \'I h..h:rr.i
.. tl:. iL,:-.:, !l !t\f r,\i n',)in r.r.:L,r
nLr:. I i.l\\ lu\ (| r\,r!l | .} ;. nr tltr
!r!rtrL:.r:,r1n ri.ir,irrhi n ..!ror-. ihf
(jnrp{r nnr lr.Nr:fI. lti lLk. r,i'rt
r Ltnrc :r. rn Jl.1 | .r.n rrgrll TlLtr

nNlr L rr!' !' rs!!rhr.
tr, Lrr | :-.ltr(. .rn.i ,)iL.f itir rfl.rLr.'r n.i r!

\rth in . mril nJh .'n ,fhr.nrd .luL L.

'fl(,e re eor n.nlr r. .o l..rfd in !U
'Nr{r Y.r._ li{ lnr 1l..1lifg nnh .. rr)dL
lu, sr!\11, Ilur I n&al ro.lrldiss \dlr 

'1,..\H-\ C{: Conr..tftion \[h ( .nrmnr.. I !r
.rlud\ ri.ir.d nr iin \.rlin!.n rh. :L)l l
\.(..i1 llonr.hr.s ( ohf.trt(rl

amahl Tureyn scheppa<h i3 a torm€r
craft brewer and aisociate editor ot
zynurgy, and now bres .t home in

Jrtri ffliin[ tllii ].r' rh.n n.\r ..!rr.L:.ri
Lrd i \dui .f il r,(k

I "rli l). dr{ui.nrir fo<<rh. urkrb ('
rwulLnr dtr'ionr}lirof gnih \lLr thr
\H,\ G!\.xutr! (l, nr rr..i ( omt.L rknr

5ub C.r)nlt.. \\f \f s.. rI a.) ol Ll,f

..tr+rt tn, mfi shor(L la dunlttl r,
LL i(\r .r.! itr rnrltl. uLd Nc \ ll dtli
,j,1t \ cF( rs rh. rjrbLIt\ !irdur{j!!Li,fr
i.Lo, (..r in nnl ii[( earh.s\ rlrtr,Ll
\,ll poritlilh rdf mtl,., 

"e+ 
tnL,,* r,,

(hr [n.l r,rn.d fnmrl.r irn lrr rd'.lt(r'
.nL S i re$ fr'tjon riuo5 I ru:t lr
rtr( ..nrfdlri.n nrlrrsructurr ..cdrd i.L

li S. hofr.hrcs' ( LLLI) tlrt l,$ !!!pft rFn
nrginr:.rr a ihLI,r ra odr!:. .rn|.i
rr.r ..rrr.n. ruJAr!. n\\r,,1'. el! I (n( r

r. x,! r ra!rrl nLtr( .\ll !l Lhii $rll b.
{lrrui{d ilnnj nrth !rlrtr pGiibl. n'rL

rlnni..na N..h)uLlllLtr. rl,r J,.,,,9.i rn,L

rLl(hlons ro rh. r.nLptl !o! lr]ru,.. .ft r\

z.| rr8yi SpuN!'sht,
$rsrrm fror,,r.r rlr \.ir ul 

'h.t'ir.nfl) r 10\ .i.c!o, f\ r1 tni:in rniP.il
nr{l li Lhtr !iu! l. rn \lli i r.rll\
inionn! lJooul.rLt). rr thft.l h.m.bft\\
f ! in(l ( ftlL brs\ LB u BoPi,r

l(': lhs t.I tr! i(...1 llnr. na'r r\ r
.uu ioL Llrt (l.frhrtr< (.1I. \\Jr.:
\lL{etsecr rnd 'ffr' .l !lr. .ii.11r.\ 5p!rr

1,.i rto frn.d trri:f. $rth ih.rr 'po.
,urtd .uard o, .rI.irrl) s.m.rlnos L \Lil
c,Lrlu,isr .r\r )..n F {.ll th. )rtbr.Lr
ll,, n!l)N al,mffiri.n h !,r.iul l,' rL

fIlh NIIC rl]ti. 'i rid Lhrir .o, trtri

$Lrtbn ol rr' \l ( xrrt lronrchto$ ir
| !rtr.,i. \\nh iil !f\ih \!r! .tf

NATIiAN SMITH, sd, rc d,o. ca I
D ah,o oder ol zym rac e Enrhusans lDozE)

"il6 l go.tmund.r Erpo.t"

l.gr€dlenti ior I I Us qdlons(4r.64 rteu)

20 0 b (9 07 [q)Wey€iina.. PLls mar
I 0 b 10 45 [q) Weyerinan. vienn.

40oz (11.1g) Amei,cd. Wheal mal
I 75 oz (49 6 g) r,rl1 Nood whoe lrops

5 2% . pha ,rc,d (60 m n)

05oz (149)spatpe elhops, 5 14%
a pha.. d (20 mn)

2 0 L Whlte Labs wLP830 lager yean

s1r p are slancr
2 5 vo. forced CO, ro carbonate

Orlgln.l sp€<ifi< Gravity I 048
Fln.l sp.cifi. Gravitr I 0l l
Boiling Tine: 90 minltes
Primary F.6ont tlonr 3 weP[s a1 52' F

tl r. c)
Dlacetyl .c5t 48 hou6 at 62'F (17'C)

Treat water wLth 5 5 !J ( d I um chLor d. lhe
a eng e Inluro. .rri dt 148" | (64" C) ior



RUNiヽ EPS UP
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βeer and 41・ R60●
foИ

“

ron“ Rつ

Silw Medal:letfrcy Iewit Hlliatd, OH, GetM
Piltw (PiE), kloro Olentang! and Darby

Btotu Medat sha@ scott, Mcabstq. oK
Bohenian Mne. felbwship al Oklahana Ale

Goid Medat: Annah Leit Otbndo cuena,

Canolkah, rX, VienhB Lage. ttdth Ietas
Hoo€btev6 A$iatiah
Bto@e Medal vng RedM, Vac e, C4

CATEGORY 2:PILSNER CATEGO繊Y4:DARK LAGER

,83 mtres

,。・ ‐rOd bV

Beer&W ne Make`

ttarelo●
`o

,45 En"o,

SPnsored by

,イow to Brcvv

b/お|● Pahe′

CATEGORY 3:EUROPEAN
AMBER LAGER 144 Entr e,

Spons。

“

d,3●墨
|.lat&′ ●9rd enお

CO"ρ●。y

MICHAEL AGNヽ 、M oneapols M nn
M●nesota Home Bに ″eぉ A,,o(o100

GOLD MEDA[
・ BoPI:ダ

Bohem■■PIliner

:ngredien● for 3 5 U S 9alons(1325L)

6751b  (3 06 kO)German Pis mak

4 0 oz (1130)dextln man

06o2   (179,Ste「 ing pelet hops 6%

alpha acid(60 min)

0フ oz  (209)Sterino pelet hOps 6%

a pha acO(30 m n)

0 3 oz  (859)Sterin9 pelet hops 6%

alpha acid(10 min)

075o2 (21 9)Sterin9 pelet hop, 6%

8 pha a(d(omn)

Wyeast No 2001 189er ycaSt

,arter

2 0 oz   (57g,cOrn su9ario plme

05もp   rsh mossin bol

071ginal sPec nc Gravity:1058

Final SPemc Gravity:1017

ABV1961:56

:Bus:41

SRM:33
Boning■me:9o minutes
P71mary Fementuon: 14 daゅ at 55°  F

(13・ C)

S●condary Fementatlon:30 days at 33・

F(1° C)

●i“К●ong
Mash 15 m nut6 at 122。 F(50° C)15
m nutes at,48・ F(64° C)and 60 m nutes

at 155° F(68° C)Deco(t 173 of mashto ht

maslouttemp or 169° F(76・ C)

MARK SCHOPPE′ Aui n Texos Au"n
Z“ |●t,

60しO MEDAL
‐M… n・

Otoberfesm_en

lngredi●

…
for 5 5 U S 9a10ns(20 82 tl

1001b  (454k9〉 Vienna ma t
4 0 oz(1139)M unに h mah
4 0 oz  (1139)dextr n mat

4 0 oz(1139)meanO dln man
4 0 oz (1139)ェ d maⅢ
0 5 oz  (149)Centennial vvhole hops

l13%a pha add(nvH)
0 5 oz  (149)Haleitau pelet hops

39%a pha ac d(15 mn)

O S oz   (149)Haleitau pelet hops

39%a pha ac d(5mn)
i tablet VVh iflo(

VVhte tabs VVLP833 German

3o(k lager yeast ttarter

2 8 vol  forced C02 to carbonate

OIIginJ spednc Gra輛 ■ l o58

Ftnal Specllc G=翡■1014
ABV e6):58
:●U■ 21

SRM:6
Bol“n● llmo:105 m nutes

Pnmary Fennentatlon: 14 da)` at S●  F

(10・ C)

Secolldary Feme面 lon:6、vTks a 35・
,(2。 C)

●ir●●bon3

nfuЫon mash for 9o m oute,at i52° F(67・

C)Add fin■ hops dur ng runoflto kett e and

bol lor io5 m nutes

SHEKHAR AND PAuLA NIMKAR,
S、囀mp“。■ Mas,

6● [じ MEDAL

“Tara.3Sh Dunl● :″
Mun:■ Dunkel

ingredlent ior 5 U S 9al10ns(1893t)

800 (363k9)Mun〔 h maL
20b (09k9)い い er maL
4 0 oz (1139)cho(o ate mat

0 66 oz (199)Halertau hop5′ 3%alpha
ac d(45 mn)

0 33 oz (99)Halenau ho●  3%alpha
a(d(15 mn)

VVyeaゞ No 2206 Bavar an 189er yeast(l qt

starterl

2 4 vol  foKed C02 to c8rbonate

itaЫ et wh1lo(to da“

"(20 mm)0 5 tsp  cal(ium (a`bonate(in mash′ to

ndlust pH to 5 3)

Ollunal specnc G贈Ⅲ:l o60
Fin31 SpeCnc Grav● :1020
Bol‖ng■lme:9o m nutes

Pr ma:γ Fementation:14 da"at 55'F
(13° (〉

Secondary Feme― on:3 weeに at 41°
F(5° C)

●:rcuOn3
Use a double dec∝t on mash lvlash grains

at 122° F(50° C)FOr30 m n use 1 25 qtダ

lb De(∝ t 1/3 of mash lthに k po嗜
'on〉

and
ra史 lo 158° F(70° C)Re重 lo,20 m n Rase

temp and bolfor20 m n Addto ma n mash

and rest at 149° F(65° C)(o「 20 min Fo「

s“ond deccct on pu1 1′ 3 of m6h and ral父

to 158°  F(70° C)(or 20 min Brn9 to bol

and add to main mash to mash outat 167°

F(75° C)Sparge wth 167° F(75° C)sparge



waier treated with 1/2 tspcalcium carbonate

tocoleci seven qallons 8oilfor90 min cool
to 65" F (18'c) and add yeai to adequalely

aerated u/o(. On(e visible signs oi fermenla-

tions ae obseryed reduce temp ot fermenla-

ron to 55" F (13'C)

Sihv Medal: Lyte B@M. tuedqkksbltg. VA,

khwt2bid (Black Bs, tue@6 Unned bt Reat

qrcnze Med.t Ldh D@e' Lottreue, KY

s<hwazbiet (Ela.k Be,) L@isville afta 66in
ahd E t6ct R.*atch Sa.iery

CATECORY 6:LIGHT
HYBRID BEER

CATEGORY 7:AMBER
HYBR10 BEER

CATEGORY 5:BOCK

2“ Ert7“

SPo●soFd″
Car9,,Wo`OSelect

υo● rg‖ ■48た

HEATH HAYNES.し os Aoge es Cal(
躇crc G‐ vty Home 8,o″o6CIub

GOtし いit)● t
‐
H● lに,KO13●・

K●13Ch

ineredientsloi 5 5 U S 9alons(2082[)

NORMAllJuFER′ Ont●いo cati nand
Emp“ Brewers

(,OtD MFDAt
″

"J Steam 143・calromi8 Gommon Boor

ingr● di●應 イoi5 9 u S 9810nS(2233L)

41210  (1 87k9,CrSp Mar s Otter pale

ma‖

3010   (1 36k9)Rahr t,vo‐『のv mat

15b (068k9)ヽ Veyermann Mun'(h
mat

8002 (2279)31ess Vに tory mat
20o2  (579)pale(ho(olate ma t

l 16o2 (339)No“ hern Breヽver hops′ 6%
alpha acid(60 min)

,41 o2 (409)Nolthern 3reヽ Ver hops 6%

a pha o(o(15 mn)

, 31 oz (409)Northern 3rewef hops 6%

a pha a(ld(lmn)

l pnt  th(k Jur"(w th trub)of DL(

SaFAle K‐97D「・ Yoast

i tablet Whilf oc

2 3 vol  forced C02to o′ bonate

O‖●inal SPec llc Gravlty:1054

■nalStt G… 1011

A●V1961:55

1BU3:40

SRM:11
B●1lng■me:85mいutes
Pll― :γ Fement3● on:2d″5 at 58° F

(14・ C)

S`だondary Femen●●oll:21 days at 59°
F(16° C)

Tenary F―●nmon:14 days at 34° F
(1・ C)

●17a10n3
Mash at153・ f(6フ°C)fOr60 m nutes Mash

out at 165。 F(74・ C)3atrh sparge ヽこte子

treated,vth 1 3 9 Cac1 0 8 9 CaS04 and

ladic acid Chl lo 58° F(14° C)

152 Ent″‐

,。。Ю′ed″

Grlpe&Granaγ

(4.17 kg) German Plsner mall
(227 O wheat malt
(57 9) Halledau Hersbrucker

hops, 3Yo alpha acid (60 m n)

Wyeast No 2565 Koisch yean

921b
8 0 oz

20o2

lL

STEPHEN NO"THCu● ANO MARK
RlSTO叫 V副 ●o,Cttr Dabo O●er of
Zymloc e enthu,a“ (C OZD

GOtD MEDA[
Ⅲ
15ebock″

颯i3boc贅

inOredlent lor10 U S 9alons(3785'ters)

2500(113k9)Cerman Mun(h Mat 8t
4016   (18k9)(arlmunich 60 60t
50b (226k9)German V enna Mat 3[
1 5 oz  (429)'remiant pelet(60 min)

1 0 oz  (289)Spa t pelet(30 mln)

VVLP838 Southern German tage′

yeest

D:redion3

Piote,■ rest for 20 m nutes at 122° F(50°

C)Sa“ ha1lcanon rest 60 m nutes at 153・

F(67・ C)MaSh Out 30 m nut・ s at 170° F

(77° C)Spa,9e 60 minutes at lフ 9° F(82・

C, MaSh tVater 1 24 quatts per pound Bol

lor 120 minutes lager ior slx months then

llter Corloense volume by free2ing and

transr・
「
nO Foにe carbonat and age for

■VO rars n bOtte

RUNNERS UP
,ルyl′α力t'∞力●力

～
o祓υ
“
^イ

a″ ′′,oし

■lelo aル僣lbχ勧ィψ6θ∞I DOか。00け o′
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のoρρυbo(、 コηtをυ Hoいた、ね 4ヽ1●b

ZVI・ IJRCY     ,lxti、 0●イ (ヽoに,2010

2 4 vol  io「(ed(02 tO(aibonate

9doln to dalfv On TCOndanvl

Onglnai sPeanc G¨ :1047
Final S"dGe Crany:1010
ABV(9tl:482
1●u鶴 21

SRM:35
Boling llne:9o m n

PHmary Fement留■oni,S days at 60° F

(16° C)

Sectndary Fomen● tlon:50 days at 50°
F(10° C)

Tertl口7y FemontⅡJon:l month at 37・

F(3° C)

Oirection6

VVater 50●● vvest[os Angeles and 50%

di毀1led lИ ash 9子 oins at 150° (66° C)`o,75

m nutes Mash out at 168・ F(76° C)for 15

minutes

Rし llltFRS uP
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RUNNER5.I]P

tt\s Medal: Ryah qafto Pa.h{o, CA, Dijtreldotl
Attbiet, ooqo Ot let of zymiade Ehthundrs
(DOZE)

sranze Medal: s.aft Lothanet, Mataga, CA,

Nodhtu Gqn h Akbiea Dia a Atds af
zynnacb Enth^i1\rs AOm

urection3

Mash gra ns at,54° F(6● C)`oi60 mい‐

utes Mash out at 167° F(75。 C)

RUNN LRSり P
.・ ter Aィαヵl Rona〃 pr ce′

'η
/″
`つ
こ
=燻

""b″'Ю
りo'“gC●プ

`●

■le Д′0
arO zeん姉 ″3“ teleκ ソ%o″aИ″,‐●″
皓 IP・ mlυm aたぅ′Иb● .・o● ●o′mebr・サνo、 勧d
b口、

CATEGORY 10:AMERlCAN
ALE

`"Ent`bs

SPon'。 red b/

8υヽResbo●o:

&8Fwo●/

CATECORY 8:こ NGL SH
PALE ALE KEITH BAI,IE AND JOHN

sllowalTER, ndia.aP.tis, lnd., MEca

GOL, l'lr irlr L

"Opcning D.y Pal. Al."

Ingredi.nr. for 6.25 U S gallons{23.56 L)

13.0lb (5.9 kg) pa e mall
1.0lb (045 kq) brs.u t malt
1.0lb (045 kg) 20" L crystalmah
1.0 b (0 45 kg) lonfed wheat
1 0 oz (28 g)Cenlennialhops, 8%

alpha acrd (10 min)
1.0 o, {28 g) simcoe hops. 12%alpha

acrd (10 rnrn)

1.0 oz (28 g) cenlenn al hops, 8%
alpha acd (10 min)

1 0 oz (28 q)simcoe hops. 12% atpha
acd (10 m n)

1 0 o, (28 q) centennal lrops. 80,6

alpha a(id (0 min)
I 0 oz (28 g) Simcoe hops, 12% atpha

acd (0 min)
1 0 02 (28 g) centennia hops. 8%

aipha dcid (dry)

1.0 oz (28 q) Smcoe hops, 12% alpha
a(id (dry)

Wyeast No 1056 ale y€an Gi.rt

2.75 vol fo(ed CO, to carbonate
1 Tbs lrish moss (20 min)

Seryomyces yean nutrient (10

Orlglnll sp.<lic c?.vtty: 1.060
Fiml Sp.clfi< Gr.vlty ] ot3
ABv f5): 6
IAU!:53.3
SRM:8.6
BoilinE Tlm.: 60 min
ftimry F.m.nt don: 7 days dr 64" F
(18" C)

se@ndary F.rmentation: Dry hop tor 4

CATECORY 9,SCOTT15H AND
lRISH ALE

G● [Di:FЭ ム
″Guvnah・

Extra SpeclaVStrong Bltter

(En●13h PJe Ale)

:ngredients io「 5 25 u S 9810ns(1987L〉

901b   (408k9)Golden PrOm se pale

ma"
10b (045k9)40° [で。sta mat
8 0 oz  (2279)toasted(～ 25°1)v als

Otter ma t

80 oz  (2279)hon,Iη a t
80o2  (22,9)f幅 ked barey
1 0 oz  (289)Stylan Gold ngs pe et

hops 5 2%alpha 8〔 id(Ⅳ vH)

1 25o2 (359)VVllamette vvhole hops′

64%a pha ac d(60m■
)

1 0 oz  (289)VV‖ amette who e hops

64%a pha ac O(5mn)
l oz    (359)Styrian Goldings vvhOle

hops 5 2%alpha a(10(O min)

VVh te tabs VVLP 01l Eじ ropean

ale yeast stanci

VVveast yea"nutr ent

2 4 vol  foにed C02 to 9ibonate

nsh mosst。 (alイy

輻 gina:specrllc Gran:l o64

日naiSpxnc Gran:lo,7
ABV`,o:61
1Bu`:“

sRm:11
Bol:l19■me:75 m nutes
Pnmary Formen● nion:66° F(19° C)

MATT AND JAKE TuCKER,ov“ o 日8,
Centiol F olda Homebrewers

STEVEFtt Faに on He gh`Mnn snt
Paul Homebreweβ  C ub

COLO MFDAL
"Scot● 口

"e“
n'3R●hvdrat10n Fiuid″

Strong stOtch A!e

lngrediett For 5 u S 9allons(18 93 Ll

1401b  (635k9,pale mat

1 01b   (045k9,mated、 vheat
10b (045k9)aromau(
10b  045k9)Mun Ch
0331b  (1499)「 oaSted bar ey

0 5 oz  (149)IИ agnum hOps′  14●●alpha

ac d(60 m n)

025o2  (79)Fu991es hOps 4 2%alpha

a(d(10 mn)
Vヽyeaゞ 1728S(otlsh A e yeast

FoKed C02 to carbonate

l   Wh"1∝ taЫ et to dally● 5mい )

Orlginal specr c Grav ty:1 lo,

FIn3:SPednc Grav呼 1024
Bol“nl■me:2 hours
P■ma″ Fonnenmon:68° F(20° ()

Dl耐 。■5
Mash grains for l hour at 156° F(69° c)

Rし llN ER5 t,P

Sんo曲 さIへbi鮨り,7'lh Sbρ
`で
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●●●ι●い u91t a2● い oゎ 0歯 。Fzy・
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water veated with Burton sahs L4ash grain

at 153' F (57'c) for one hou'

tl@ Medat Gteqo.y Robl6, Lifttnote a4
Anekan qrcm ate. Mad 4nttqists
grc.?e Medat: Due.e thn' Owastu, AK

Anen.an BrcM ale, Fellowship of aktahom ale

1 1,ヽ |「
=|′
●

Sムて,14κわ′6“り Rぁmυtt■ FD16れ7e CA

"υ
ttem="ブ

`l 
β70ヽ″nハ● SO●。ma a絆 0●をも

,oつた M“0た ハndで
"κ
o″ ■め ,ぉρOIS′■

Mに 4に・●●m91o、●oも 0′ わ

“

bna`"″

CArECORY 13:STOUT

`AIE60RY ll:ENC●
LISH

8R● マヽN ALE

GLENN OUll{llNG, rimonium, Md.,

Chcsapeake Rea ale BrereB So.iety (CRABS)

Ingr.dienit for 10 U.S. gallons (22 71 L)

I8.0 lb (8 16 kq) Bitirh pale ma t
2.0jb (o 9 kg) flaked oats

1.5 b (0 68 kq) VKtory rnah

1.0 b (0.4s kq) bla(k barey mah

12.0 oz (340 9) chnolate mall

12.0 oz (340 q) pae chocolate malr

1 0 lb (0.45 kg) 80 L crystal malt

0 2 oz (s 7 g) brewers Licoice (in borL,

60 min)

3 6 02 (102 g) Ean Ken! Goldlng pellet

hops, 4 95% alpha acid (60 min)

2 0 L wh te Labs WLP 002 ale yeast

2 5 vol forced COz 10 carbonale

I tsp yean energlzer

OrlglEl 5p.dic 6rtvtty: 1 060

Flml Spedflc G6vity: 1.018

AaV (%): 5 51

IBU: l5
sRift 33 5
Bollhg Ih.:75 minutes

Prlm.ry F.nn.ntltlonr 14 days at 65" F

(18' C)

Mdsh grans at 154' F (68' C) tor 90 rn n-

ute5. For oats Spread oats out on cookie

5heets. SpinUe oa$ wnh waler, turnmg to
lghty saturate. Eake for 15.20 mrnutes at

:00" F, iurning and mixing rnidwaythrouqh
Alow oa$ to sit n brown paper bag or

empty cereal box lor l-2 weekt 50 volalier'

biner flavo6 smooth out.

tlct Medal: Paul Gagna, 5€nt4. CA, Anettan

3b.ze Medal Aryah lant@, St LouE MO,

Rutsiah thpetialStout, tnnovatiw Btewts al

DAN GEORCE.wette～ le Oh o Scoto
O entan9y ooo Darby夕 mur9 sts(SOD4

1:● ■,1'こし
'1"ヽomag Toes Mnd″

M‖d Ale

lngredlent for 5 U S 9810ns(18 93 tl

70b  (3 18 kg)Mals Otter Oa e mat

10b (0 45 kg,75tcvsta mat
60 oz  (1709)(hOて 。late mat

60 oz (1709)VldOrv mat
, o oz  (289,Cai3fa ll

0 5 oz  (149,East Kent Goldings hops

5・.8 pha ac O(60 mn)

025o7 (149)[ast Kent Gollin9s hops

5%a pha Bc d(15 m n,

l tsp  rsh mOss(15 mn)
vVh te tabs.17tPO02 ale yea史

ForcPd C02 1o (arbOnate

O■ghal Specnc Gravity:'037

Final SPec● c Gravlty:1010

B●1ling llne:90 miえ utes

Prlmary Femen● tion: 7 0ays at 66 70。

F(19‐ 21・ C)

Dire●ons

,И ash grain for 60 minutes at 154・ F(68°

C,い dude 12 tsp OF 9ypsum n the reverse

osmoss mash water SParge wth 170° F

(77・  C)ヽ vater lndude l′ 2 tsp of 9ypsum

in the RO spar9e 、vater Colect 6 5 9a

lons oFヽvoi■ in t,le bie、 v kette You should

end uO、vth 5 9o Ons of、 vort aFter the 90

m nute bol

KARL KINC.C。 1ッνγ o′ ba,

1● 1(り lヽL[,■
=

喘 ree Кingi Baltic Porter・

Balt c Porter

lllgredie“ br6 u S galons(2271 1)

130b(5 9 kO)Ma`Otter pa e mat
200 (09k9)Bless dγ mah eXtraa
0850 (3869)(arame Mun(h mat
0651b  (2959)F8、″(ett(hocolate ma t

3 0 oz (2279),50° して
"史

a mal
4 0 oz  (1'39)ch∝。late mat

40 oz  (1139)dextr n ma t

145o2 (41 9)SaaZ pelet hops 5 8%

a pha a(0(60 mn)

1 65 oz (459)Halertau pelet hops,

46・/・ a pha a(0(60 mn)

03 oz  (859,Halertau pelet hops

46%a pha ac d(10 mn)

VVh te tabs.17tP 830 German

tager yeast starter

Fo「ced C02to(arbonate

WhHloc to dalfy● 5mい )

0■9inalSpenc Grawi1 086
Final SPo昴

`Gra"り
:1020

ABV l・/・l:88
1Bus:52

SRM:39
Boning■me:110 m n

Prlmary Fermentation:52・ F(11° C)

●lraOll`
Mash 9rans at 155° F(68・ C)for60 m n

utes 38tch`parge

■|サ l,L:|■ |,「
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CATEGORY 14::NDlA PALE
ALE

Prlm.ry F.rm.dtrtlon: 1 2 days at 68' F

(20. c)
s.<ond.ry F..nt.ntdlohi dry hop 7 ddys

llash qrarns at 152c F (67c C) for 60 rnrn-

utes. Mash olt at l68c F (76'C) for 15

situq ir.4aL Cout^.y ftuand. Ooftewah, rN,

Arwj@^ lPA, B2thy t/tob Btev€r'
B@Ee Medal: Mi.ha.l Peteah, l^dianapoiit lN,

ANk$ tP MECA *e@

s.<dd.ry F.m.ntltlon: 2 weeks at 680

F (20" C)

Beqin mash wth 28 qts (26 5 L)of waler ai
127'F (53'C) Condlcta 35 mnute protein
re(at 1220 F (50o C) For a 30 minut€ decoc-

non, boi appfoximrtely 12 quads (11 35 L)

of thi(ken mash. Add back into mash tun
and ra|se temp€rature to 165c F (74q C).
Hold ior a l0 mrnute sacchaificdtion ren at
165" F (74'C). Fly spafge 1 gallon of water
(3 8 L) and colle(l approxrmalely 6 gallons
(22.7 L) ol worl.

RUNNERS i]P
9lvs Medal: toiih 

'tuhwatd, 
Matk rannet, Oak

Hatud, wL Dohk tweizen, B*t R6e92da ol
E@ett Washingtan BREW)

8.onze Medal: lefl A Neal, Dn Moinet, tA,

WeEenbock, h||a 8eM6 Uhioh (lqu)

KELSEY MCNAIR,ヽ nD。9。 Ca r
QUAFF

GOLD MEDAL
・ Ho「Fu″
lmp●llal:PA

:n●redl●nt for 14 u S 9a10ns(53t,

32510  (14 74 kg)Rahr pale mat

140 (6359)dextln man
3 0 oz (2279)B‖ es,40° し(Ⅳsta mat
1 0 oz  (289)ChinOok pelet hops

109%a pha add(Ⅳ vH)
2 6 oz  (759)ヽ Vali。「pelet ho5,

158%o pha ac d(60 m n)

'8 oz  (519,Tomahawk′「
10 ValⅢ

pelet ho●  1,6%alpha a〔 id

(30 m n)

1 5oz  (429)SimCKX pelet hops 13%

alpha a(ld(10 min)

20o2  (569)Amarl o Gold pellet hops

75%a pha ac d(10 mn)
2 0 oz (569)Sm(oe pelet hops 13%

a pha ac d(Omn)
2 o oz  (569)Amanlo Gold pelet hO卜

.

10%a pha aで 0(Omn)
2 0 oz  (569)C tra pelet hops 13%

a ph8 ac d(omn)

2 0 oz (569,Tomahewk F 10 V31Ⅲ
pelet hop,16%alpha a(ld(o

mn)
2 0 oz  (569)Ama1lo 6o d pelet hops

75%a ph8 a● d(d"〉

2 0 oz (569),m(Oe pelet hops,3%
a pha ac d(drv)

40 oz  (1129)C tra pelet hops 13・ /.

alpha acid(drの

2 0 oz 156 91Tomahawk F 10カ le,
peLt hop5 16%dpha add oryl

Wyeast No 1056 Amelcan a e
yeast starter

2 6 vol   イoiced Co2 t。 (ar“ nate

15 9   9ypsum(maSh)

。I191■OI Specnc cra●,1067
Fhal Specnc Gravity:l oll

B●

“

in● Tlme:90 m nutes

loぃてb“ w`1盤 ,∝ a● o,o、

CATEGORY 15:GERMAN
WHEAT AND RYE BEER

206 Eol″e,

SPonsoたd″
M4dmer ao昴 eβ

8“″め9C。 CATECORY 16:BELGlAN
AND FRENCH ALE

STACY MVERS,Fo■ .Wotth reね ,
Hose,men ofthe HoPocalyp,

GOLD lllEDAt
・・Ro99en・

Geman Rv● B●●『

lngredimtg fOr 5 u s 9allons(1893[)

60b  (272k9)● .e mar
201b  (o9k9)Duist plsner ma t

201b   (o9k9)pale mat
10b  (045k9)80° L(″ st8 mat
1 010   (045k9)flaked rice

100 (0 45 kg)wheat moL
10b (0 45 kg,lce huls,n mash
1 0 oz  (289)Halertau pelet hops′

39%a pha ac d(60 m n)

1 0 oz   (289,Haleitau pelet hoPs′

39%a pha ac d(10 mn)
1 002  (289)Halertau Hersbruckei pel

let hops 2 4%alpha acid(2 min)

2■31S   Vヽhte bbs VVtP 380 ale yeast

Forced C02 to olbonat

Ongi口 Spemc Gra輌り 1060
FInaI SPedllc cra■り ,013
ABV e61:555
1BU“ 193
SRM:142
B●

“

in。 ■In●:60mい utes
P■mary Fernlentatlon:2 we・ ks at 68° F

(20° C)

NORMA JUFER, o.iado. Carit., r.rand

6OLO M€DAL

B€lgian Sp€ci€lty Al.

Ingredi€.tt for 5.8 U.5 ga ons(21.951)

6.25lb (2 83 k9)Weyermdnn pisner

12.0 oz (340 9)wheat mah
0.6lb (272 9) Du6t N.{unich malt
1 13 oz (32 g) vanguad whole hops,

16.5% alpha acid (50 min)
0 63 oz (18 g) Vangua.d whole hops,

16 5% alpha .cid (0 min)
1.8 L White labs WLP 565 Saison ale

yeast starter islufry only)
r hblet whnlfloc to cla.ity
2.6 vol. forced CO2 to .arbonat€

Origin.l Sp.dfi< Gr.vil': 1 044
Fl.al Specm< Gr.vltf I 010
ABv (%): 4 4
lBU.t 24

4,O Ent●es

"。

■,Ored by
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SRM:32
Bol‖nO■me:90 m nutes
PHmary Fement“ :on:3、veeks at 75° F

(24・ C)

Seconda"F● rmenta● on:3、veeks at 34・

F(1° C)in keg

Direction3

Иヽash gr8ins at ,50。  F(66° C)イor 70 min‐

utes Иヽash out at 165°  F(フ 4。 C) VVater

tr‐tment 2 0 CaCt ' 9 Cas04 and lacti(

acid Chll io 68° F(20° C)befOre pitchin9

and let temperature(ome up o 75° F124°

()OVer ive da"FermentFOrthree w錠 に at

that temperature

■,Nヽ [RS UP

S,～ol′酬 ハndrew・/asoaわ。ne Ml

,心re“ 0だe′■91●●●〔γ′ねmめ衝んでも
ハ̈ oo,oo

θゎoそ A′¨ ′

“

ηman力″ の 力■ ● 317C・

“

●″e綺わnd fmρ方で3r・ lν05

O.iglnd Sp.dfi< Orlvlty: ] 060
Fl l sP.clfic Grryltf 1.008
aoflhg Tlm.: grarns 90 mrnutes

Pnh..y F..tn.nt don:3 weeks at 60-65"
F (',I6-18" C)

s€<ond.ry F.in.ntrtlor: 9 months at
70. F (21. C)

Ma5h g.ains at 158'F (70'C) tor one hour

Mash out at 168" F (76' C) ior five mrnutes.

Afier pimary fermenbton, lransfer to glass

se{ondary and pitch wyeast Ror€lare Slend

as wel as -250 mL (-1 cup) of previous

yeals batch (before packaging) and age

at -70"F (21" C) with a tilicon anLock until

desrrcd character/acidity it reached (ln this

Gse - 9 monihs). During the course of fer
mentatbn, dreqs of sevefal sour beels were

added to ferrnenkton inciJding Gueuze

Girdrdin and a homebrewed Sour Bonde

Ale ('12 separate batches thal wefe brew€d

by different homebrewe6 and blended) that

was aged in an oak barrel that p€viously

contdined New Belgiurn La Folie. Soak 2 oz
(57 9) ol medium toasi French oak .ubes

ln Daron Calvados (enough io compieiely
cover oak cubet for a couple weeks Add

oak cube/Calvados mlnure to beer and aqe

an additional3 monlhsor untildesired char
acter is achi€ved Transfer be€f to keq and

lorce cabonate to -2.5 volumes of cor.
Alter . while ol €njoymenl on lap. bottLe

ueing counter pessure bottle iiLler. age

botiles at ceilar lemp€Iature 0n lh s.as€ -8
rnonthtt pelLcle wll form in thp bolte and

characrerwil develop tor many yea6

Sttvet Medal Mak Heik, R.gina,5K, Flahdea

Rowntoul qtuih, ab and Laget Ehthusiastt ol

Brcnze Medal: Drk Blahke.shtp, glem, oR, ftun

Cr,rlD fvlE l)Al.
"sull!"! B.lgl.n Bldd."
B€lgLn Blond Al.

Ingredl.itr for 10 U.5 galons (37.85 L)

250 b (l1.34 k9) Pilsner malt
I0lb (1.36 kg)cane suga.
I 0 lb (0.45 kg) aromatic mall

3.0 o, (85 9) Haledau hops (50 mln)
while tdbs WLP 500 Trappisr ale

Forced CO? to carbonate

Orlginl sp.dfiG Gnvtty: 1.087

Flnrl sp<ifi< Gnvtty: ] ol2
ao[hg Tim.: 60 mrn.

Prlma.y F.m.!n do: Ferment at 68" F

(20" c).

Mash grdins at 150" F (66'c) for one hoLrr

RUNNERS,UP

'illt 
Medal: Michael lohMn, Salt Lake 1ry,

uf. sebnn Dubbel, z@ zlnutgist H@ebtew
oPetative sqiety lzz HoPS)

BME Medat: 
'avd 

8albe. Or$g'bttg, P4

Betgian Inpet. Lehgh valley Hw Erwtt

CATECORY 17:50UR ALE

CATEGORY 19:STRONG ALE

RE I AONNART. Fo.t collins, colo . Liquid

2010 NHC Hom6br.wor of the Year

"Z.d'. D.!d R.d"

ldgr.dl.ntr for 5 8 U.5. gallont (21.95 L)

4 0 1b (l 81 k9) German P,lsner malt

4 0lb (1.81 kq) vienna malt

2 0 lb (0 9 k9) da* Munich mah

8 0 02 (227 g) aromatic malt

8 0 oz (227 9)caramel Munich mah

8 0 oz (227 g) 5p€t|a1 B malt

8 0 02 (227 d wheat mdlt
1.0 oz (28 g) East Kent Goldings pLlg

hops, 5% alpha acid (60 min)

Wyean No. 1764 'Pacman" ale

Wyean No. 3753 Roselare Blend

1 tsp yeasl nutaent

2.5 vol. fo(ed CO, to carbonale

CATECORY 18:BELGIAN
STRONG ALE

SCO口 THOMAS,PLasant Htt Cttr.
Dぬ b o OderOfる m「ade EnthuJasts(DOZE)

C● [D ИIDAt
"Jj`Barlewne″

Engl:sh Barleyu"■ ●

lngredlent lor 12 U S 9a ons145 42 t)

2001b  (907k9)ヽ ″0子OW p31e mat

1 01b   (045k9)carastan ma t

:201b  (544k9)u tra,9ht iquid ma t

extiad

201b   (09k9)turbinado su9ar

4 0 oz  (1139)Gla(ler pelet hops 6%

a pha acO(60 m n)

l o oz  (289)VVi amette pelet

hops 4 6%alpha acld(30 min)

2,6f●
"o,

Spon`ored by

No″ hem ar‐ we′

3´ 〔o"es

SpooЮ
“
V by

D n9eman,υ o

C。,I｀ねた

PHll SUIUVAN, Royal Oak, Mkh,
Kuhnhenn Glild ol &eweE HomebrewCLub

`4

調 URCY



1 0 oz (289)VVl amette pelet

hops 4 6%81Pha aく id(15 min)

1 0 oz   (289)Fu991eS pelet hop5 4 0%

a,ph8 8cid('5 min)

1 002  (289)Fu991es pelet hoOs 4 0%

a pha a(0(5mn)
1 0 oz  (289)Fu991es pelet hops 4 0%

alpha acid(dry l vヽeek)

VVh te tab,orv Englsh ate ve8受

starter

2 vol   (o`(ed C02to(3rbonate

O■9in31 Spednc craviり l o94

Flna:SPet Grav● :1024
ABV“ 》91
1Bus 75 4

B● !in● ■me:90 m nutes

Primary Fermentation:7 daか at 68° F

(20。 C)

Soこondary Fermentat:o● :20 day5 at 73・

F(22° C)

Oirecuons

MaSh Ora ns at 150° F(66・ C)for 60 m n

ute, Ferment at 68° F(20° C,fOr One、 veek

Alow to lF t0 73・ F(23・ C)●rment 27
da"
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r′Vo 3鍵,3,tr 7b

2.0lb (0.90 kS) rce h'rlls (ln mash)

8.0 oz (227 g) n.lural peach flavoing
(at botting)

14 0 oz (397 g) iacrcse (at bottling)
I 0 oz (28 q) Nallenauer M ltelfruh

whole hops.2% alpha acd (FwH)

1.0 oz (28 g) Libeny pellel hops,4%
alpha acd (50 mln)

1600 mL Whte LabtWLP 100 san

Francisco lager yeast

Forced C02 to cdrbon.te

Origin.l sp.clfic Gr.vlty: 1.050
Final tp€cifi( G..vlty: 1 .01 2

ABv (%): s
lAUr 9.6
sRM:4 7

Boiling Tlm.: 90 rnrn

Primsy F.nr.ntatloo: 65' F (18' C) lntil

Se@nd.ry F.d.nt Uon: 5x monihs at

C.ush grains and marh in at 112" F (44" C)

for 20 minutes Infu5e to raise remp to 1,t4.
F (62'C) and hold tor 20 minLrtes Pull fnn
de.odion and brng slowy to a borl Add
back, rdise r€mp to r52. F (67'C) and hotd
for 60 m n. Pu second decocton and add
back to raise remp to 159. F (71. C) and
hold lor 30 mrnules nfuse lo mash out ai
168' F (76'C). Sparge to coll€rt 13.5 ga/lons

of wort and boi . Add lid hop addtion and
brng to a boi Add second hop addiron
wth 50 minutes remarnrng.

Silftt Medal: Rob Kent, wst valley Cily, UT, Ftuit

8rcnp Medat Adah Milh, qig Ratids, Mt, Ftuit
Be{, fhe Btewlng Net@*

6C)[l tu]t LrAl
-zingibie."

Bolgl.n Strong wh.!t Al. whft cinge.

Ingndi.ntr for 5 U S qalons (18 93 L)

4.0 Ib (l 81 kg) dry wheat malt extract
3 79 lb (l 72 kg) B€lgian Pik

2 0 lb (0 9 k9) llaked wheai
1.25 lb (567 O s'rcfose

1.0 lb (0 9 kg) Amei(ar exjow pdle

8.0 oz (227 g) tlak€d oatt
I 5 oz (42 g) fresh grated, peeled gin

ger .0ol (l0 min)
0.5 oz (14 9) dred bilier oranqe peel (5

0 5 o, (r4 g) (ofiander 5€ed, crushed (s
mn)

2 chamomrle teabags (ut open (5

l/2 tablei WhUflo{ (10 minutet
1 0 oz (28 q) Centennialwhole home

qrown hops (-20lBUs) (60 m n)
Wyean 3944 Belqian Wirbier yea( (stadef

s oz + 2.s tsp of dextrose lor 2 75
volumes ol CO,

Orlgln.l Sp.<iff< Gr.vityr 1 085
Fln.l Spoclffc GrEvity: 1.021

AoIhg rtn :90 mrnutes

sRM. 7

Prlh.ry F.rm.nt tlonr 2 weeks at 68. F

(20. c)
Socondary Fermontatton: 3 weeks at 68'
F (20. C)

Mash at 1520 F (67'C) for 60 mrnutes. Do
no1 oversparge-a sma er prc,boil volurne
ihdn nomalisfine given th€ smallq.ain blil.
8oilfor60 minltes Add DMt ar end ofboil.
Top upwith cold waler lf n€cessary to reach

target volume/gravrly. Ferment two weeks
at 686 F (20' C) n pr mary, then transfer to
secondary and condlton for rhree weeks al
68'F (20" C) Botll€ prme wth 5 oz + 2 5
tsp ot dextrose ior 2 75 vo !me5 ol COz.
Ren bottles n .ella.lor at ledst 2 months

Br.$./t Note: I u*d homegrcwn hopr
wth unknown AA% (lower rhan comrner-
oal Centenn ,l hopt. Eecalse ofthe sm.ller
boi volume and rhe lacrrhal a strong boit s

nol needed for the nye nor to boll off lq.
ud. this.ecipe i5 ideallor a 5 gallon pol on
a novetop. I have not tied an extracr-onty

CATECORY 20:FRUiT BEER

'∞
3"“

CATECORY 21:SPICE/HERB/
VEGETABLE BEERSCOTT TowNSON.Host Tex。 ,NoRh

Texos Homebrewoぃ As,。 c at oo

GO[O MEDAt
″Pcaches‐ N‐ Cream HeFe″

"elewo12en wnh peach IIavt Hn9 andl●¨
"

ll19redients for 12 U S 9alons(45 42 ite5)

,05b 

“

76k9)German wheat mat
825b (374k9)Bohem an p`ner maL
20 b o 9o k9)German t9ht Mun(h

mat

sAM FIRKE, an. arbor, Mich., Ani abor



CATECORY 22:SMOKE
FLAVORED AND
WOOD‐ACED 8EER

version, bui I seerns that 8 lbs of Wheat
DME and 1.5lbs table sugarwould do it. Eoil

mayb€ 3lb6 of the Wheat DME and the 1.5

lbs sug.r for 60 m nules, then add the re51

ol the DME at the end oi rhe boil.

ttwr Medal:lefi@/ Obe in, Ftiends@d,

IX spt.e, H.b, at Vegetable Beet, Ba! Area

B@nze M.del nn Bitrcn, tennifet A aisrcn,

ancho69q AK, Spke, Heb, ot Vqetable Bs,
Grcat llafth.tn ate&4t club

1.5 o, (42 g) Amarilo pelel hops, 80/o

aipha add (dry, 7 days)

0.s o, (14 9) Chlnook p€let hops, 11%

a pha .cid (dry, 7 days)

8 in<hes Spanish cedar spi€l added in se€

ondary (14 days)

3L Whte Labs WLP 007 ale yean

2.5 vol forced CO? to carbonale

OrlEln.l Spe.tfic Gr.vh/: 1.070

Fln.l sp.dfi. Gravily: 1.01a

sRM: 6

Boillnt 'nm.! 90 minutes
Pridry F.nnontadonr 1 0 days al 67' F

(19" C)

Di.<.V R.rt 3 days at 70" r (21" c)
S.<ond€ry F.rm.ntrtlon: 7 days at 50"
F (16' C)

Treat water wth 1 tsp CaCl, and 2 1sp gyp
slm Mash grains lor 60 rnlnutes at 1500 F

(66' C). Alter se(ondary f€rmentation, rack

off dry hops Into keg, but keep cedar spnal

in the beer. chillk€9lo 45" F (7'c), carbon'
ate and condition anolher we?k.

'lw 
Medal: Brcn st \rerwat4 sbqsburg, tt't,

w@{Aged 9et, f@h BlowR of thdana (FBI)

&onze Medal:Matt tkrga, koft wellinqton,

at6o v'eio, <4, Orhq stukad 3@t,

065o2   (1849)VV iamette pelet hoPs

`O n nutesl0 65 oz   (1849)VV‖ amette pelet hops

(15 m nじ tes)

10もp  14 93 mD sarttOn(15 m n)

1 5 taЫ ets Whnfbc(15 mh)

80b   (363k9)grape,uに e(oncen‐
tiate(Omn)

301b     (1 96k9)honey(O min)

0 5 981on North[nd Tavern 3re、vin9

Amelran A cッ cast starter

Foi(ed C021o‐ rbonate

O■gina:SPednc Gttvlty:1104

Final Spedc G73V● :1025
Bol■me:60 m nutes
Pri舶ヮ Fen■ enmoll:3 vvpeks at 70° F

(21・ C)

226 En● e・

SPoぉ oたd bl

Absb● 3●●面o9

Company

Dlrediong

i゛ ash 9rainS at 146° F(63・ C)io「 60

ute, Sparge et 168° F(76° C)

RtlNNFRS UP

silvpt M.dal: watde Maset Spn^g Ciry, P4

Brcht l\/ledal: Michel.tahne., sdll Leke Ctty,

ur, Speatty 34, ZDn 4mwg6t &.h.brtu
OPeati@ Sqiet ZZ HOPS)

min

PE71 BRITTON.Lakein tho Hls I .The

Brew n9 Netw。 成

●0101′
`['ヽ

[

・ Spani“ Cedar iPA・

Wood Aged Beer

ingrediett fo`6 U S 9alons(2271 ●

1601b  (726k9)ivVO‐ rav pale mat

1 010   (045k9,deXtln mat

50 oz(1429)honw mah
20 oz   く579)60° L crystal ma t

0 7S oz (21 9,Chinook pe et hops ll%

。lpha a(d(F.17H)

CATEGORY 24:TRADIT10NAL
MEAD

036″los

CATECORY 23:SPECiAL「 Y
BEER

0502

0.5 oz

05oz

,8%

12%

18・●

1 0 oz  (289)Centennial pelet hops

10●.a pha a(d(15 mn)

0 5oz  (149)S mcOC pelet hops 12%

a pha a(d('O rn n)

0 5 oz  い49)Ama1lo pe et hoPs.8●/●

8 pha a(d(lo mn)

1 0 oz  (289)(entennial pelet hops′

10%a pha a(d(5mn)

2 0 oz  (579,Ama1lo pelet hops,8%

alpha 8(id(10 min)

,o oz (289)Sm(。e pelet hops 12%
81pha aciO(diッ  フ days)

」ANE ZALEWSKL Prod。～le Oho

Greater Hunjo9ton Homebに we“

GOし ,M['At
・ Old Alo wlth Grapes and Ho■■r
Old Alo wlth honey.3060n and
grape lu:● e

ingredlent For 5 U S 9alons(18 93 Ll

1001b    (454k9)い o― rav Oale mat

1 51b     (068k9)lghi d″ ma t extroct

CuRT a KAnry sTocに santぬ u,M● o
Saintゐ υ Homebrevvec c ub

('OLD l.IEDAt
″
Ita`Pい●呵 口o5som M●ad・

Trad●onJ… 5tl“ 轟 mead価
rasPberry blo3■ om honey

i■9red10應 rOr 5 u S 9810ns(1893い

210b (953k9)raspber″ blも,m
honw

10もp (493m)Ferma d K
2 0 tsp (9 86 mD Dammonum

PhOsphate

GoFerm lo「 yeai hydrat on

lalvin 7 1 B(Narbonne)yeaSt

(149)Summi pelet hops
a pha acO(60 m n)

(149)SimCOe pelet hops

a pha add 

“

5mn)
(149)Summれ pelet hops

alpha a(ld(30 min)

ZYMURGY



Original Sp..fiG G'|vttI 1.160
Fin.l sps.li( G..vltl': ] 050
Aav (%): 14

BoHing lim.: rva

Prlftaiy F.m..rr.do* 70' F (2 1 " c)

Use cabon I tered waier. Mix, aeral€
Stagger nltienr .ddilons at yeast ptch,
36 hou6 and 72 hoLrrs. 50% sugar deple-
tion. Stir daily ro €lease COz.

RUNNERS LIF

si@ Medal: fan Fkzpattuta Bataw, tL, Dty
Mead. Uban Knav$ ol Gtain Brcnze Medal

Cary W6tnao t\oreqn, MN, S@r Mead

sil@ Medal 6ddah Stahg, BeawKtela OH,

athq Frun Mebhel, Saiht Paul HohebteweB

8rcnze Medat Gudah Stong. B@|er.t@k,

OH. ryn6t (6tape Melonel), Saint P.ul

tor 5 mmutes, then strdln thrclgh a coff€e
fihef. Add I cup lupelo honey to each tea

and stir to drsso ve Blend leas w th I n6hed
mead to taste to create a pleasanl but not
overpowering balance of spi(e with a s\r€et
trn sh Add tupelo if necessary. Use your pal-

ate to ad,Lrst the sweetnes9 and indivdual
sprce lev€ls to finallevels. Usr SuperKl€€r to
polish the mead to brillanl c arily

Silvs Medal: Rick SpetanL Lebahan, OR, apen

*a@ Meda| ,ed GBke Mau^t Hateb, W
ap@ Cateqor/ Mead, Madien Honeb@wR

CATECORY 26: OTHER MEAD

l14E● tr“

CATEGORY 25:MELOMEL
(FRUIT MEAD)

GORDOI! STnOtlG, Beav.rc€el. Ohio,

sai.t Paul Homeb.ewe6 Club

2010 NHC Ninkasiwi.ner

GOLD M€DAL

"OnEmor-Vanlll. M.th.glin"
M.ih.glln

Ingr.dbnb lo. 5 U.S. gallons (18.93 L)

20 0 b (9.07 kq) Tup€lo honey
carbon{rllered water to target

2 0 lsp (9 86 ml) DAP

l.0 rsp (4.93 ml) Fermaid-K

4.51ip Q2.18 ml) GO-FERM

2 packetsVL3C yean
1 Tbsp (14-79 ml) Viehames€ €nra

fancycinnamon
2 Madagascar vanil a beans, splil,

I packet sup€rKleer

Bollht nmr n/a

Ptihry F.nnent tlon:58' F (20" C) unlil
lermenlatron E complete

Di..<tidrt
Rehydrare and proof yea5t in 104'F (40. c)
water wilh GO+ERM and a pinch of sugar for
1 5 minutee Mix honey with enough warer to
make s gallons oi vol|Jme, comb ning wirh a

stir-whip lo thoroughly combine and aerar.
Mix together nd en$ and add 1/4 ol rorat.
Pitch yean and femenr dr 68. F (20" C). Add
l/4 ot tolal nutrienrs each day, nirring io
releas€ COz. Ferm€nr ro complerion, fack and
age unll 1 month betore serving

Prepare spice teas. Pour 2 <upsboilng ware.
over cnnamon and vanilla sepafat€ly. neep

27:STANDARD
PERRY

CATECORY
CIDER AND

,43 Entaes

SPoosored by

Oat‐ h●,and
Ba″e/cOm ttd
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RODNEY KIB2EY,tombard l
Chl。。9。 3eer Societ.

NHC 2010 MeadmokerOfふ。Yo●
`

ら010●・IDAL
‐
App〕e Jui`ed:″

P●tiliant・ Iweet sack,ser lApple
MOlomeり

:ngredieに lor5 U S 9alon`(1893L)

109a (3 79 LI Ml ers OranOe bloSЮm
honey

4 0 9al (15 14t,lv41(hi98n cider

it      VVhte Labs VVIP 720 Sweet

Mead Yeast starter

.lyeai tttt mead yeast

1 5 vol  io「 (ed C02t。 (arbonate

O日9in」 Spettc Grav●ォ1120
日nal sPeclnc G=… 1025
Bolln9■m●:″a
PHmary Femenmon:6 months at 70° F
(21° C)in glass

Secolldary Fennentatioll:18 month,at

68。 F(20° C)in glass

D:r●● on3

Keep ll clean and 9ive it,me time

STCPHE"NORTHCu口 AND MARK
R:STOL v● lelo Caif Dね b o Order o「
Zymiに c e Enthus asts(t CIZ[)

GOLD MEEIAt
″APple Caer
Common Cido7

1110redi● nt■ for lo u S 9al10ns(378,te→

10 9alon;aPPle,じ iCe

2 vials VVh te tabs Engish Cider Yeast

●17-OnS
Ferment fo「  three 、veeks and transfer to

Corny kegs Alov to lagerforヽ vO tO three

months then llter and backNvepten wth

ap口 e luに o(Oncentrate to tatte Force car

bonate and en,oy

RUNIヽ 〔RS UP
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ANJIE WATTS, A pha.ena Ga

Brcwn\,$e6 olAphar€fta
NHC 2010 Cld€ m3ler.trh. Year

Ingredl..t5 fof 5 U s g,r ons (18 93 L)

I blnre Arka',ss B ack .tpres, pressed

J ..n,rdw, ncks (n pim.iry)

12 p:.kel5 Lav n ll18(hampagne

Pot.tr rm sorbate

OriEinal Specfflc Gravltyr I 07010 I 080

Fi.al gravity: I 008 ro I 0r2
Prihary Ferh..tltion: 2 weeks

Secondary F.rm€nt.tion: 4'4, weec

Use efo!qh waler and 5uqar t. r.a.h Grgel
voL!rrc d.d !rav ly Adn*l pll as n..esrary

Afi.ix r rlo(k, us rrq vodka thle& .r w:ie'
 ite/ forf.ent,riof, br(k.swee!.. to taste

and add poi.ss !n $rbate ro o'evext refe.
mentaton Bottc ol {or(e (.6o.dle,n keg

Ben ro eave sx rionths to a vP.', hrt we a

k.o!r th,rt s.ot potrtr.

Si@t llletlat DatE ata.<,9\.r ri)\, Cti. Ah!
Sp..tatr arJenPell. s..el at totth,aai ah a

3o.1-- \rtaal: t'ete, (ates rati:eir, O
ad.r lir S'.'r'ig lelrol

め
ヽ

ZYI,IURGY
H●mtし ,て ,、●

'|｀
ヽヽ●■,0● ●

't

KUDOS―BEST OF SHOW
AHA/AF S..cdon d Como.ddd PE8rd

Al.m Cit C.l!4 f€* 37A.noe-
l&l Btd cw, ttounon, rx.

Eiol',lirin Brryef s Cup, 12 ati.F

The Grat AriM, H6!!f* CofrF@o,
| 5 | edl.r-<im HorL' Mes, AZ.

En.htrr.d Br*inaCh:llen8€, l2l.ruia-
Aob &i5(@, Rio Ad4a N/v.

Huf Lan€ Aowon 2l8.nti€+
Pdur 6r,u, w.n P.rd 8...h FL

World Erpo ot Ber CmREjd
Competjiion,,l2T dri€Fson srdModl
wowtf U.q|,b, Ho.dhgt, Ml

l,lth Annu.l Chi.o Hffebff comp€tition,
157 enni.s-Doug M[endon, Ako, <A

r.t 1010

Sl.ili o! tih AnnulHomebw Conpedtloi,
l4a .^!Lt---Andrcw Zhn, Ha[.ad. Ml.

8.*5hne C&nV Hd€btw Cors! l0
.hries-Ion Green .df PiBlt.ld, ,0{

Gr6r B.sln Br.w^otr 116 entl.r

Comp d. L $b:ye Normal€, 44 ..rid-
Ja.\ ctieCo, lod<.orytll., FL

srsquaEh 8.€wl€* Ho@b.s cmpaition,
65 enher-Di.t &li€a ||irkborc, OR

lrd Annual lJpl.nd Ar€win! CofrPan/ Upclp,
5l ehsi.F&i@ sr.u.ml4 lndiondPorii rN.

Btwfet ar Mount Hop€ tlom.brew
Compdidon,9l.htri€*-Dddi.l Rob.tu,

us Open. ,r8O @ies -&.ry l.dford,

Oago. Hohcbrs F.$lvil, 423 e.ci+
Ad. Pren 5.r4 OB 5!. & tlod Pi"t,

Wk.onsin 56@ Frn,213 entri.r
Gm Pd6U w6r r[6, wr.

SCABS Hm. B.w Cofrpdition. 125

eftrie. +o. t trE Po.r tlubn. Mt,

Ho!6m B|w-Ot laa .nEi.F
Mo& Sbb.t, rdnpo, FL

Sp rit of Free 8€er, 3,1,1 .ntn€srv.,
f hodPtoh, GotheRhutt MD

B..r Quen Hoppr Al. 2010, 2l .nti6_
Aaton Cotnes, Ln oh, NL

lG Angel.s Inemtion.l Cmm.rcial B€€r

Comp€@on, 1tr7 ennics Sonoi A..r
CanponL SanueJ Addns Srany Arcak Red,

GnniG ci9 F@d & Br{e.t 8r!rctr t€O

.nfie+Ri.* trd./, 8.one ,,4.

| &h Annlt Bre B6&h Erew Ba$, 70 €dric!-
(i,n tddj5, Spr'rig, IX

Amreur win.m.k€B ot Onono b*r ch$.
tl €nki.F,venin Qldsr NePeoa oN.

lOlO BUZZ OFF. 166 €nuies adEt Di4notd,

AHA OuEO.t cdp.dlon, Erfu B..i!,
6l .r'al6--4dx,or Wdrt, td V.@ a

C.l Poly Cup, 56 sri.F]mmon h/, Adrci
Wotu\ t4n Lnb Obhpo, Cr,

| * Annu! H-!r 2,1 Ho@b@
Conpel.t;on, 2s6 c^dl6 o*i8nr /Yutdh,

GlBt Hop t1.d.6 IFA Bact . CnrlgBe.
51.tuig-.<tus W. Orynpio, wL

ABC Br€ws Cr€ws Hom€bd Conperidd,
259 eMl&-jim SdLa 9&'., Ml

l6th Annu.r Eighr seondr or rrorh, 3l l
cntn.s-Norrd, d.ninA lrrcdi!, WI

All E.n6 H&tBa! Ch:ll€naq l!5 enries-
Ander Su.dcll. sok., lO.

Srn Ole8o Intermlon.l &.r F..dEl,639
€nki.s--+Lto Po4 9rod 8.cn, 8t
W.dnesAct," tbLdn 8.q:h, CA

Bl6it opcn, I I 5 €ntri.'--J.nnif.r t emd.a

vrnBred^mrdi l9l cnEi.-
O#n N.i*.k1, Edndto4 A&

Sonoma Communit C.nte. An.eur B€.r
Cdnpanjon, 13 6!r1..--..h Ai.r,

l&h innual Gr.at Alask Cr:tt 8.er and

H6mb.€w Cmpetlrlo, 92.nuir
Don loasa A,-gdc, NY.

Aurori BrainS Chall€rye 2010.298
.nsis-Nd &nford, C.ltor/, Aa

Kohl.r Fe*ral ol B€.r Hdebrs
Compednon, ,t0 entrl..-J6 fi[,o4

8.|J.Z.Z Sd.nrd Bcw-Ofi, r95 .nrieF
Rod^ef xNbz.f, LMbot4 lL

GGt cd.dirn Hom.bN ConFdion
(GCHC),5a enoie!-louk o.Bourbon & Ed

Hom& S..r Compdjtion. 275 oh€F
lo@than 6lttn \ trh., A.

Lonlshot An.rien Hombr.* CdBr -

W.sem R€{nl, 195 €nsi€5---rlrannd

Sobnid a'w Cdp.tltion, l0 dvie*
K.n Slnnn.n, Fo'i Wqft, lN.

| $ Annurl rCBC fto-Am, 88 envl.F
GreCory tthnlDm Chopnon, Iafango, cA

Brd.y's Hm.brew Comp€dtion. 6,{ .nti.r

AHA N{i.i, H6m.brd Cdp€rkd Fin.l
Rdn4 617 €nhe*R.nj BoMo't Fod

8!h Annui Hd. B..r and Wmmakers
Fdri€I, ,o e.tn6--D*qht ntukoht,

Uhcl. Billy r K€ep Au*in B€er€d Prc-Am, 4!
. ri6 l(.tdr lddky. a!it! fx.



AHA′ 3」CP SANCT10NED COMPETIT10N pROGRAM CALENDAR

For complete <alendaf, competition and judsint information 80 to
A.HA wuv.HomebrewersAsso.iation-org/p.ser/<omp€titions

4rh An^L.t RROC Wotld ArcweB Fotun
Honcbt.w Conr.titio" - Crcar Att.ti.on

8r.onri.d. CO lorry F( $7 Er!ry De ix.
3/2312010 Cor' ( R/an lh.nn!
720150-1136. romperro iiik o..rE
www kro..ort D$L.oeD.hu r nrr

E.rrem lddho store F.n
B i.rnd iD tn.rFea Xlolu,nr.dena,.!
Errry Oerdri! 3il0t0 0 Cofr:d
Robf , BN.kBrh.203 346 6370
belkw riTl@.rb .o.e id wa hdbr o,s

sdnra c , cdu.ry fdn Honebrcw

wrsoo' e CA a {D Flr 52 50 [.r,y D.:drno
3r29i20 0 C!di( r'r a B.s. 3Jr |6-4569.

As.!Y ( NC E( I Fee $6 Etr Dlrd'ie:
e r:0 c c.rh( hsol N:o a

323 23a 07)l .r.ii0hon.L, ew.dninords..onr.
wwrn 6ren .'JrprPnrrfr rder .\p

Dd/1on DP.!'FI 8..4e* aonpenton
Daro.. Orl E ,,/ fae 9t.,. r En,f Oe.d,ie
9 ,10 0 corn< Brnr 5r!.r5.917 106 246t
brianb,ewr@fnr, r .om. w\trdrrl o ,Qfr ors

WA Sid!. Ardlur Arcweu Cddp.tnion
Pe.lh we*e n A!!!:ii ALr Eiir D.id n.l
9r5i20 0 Conid AnMony wa ni +61 0,101
967 1.r5 wi5ab.@wtrnl,. ., ! wn?{Nb( o,

Arleitaw L PA E,{D Fe. g6r nenr.y
$5rdd..fl ent r. Enll D.trd,.e 3162010

570 42r 179 r,.,/u'@prd ncr,
w\e |,! nt.rrroncbrew, !.r.s

Lrbbo.( TX Erur lee $7 tur / Dcid ne
3'6 20 0 ColE( l$fy E i.r 306.73 .9535

Prc5 den!i4: e. i ro,d/ or3.

fhe Schoonet Honebrew Championth'p
Ricne. Wl. E.!/ F(. 56. Ent] Derrtt
9i4120 0 aor€( Rrk t1.Nrl,b 262 364 4 76.
,L.k@rhcrhoone,.,s wwvrhor.5o. u orB

10to Mi.hr(o. Rendrs.nt. F.rrivdl
c.npdirio. (Brew Beer B.ftn' Brew atuwt)
wrcrrord 11 Ffr J Flf $ lorfrrfr !.
$J ro rld( o.r .n: 8 ErT D.id I c
3i29r2010 conE.r o.,r.l h.cdrc(e
rri.laa. 316.. r-r{{.fs@8ru ..n
\\,!e sno$brcs. "b.o i rB,i!-,'

srdre A'or.ur ar€*ed Show ofsolth

A(!r1!, Sorrrr Aln .,. AU t,try Fed

$5 per boftl! t,rrf n.rd .e 9/4r20r0
c.r$i Mr,L Rashe.d i6! 3 3l)15232
,rrf6r@brPo fi.o '

Lou 8cr.r, CA Enq f,a. $6 k! ttr! eitrr
$5 lof addron., .rn.i tn!ry O6dhc
3123 20 0 Cona.r Robe Lw1 /r4a23-4709
B.c !.5.rttljep: B.r. www bhrorr

Iha BiA Frerna Fdi H6n.bt.|| Conpethion
n.!,o aA tira/ fee f,.c a.iu( Day|J
ronord.s59 l2l 0l3l rshrdre(o)q,!sm(.

L,rg B.ach CA Enul t).1dine,9rr r2010
Conad Y.[i. Clr.i 2 ] 92r 1506

fh. Lo.al Ptb 8rc4.s1
srir.!3 \Pr n8s NY tiri/F.!r t10
Er./ Deadl^o 9rl9/20r0 Conod lins Audq
9 3-4s 030r uoErlriy.rpn ro,L.

Phoer x nD ENryFr. $3 irr rnr/.
$5 r,rr on! ei!.s F, ry Dlid ric 9i 3/?0 0
ConhcL Jeff 5 rdcr. 4 0 570 5016 eflsrndoirA
cr ,.n I Gr,n..m

I..bon colfrr Hadcn Fair
Ced,r Po,r. OR. E.r t Fc. Fr( Efr?
D. ncr 9r9r20r0 C.rn- Bob 83..i5
54 499 6777 \i.s/@3.rns i.l,or\.om

10t0 Maryland Mi.rcbr.|| f.ttirol Homebrcw

Ui.r I'r;3. rD Ffi,] Ffc t7 Cn!)Dei.Irc
9/t lr20t0 cotrr(t Ner f,lezebrl
44t r37 7r 2. oe t@f,"r!b ni ..n,.

f! dn exfi. febr!effi

Fo( Cllis CO Efrrh.35brrc E^r.r
Dc.a ,e 91 8i2ol0 adr.rt PaneJ r.r.Apf.
970-224-276/. rtrr pim. iiorm r!o,n

7010 h.n aew.r cohpetnion
Apprcron w ENr y Fee tT Lr l* eily
55 3dd.!,I . r, 's ALE n.db.r n cnrq
I c. r d $5 :dd ro )i cn.ra Entry Dead n.
9r15r10 0 Cofnl, Dan cmdy.920 209 0157
d:n8r nriLl-eri .oh f& I .. ubconrpentioor

co.dr.trlv ie TN Frt r Ftc $7 Eiro, Dcidtrr
9i24r2010 Conlrd Jonarh A(ims.
6 5 504 7671. b3ioi.l957iirrsmtr t.om,

w.n Co.rt Brcw.u Hybrid Beet St,/h

Pet wA. AU Cofta( B eidn OSLrrvrn
+6rB 407347798. .o peft o r(!we*.o:nbrew
c6{or ww w.r lofibreweE co to'npel

AiE Mtd.tf Moni.t Aftw F.tr
l'l!rph/.b.,o lL L {.r Dead o. 9i 5120 0
cortl Bmd Fager.6 3 924 6004.
rdiser(tr,rerdv,,o!rph/rbof o..nr
fi} t.e! is.h,,!rphrsbor. , u I

arkon'os srdF fdk conpttirion 10 | o
L nr. Ro.[ AR E r F.e t7 Erxry Dcrd,f,e:
r0/li2or0 conG.! Ken Birook 50r,?23 0O:lO.
( I if(ook@sb.B.bi ,er, wyw dliod8re.omi
!.ete|llntrkIEsIcrmenrc|!

The wd'hineron Meod a cidct cu,
K.ir ,ra t,1./ F0c $6 anr I Derd, Lr

r0 r2 20r0 conc.r Tii Hi/f.r 2tJ.6l 196.

' 
miqbsab ewis(,)r.qw}rnptr.3i r\org,se

)0 I A BBG Skimish i. th. friod
6re.r5bo,. NC ||i y F.c $6 Enrry Oerd 

'Dc:
0r9 2010 Coft. r, fft wy e 116 139 2393.

okrobedb.n zi|znnot
ri,d.in . cH F(ry fee 65 Eni, Ocadt^e.
r0 10,20r0 conGd (.onlD Croloot,
! r 603-0gae ok.l,rrberacrN ..rr

Naiionol oradni. BrewinE chd ene.!
Sfti Crtr CA. Eit r F.e 97 fi6t entry
$5:dCtonr cfu !. E.ra/ Dc ne r0/9 2010
c.rid Jis.i thnjon 3l I .1!41665
7b dserlObr.w.,x,i...m.wwbr.wo[atr.
.o',co,qr I rion (:rrbr!w(! 

'.*hrm

P L.c-,, e CA !{,r F.e g3 i,! enq i6 idd.
toia e1 $ Er./ Ocad nc 09 2010 ccnr.r
c.n Frr,k! 916 523 316s. sriike@sbqjobrl
rr wtrqleg,arblf , rrazecrlbo,s

aHA Ctlb-ohtf conpelirion, .puckc. uF"

w.ddhrd Hrh. CA ttr F{. One enn/ p.f
.!b $7lmtrk..r,c{i pa)abe r. A|A) E,r/
oe:dfr 9910 t c.rD.L oru 8cc.irn..
3 3 334-3536 drew@nrkolch .on*) |

s19ir,1/.cFPe!.

ZYMURGY
`,



AHA SPECIAL IVENTS
AHAIB」CP SANCT10NED COMPETIT10N PROGRAM CALENDAR

CONT:NUED FROM PREV:OuS PAGE VrirM homebrewers$oc a! on org
pigetevdoc/€ven.lkt tor or€ AHA Ev.nt

Septe(ber l6-l8,2010
cft.r Ad.n dn B..r te'rvol

CreitAm€nenSe€rFesiv,r co'n

AHA Rally, M.ti dkwlnq Co,

AHA L..m ra Hom.b.tw Ddf
Aomebrowetraso.irtion or8

sth Anntdl N.w E s1.nd Regtohal

Po,s'nourh. NH Enrry te: t6. Enlry D6d 
'ne:

10/3/20 0 Coia.( Davd Roscnbaum.

97e-4o9-5r 0. davd rosenbiuh@Fnm (om,

Nodb Olms.d. OH. Entry F€o: 17 fiE!.ntry.
t5 additiamlenuier Entry D..dlner 10/9/2010.

Con6cc Dav. Clar[,216-739- 774.

rorclllrewlr r@3nai|com, *av.bednobi6r8

Chdturoord oko6.rf.n tl.D.6f v

Srgni t4orns'n. TN Enlry Feq $10 Enty
Dard in.: 10/912010 CoiocL Ton/ Ca,nar,
,12r-7623711. bny@3iann:li.onr

tn AnnlA dui odoherl.n Hon &.w

Lrl'iina. Hl. Enry Feq $7 Env, Oeadlne
l0l 0n010 Conacc Oave H:nlen.
303 276-5923. nap'ldiv€@)'rh@..om

Au*rl.n An6t.ur a€wrng ChomP,onlhiP
HeLbo! e. Vic A1.,,. Ennl Fts $10 Enry
Dc:dll^er l0/&zolo ConEcr l'larl< Hibberd,

Ol 9530 0372, mhlbberd@nElbp..or3,au.

All About Atet .nd L?3ed
Toromo. ON, CA. Enry Dcid 

'ne: 
9/1312010.

conEc Paul D(ker. 416-571-5859.
prdkk€t@rc8en com. @ rbmebr{€B.ca

Frrs6, ND. Emry Fee. $7, Ent./ O€ad,ne:

10,21/2010 Cona4 Tom Rorn,
701 476"0 126. qroin@y!h@..om.
wwl Pmtr'ehom.orewe6 or3

Sodh.6 At..L Atun^ P.u
Junau AK Enr/ Fcd 95 fE! enrr'.
$l rddronalen( es. Eiu' Deai 

'rc: 
10/271?010.

c6nad: sleve P crce, 907-586-677 I
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Ctn. way be.r ip.rges .he.k th.i. palatet i5 by usi6s .nm.rcial '.ahbatio^ beeE -.l.tsi. versj.Ds ol the .tyle they represent. zyhutgt has .ttembled a pdn l ol tout
jqdgE who hzve .ttained th. rahk ot Grtnd M.ste. iD rhe Be.r tudge certiridrion
hosam. Ea.h istuo ?hey *ore two wi.lely ae.ilable .nmeftitl heeE (q m.a.t. q
.ideB) using he alCP s.oresh.et. we intire you to downlozd yoq oqn s<o8h.eE at
www.bl.p.o,9, pick up a bottle ol ...h ol the beverates and iuds. atong with thh
in our Commercial Calibratiod.

T", ,,1,,1,{ r.r sL,L |r +r,ed
I rr n ir luL ,!. rh . nr l- ,.r ,iC \\JJ

ifdlts Sumn,., LLshr b'e\rd b\ Klrl
5tLrns\ lrrelirs (.. rn Sin Dr.Eo, ( .iil
LrtrlL.(i Sunro,.r lighr b !f Ahrlilan
ld,I lrsc. .r.I.d ,,1 Jun. 2005 w1,..
BrL.. Uro\rn FiIIL I K.rl ''irrrr$
Br!\1ng Cf Lrtrr( rog.r\er 11) .r.rre a

rnhule ro borh lrr.\! rrr.3ror nr drc llax
sic sufl flm Tli. lril.r \rnrLu.r I rnd

l'i1dl.5s SunNer LrBlil \]rh.es..tN rh.
blc,rl of \ leruo n,rlr(.n(t t)dl. l)iri.! iDd
ip..d \uh i\i,fi.5ru hi|s Lr i subLl.
hop clLr'.r|I.r ucl!r'sf. , r.h |,,Lsl Lh€

Lor .a],fi. t.!e r Lhlli rr 3 I |).ftrr
ab\ rn.l li IBt lr rcrriihSL )r.r,oui,d

\err un \r: B.llr liger. \),,c| Pr.
!j(l.d:r rooJ (l.ii ,,t drrusrnl:rnNLsn
.'ri !dB(i lr.ll: Lr..r.r i. lined r\ a

corlDrr(rrL ex.unp| ,n ri,e BlCl) {\le

gu(lflin.i io ! I),trrhunJcr L\fon. lrur
B.llr trlriu.ron m rr{.r lohf I,hll.
sr\r tln he.r is i Lrur B,rhflnrtr I l;rer
Corsrqrdnl\. t*o o oru tud!(.\ jrL(lred

'r 1s r Doinund.r E\p(n \hLle r$.
i1,rLt.d Lr rs N lldlenrLa. I'ilnre.

ll. beer 5corf(l$.ll iri boLlr sr\le.a!e{.
,ies. sb (h l.d tudrc (;ordon Srtufrl ro
suo' uf lf, lN.i.Joy.d \\LL|rru rnirg
r. tiit.oDhrl. r inr.,r d)lc.'

itlrlldl egr.ed. sd .g. All b!.r (lnnnn{

I d.r ' 
k.n$ rlir Llrnw r(\lc: .1,. i rir

!lrarr " rddcd lvlall. '11,c mrl .ori.5
rhrouBl, o,, borh ofrliem. aid bnri) sh(iukl
lile arrrl srFrrq rohl,'hoppurq

lleltt L.g r (h.,k L0 11 5 ferc.rt rb\ rnd
ir brc\.d \n\ lils lnrl \hruh!rnrs N.l
-<ar: honi 1r b.11.. r\ lible \Lft{u

OUR EXPERT PANEL ]NCIUdES DAV]d

Housemm. a Ghnd Maner lV iudSe and con-
peftion dlrkbr ror th€ BICP from ch.!@r
Sprinls, Pr; Berh Zan8ari. a Grrnd irser
rev.l rud3e rfom PlaceNile, Caritand Io!nding

mehbc. ol H.n8bwn Assoc &jon or zymurgy

Enthus ass (H.AZ.E.)rScori I ckham, a crand
Narer ll ludge i.om Corn'ns. N.Y.. who hs
b.en otah direc@r of a$oclaie ehm lirec-
ror ror the BJCP sn.€ 1995i and cordon
Scong, i Grind lYr{er V tudge, prtn.ipal

auihor or thd 2004 BICP Sqle Guidehne!

and presidenr orrhe BlcP board who lives in

ll,'

ON THE WEB

Karl StnG3 arewlnS Co.



THE JUDGES'SCORES FOR ENDLESS Sυ MMER L:GHT

Aromr: low,gra.y mat droma
Very ow mah p'eten<e High
crermed'corn.l ke DMs aroma No
aceraLdehyde, truny ene6 d drac€'
ty There a dlllnes io rhe aroma,
nor cnrp or alerlke, rhat s oiten
an nd|calon ol rhe ellecbol oxlda.
ron No acoholapp.rent (7/10)

App€:nh.e: Briqht clarity. Gold
.oor dark for the nyk. Thi. head
wrh adeqlare rere.t on tor style

fl.@n DMs domrnalet ove. thc
ma ty underpionngs and baanced
hop b nerness both aresom€whai
b9 for an American Liqhl Laqer

No hop iavo. Sohe emony &Ld-

ry- likey from G6on.to. DM5
delra.ts trom a sense of ager crisp-
fe5s a! does the du ne55 lfom
age. No diacetyror irurty e{e6 No
apparent a coholev de.r (12120)

Mouttrt €l: Medum-righ1 body
too b9 tor the stye Smoorh, bul
nol crisp, ag€rike. A brl nzzY

irom (arbonanon-OK No alcoho

Overall lmPr.rtlon: While not a

besr example of the iyb, n 6 siil
rclrsh'ng when cod rh. DMs rn

thi! sample s overpowe..9 and
lhls sample is .le suf{en.g iiom
oxldaton rhat dulls the liavor pro-

i e over nnre, brewrnq process

ne€ds ta be r€<onsidered Pefiapj
this bolrle was abused in shipplng
lrom 5.n DFgo to sou$easre'n
Pennsyvan a lt is aso tusl l@ b9
ior !n Amer caf Light Lage.. 5ll
rh5 6 a good beer ro have wrh
hodogs, burg€u aid lo enjoy ar a

Arcm.: Lrgh! qrany bread ctusi
ma1 ddm.ales, rnd 6 backed up
wnh de cate tora, ro5e and star
jasmine hop a.oma A h nt oi DMs
rneals in ar rhe n.irh, bu iades
qucky, a5 does ihe tloralchard(ter
as the beer brealhes (912)

Appearan..: Bn lanl . arty, straw
.olor 6ood head lorms of lney
blbbled whneloah, wh.h 6 mod
erdtey peB stenl The lodm iale to
e.ve an amoebi. panern on lhe
surlace; bubbLes coninlaiY rse
(r/3)

Fl.vor: Low, qht m.ty, bready
gran chara.ler 6 dohinant I dvo.,
wth a whuper oi I oral hop I avor
Hop btterness i! iairiy pronouMed
. compaa9on 10 the very c ean man
and termenlaion .har,Lter Mid-
palate ba ance g'vs way lo lnm
bLlterness Fnshe! .eaf with thal
same cnsp, lghl b]ner.Pss Inge.ng

Mouthfel: Lqht bodied wrth
emewlidt sprirzy cado.atloi; a

Lrght .ningency la*s ar $e end.
prryding a .nsp, qently dry iin5h.
(s/s)

Ov€Ell lmp|es'ion: The labe bills
this ,s th€ periect beer io enjoy at
the beach, : ned<l wa.m (read

NOrl) weather cooe.. The malt
cha.ade., whie ight, 6 enl pre-

dominant enough 10 $r sfy drqern'
ing taste buds accustomed io mor-p

robun lare M.y be a brt Iuler ila'
vored rhan the averaqe " !te" beer,

bul gracously 5o Ih€ elletoescenl
catonalionand crisp, dry finrsh arp

Abma: sready mar aroma wfih a

hint oi gree. apple Thee 6 not
any percepl ble .or., but do pd
!p iqhl cabbage note5 i'on DMS

Ihere a.e some li9h1 kurly nor€s,
but the ens eve u low as appfo-
priare tor 1tu nyle Papery notet
lfom oiidat'on €merge ar ihe car
bonanon tstl e5 dow. (8/12)

App€.rane: Lqhl gold In (oror,

wh.h s da4er than mon nand.rd
laqe6 The .:rry s b.iLlEnt, and
the head retenton s qood ior lh 5

tlavor: The mat.h.racrs s unior
runarely muted by papery noles
irom oxidaron, bur rheE are some
nice br€ady nores undern€ath The
lLqhl l.uiine$ s at a luftrccntly lov/
level, andrhe sulfu.otes add corn'
plexiry blt a'e les Pronouncedrhan
n $e aroma The bflem€ss 6 low,
eve. Ior ths siyle The swetness
IngeB a bt onger rhan erpecled,
and a f@ more lBUs woud helP the
balance wrlhoul ehiftinq I beyond
rhe 51y e guideinet (12 5/20)

Mdthi.€t A EanY .har.crer hn

9€r5 and .oars the back ol ihe
tongle, which may be aslringenq
irom $e mar. h s lightly carbon-
ated lor the stye and nrore CO2
@uld also improve thetinsh (3/5)

Overall lmprsion: Good r€lrp€
and execurion, but the age or han-
ding oi lhs deicate sryl€ .reated
oxidaton issles lhat hlrr rhe tlavo..
on $e techni(a rde, hore ca.
bonalon wolLd .dd ihe cdspnes
and ca.bon. .eeded to brghten
ihe fnish and mprove ihe balanco
a higher percenrage of adjuncts 6
on€ potenl al paih roward crear nq

Arcma: Mld nelka grai. Lqhr
.orny DMS Sotr hops, barely
nol@.ble lurr a hint ot sullu.
Flops grow a bil as t warms No
erro6, lusl eme fiora! hops Seeme
pretty.l€an norhrng olf (10/12)

Appeahr@: Perl4tly clear. Ial
while head, retained well Iiny
fro$y bubbles. Preny ight yellow

tl.rci Neuftal grarny mali Low
bt€mes' Dry'sh iin sh. Medium-
Low hop iLavor. lghrly iloral. Very
light corny OMS flawr in back-
ground. c ean lager chacder
Fin6h is iull, not olsp, due lo body.
Gfainy malt and light hop llrvor d
altertatte. A lftle rrred in f evor blt

Mouthteft Medium body rather
heavy tor a lightlager MedruhcaF
bonanon a ltrle credmy n charac-
rer, wh(h 6 nol fiad rlonal. seem!
heavy and thick io. the styl+nol
crisp d d retroshnq. No .l.ohol

Ove6ll lmpresion: The body s the
bEgen d€wback. lt I'vesihe b@r
a heavy mollhfeel and inish h!
not sweet-il sems dry bur wth
a iatr arnount oi dext ns Nice hop
chara.ief Cl€an l:qer could be a
fttle frcshef-rhe ilavors don't PoP
With a ower Inishing graMty and
l€s mourhlel, rt woold fit ihe style
nicey,Ihe balance oi f avo6 is we l_

ha.dled A lrtte too heaw tor a

lawnmser beef, but I did judge n
ajier<uitng th€ gra55 and n lasted
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THE」 UDGES'SCORES FOR BELL'S LAGER

Arcna: Lght. bre:dy mahness
.emin scenr ot contrnental pllsner
mat wth a hint oi cotrllke DMs
and low, epicy hop aroma No
dacelyl. No lrlhy ene6 A.ohol
not readrly appare.l. Balan.ed,
P eas n9, clean laqefaroma ighl on
tarqet lor the oonm!.der Expon
3tyle. (10/12)

Appear.nc: sright darty Gold
@lor. ftin head d6s p:led rap dly
and was hard lo susrarn (2/l)

Flavoi Bready, conr nerrarhalr up
fro.t wth frm hop bftem€ss rnd
low lpicy hop tlavor P,lsne.rke
wth noticeable acoho a.d a hinr
ol .oh-like oMS. Frnuhos dry wrth
brtte., tann!. aiter raste. No fruiii-
n€ss or dia.etyl Mfera y wate.
content a<.e.luates rh€ hop b tte.
nes5 dno pehaps enracted some
erc€ss iannin! from hopt or fralt.
Balance, rhe hdllma.k of rhe styte,
B somewhat oll ae a bt hoppy and
dry ior the style, although c6e
t15/2A)

Mouthfel: Med um body
L nger ng :r1r ngency in moutlr,
ieel Wel carbonated blt pro,
telns werc missing to slst:in rhe
hcad. Nol cedb e alcoho warmLng
Ai.ohol content seems higher than
rhe sraled 5 0-percenr abv. (3/5)

Oler.ll lDF6ion: Aroma and inF
tdliavor approprlate ro nyle. The
anangenr finsh and h4hef alco-
ho leave a perislent dryne$ that
doesn'i 5lppon the .rial pomise
Ihs is .ol ,i bdlanced a, rhe besr
examples ol tlre styie. Bdtem€ssand
iannns are a bit h:6h Additiona
Plorens ro slppon d loam nand
would make th6 more eye-rppeaL.
ng This rculd nilbe a q@d beer
lo have wlh spry loods, sucir as
Mexi.an, Thaiof Indian (7/10)

Hoikbtu\(elsslr .n d{

(ruds€il s 1C)

Aton.: Moderately grainy, lighlly
se€t Pr5 mar arcma, wilh bafe(
h.tof DMS Low nole of cin.amon
spi.y hop, h ntt of s€€t spie and a
b t ol peppery helbs. (8/12)

App..nre: Pale goldei yellow,
br lEnt clarity.some whlie bubbles
iorm layer ol t6m thdl doet .ot

tlaM P.onoun(ed hop bineness
prevars, but 6 supporred by rhe
bready, mdlty br<kbo.e. Balan.e 5

s(ewed to hop biiterne$, though
arle. a h nt of DMs, rhesprcyherba
hop larcr.ome5 foM.rd mid pal,
ate c ean iermenralo. chardcrer
nE5, no tuurln6s o, diacetyl. A
crsp, 5 ighny mrneraly favor comes
rhrough lowad th€ end, bur rho
n.ish rs clean, wth a low, lingering

Mouthfe€t Medium bod ed with
fnoderale .arbonanon. No a.ohoi
warmth. and no asringency. Lighrty

OE6ll lmpB3ion: Refreshingty
cle.n, cmp mah .haracter it reh
rn5cent ol back yard barbe(ues
and are summer part6. segs to
a<ompa.y a burser fresh ofi rhe
f.ill, atoed on white b.ead with a
s(e ol vrne ripe bmato and leal
oi eltlce on a thin p.per p ate
Fnm, ingern9 hop bitrer.els in
the linish s more Cze.h pts-ike
than lexpected, bLr quire pteaeni,
especialy on : hor summ€r day. I

can ahost hear the spinkleAIn the

(iudg€d ar 2ll
A|om: spiq and iloral notes of
saaz eap oui as saon asthe beer s
pouEd. There 6 a classic onnnen,
tal mall backbone with cracker and
breadcrumb notes. pck !p a iqht
irutinsFl think moG f.om hops
than f.om rh€ ferm€ntalo., and
theE are larnt suliu notes in the
background Nice fnst mpre$ on
00.s/12)

App.abnce stfaw co oi, not qlire
,s deep as the clas5 c examp es, bul
within quidelin$ Cra.ily ir excel
efr, tholgh the head relenton is a
brt lo@r $a. dr.trveBions (2 5/])

Flavor: Malt hts lhe palate tun,
wnh moderare brcaddumb notes
a.d a louch ot thr carame lhe
$eetnest qradoa/ly anenuares as
the hops t.ke over The b tremess
ncr€a*s slowy, reachnq a peak

turl afler rhe bee. it sdlowed bll
ls n€ver too assenve Ihere afe
some 61e6, bu1 lhea are fr.rny
helbal and iloral .ores lrom $e
Saaz hops. n 3pne of the solid hop
binemess, the b€s nnishs a little
sweel-ve. ior lh s nyh. The ba
a^ce @uld ihprove 

't 
ri were a I tle

Moothfeel: Ihe moderate .adon,
ation could be higher, which would
hep bolh the rerention and the
.ispns lackinq in lhe linish. The.e
is a very tlght as fgefcy lrom the

Ov.r.ll hpre$lon: Thrs s a
very nrce, @tresh.9 example ol
the srye I showcaes the saaz
hops and connn€nla nalts, and 5

rell-made l<hnrc.lly with a clean
iermemation prolll€. A iltle more
aftenuat@n.nd caibonatbn Mdd
90 hand-in-hand tor improvng th€
cispne5e ot rhe finish and nudqing
rt cioser to classi< examples of the
nyh (8/10)

(Judg.d ar 28)

Abn.: Moaerate noble hop no5e,
distrnd(ve Saaz, ha5 a 3ea breeze'
.haracler wrh ip(y and tlora nolB
Clean laqer, h nlolsulrur M ld mar .
th€ ba.kqrouid Nop3 a.e fotuafd n
ihe balance Ih€ hop5 grow to mode.
alely n/ong as ihe beer wam' (9/12)

App€.n@: L4ht golden coo. lal
<reamy wh te head, eta ned wll. Th€
head d.veloped a mousy, rnkychar
a.ter a5 n sened crynalcear (f,B)

Flavor: lkong Saaz hop ftavor
Medlm-hiqh b tiernes sol/d malt
lndei.cath s slpDoilve but nor
Inrrurve r,4on y a Pk mall t avor, bur
hasa Mun.hJ'ke r chne$ as wert the
mart fhvo. rcm,nds mc a bn oia md-
bock L'ngeang binehe$,n the l n6h
with a lin e bt ol hah.i.hne$ cl€n
aqer lermenbton I do ger sone

mLnerary ilarcr n rh€ nn6h, mal^q
il a rou.h hatsh. Ful linish, l@ much
lor a Dortfru^der The mah .hara.let
ts r(her rhai rhe Pl5 flarcr alone of
. Do(hunder, but nor lhe 5ame as a
Bohem an P se'ther (ls/20)

Mouthfe.l M€diun body, armon

'n€d!mJ!l Modedte .a Fnation
tqrrl alcorro M'.era ly charader w th
hops 9'v6 a qhtanrnqenry G/5)

Overall lmp.6rion: StrangF'ke
a .ro$ betwee^ a Dortmunder,
Bohehan Pls, and e mabo(k Th.
5ad character .nd lullq inBh 5u9-
gest a Pk, bur ihe lqht coor and
m nera draractef suggen.ood. Th€
Munich malr (hnes s more like a
mabo(l burlhe b fterne$ sloo hqh
end theacoholroo ow So t prob$lr
sn't a glet eemple ol arry ol ln€5e
nyls, bu! n isaweil<rafted and nice y
d, nr abLe beer The bstan.e /s hoppt:
bne'. .nd $e fem€nrai'on 6 quf€

E th6?" l'd pbbably sy ii iasred
like a hoppy, bind marbo.k, sn oi
le RoOUe Dedd cuy ls lke a bttef

ma'bek, athouqh $6 is delnn€y
a aqer, and lhe hops are dei nitely
Saaz 'd ey 13 a nlce drinhng b€er
lor th* rhar I'ke hoppy conlrne.ra
aqe6, n'5 ben enioyed w thour tfy ng

ro pqeonhoe 
'l 

Inro. nyre (7/t0)
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Charlie, Fred and Ken's
lmperial Helles Bock
<ryl,{,ulL\ sf-kru rhf ,rL..l
t ) re ersed \ulJburJli\r \ierra
Nerada 30th lnnN.rsary lk.r G dif
lercm. I'n)n.fi and origin.l honrbre$
guru l:red Eckhddt.lrour Porrland, Orc
Ken Crossman, lound.r rrxl prdsrdenr o{
rhc 3o-icaFokl 5i.n Nelidn Brc$ing
(ompanI. and I colhboralcd ro rctr({nr
ih. pion€ernrs becf rptr s cach of us h.r

Quickly we decided to br0w a Irgcf, .spc
clally in tnburc ro fr(rls pioncering book.
Tr |is. ot1 Ltg.r ilccx. publishcd m
1972 lt was rhe lirsr l\rirebnwlrS book
rh.r di,cussed lascr becr.

I had recenrly breNed dn nncrcslins
and compLex goldcn/anrl)cr lagn lv h

rMh l.om a C2c.h malrsrer u<ing rradi
tion noor rnahing nlelhods (sLe \:ons
r Janu.r,!/liebftrry 2010 ZlfturSl)
Linusual specLahy nralrs wcre idded tor
uniquc aroma, flavorind i nonLr,rdilnrral
Nmber chan.ter I wr1lcd ro pursue a

dir.ction rlDL pard (dburc ro rr.dirional
brewins, mahn8, lcnnenring .nd hop
png mcrhods Ken nDd rl)e brcwers al
srenx Neladi winred (r) pnNkl. ad.l.d
ralue and a "fiank )du r,) rhei! cuslonr.
crs Nilh an eleqr.d alcohol conLc thar
\1)uld add conrplexLrr and cnlrrnccd sra,

Using mv i 5 p€rcent alcohol by vo1,
lme (ab!) ho[ebrcw nxrpf ln a (]z.ch
American ntl. rmb.r lleller" flokl
hoppcd lager. w€ r.hped up Lhe rcerlx 1o

il I p.rcent Fith uniqucly Ank rlcan r..h
n'qLes and blends of InIl rnarionil hops,

water ln fn atempr ro dcrtl,p qpt.
cil t']ilsne. sm@rhncsJ .nrl rhiqn. hop
chfdcte.s, vcry sdtr warer wis nuinrlincd
durnrg rh. brer{ing pfocers.

Charlie's40th Anniversary lmperial He‖ es
ALL GRAi“ REC:PE

l“GRCDIENTS For 5 5 U S 981oos(20 ite5)

13 0 ib   (59k9)VVeyerman v3ohem an Floor Mak

80o2    (2259,3o19,an aromatc mat

80o2    (2259,Gamblnus honey mat
4 0o2    (1139)VVeyermann sauer mat

'002    (280),Mt HOOd hops 4 2%alpha(42H8U′
,181.18U)60 min

1002    (289)German Halertauer hOps 4 3%alpha(43 HB∪′1 20 1vlB∪ )60m`)
1002    (289)CryStal hop p.・ ‖et,(l min,

05o2   (149,Cr.sta hop peleも (d"hOp)
05o2    (149,French stisse spa t hop pelets(dり hop)

0 25 tsp (19,powdered「 hヽ moss
C,Havo(VVh te Labs yeast(se(Ond chol(e:3avar an type la9er yeast)

075(up  (175 ml measure,(orn suga「 (pr mino bott eS)Or 0 33〔 up(80m)corn su98「
10子 ke99in9

Target O■9inal Gravity:1070■ 713)
Target Extradion EffI(iency:75%

Approximate Final Gravity:1014(353)

IBUs:aboui 34

AppЮximate Color:8 SRM(16 EBC)
A!(oho1 7 4● .by vo ume

D:RECT10NS
A step infuson ma、 hi、 omPO・ ed to mash the 9「 ans Ad(1 ,4 25 quarts(135)of 140° F

(60° C)、Vat・ i to the(roshed 9,ain ili stabllze and hold the temporature et,32° F(53・ ⊂)
for 30 minutes Addフ qJans(6 7 D of b01n9、vater and aOd heat to bing tempe● ture up
to 155° F(68° C)and li。ld for about 30 minut6 Ra se tempenture to 16フ °F(75・ ()lauter
and sperge、 vth 4 5 9alon'(171)of 170° F(77° C)、きter cOlert the frst 6 9alo,)s(231)of
runo“  Nd 60 minute liop,and br n9 tO a ful and v19orouS b。 1

The total bol time、γ‖ be 60 minutes vヽhen 10 minutes iema n add the lish mos, vvhen

l minute remoins add the l lninute hOps After a tOtal、 vort bol oF 60 minじ tes tじ rn Off the

heat and p ace the p01(・vth COVe「 on)in a runnin9 c。 ld water b● th io「 3o minutes cOni nue
to(hllin the imme「 s o Or use otlier methOds to chilyour、 vo「l Str8in and sparge the、 voit
into a sanized Fermenter 31ng the toial v01ume to S 5 9d‖ Ons(2, 0ヽVih add ilonal(old
water r necessa～ Aerlte the wort very wel

Ptch the yeatt tthen temperature oF、vOrtも about 70° F(2,° ()on(ev● ble s,9ns oイ イer―
menlation are aldent ferment at temperatur6。 i aboui 55° F(125・ c)Furabout lo t0 14
da"oi vvhen Fermentat on sho.・A signs OF calm and stoppin9 Rack frOm yOur pr maγ

 tO a
s∝onda～ and aod the hop peleも fOr dヮ hoppin9 [89erthe beer at temp・ 子8tures be、 vTn
35‐ 45° F(1 57・ (,lo′ 61。 10、veeks Plme,vth su9ar and bottle or ke9、 vhen(omplet・

ZYMURGY
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Yeasr: \.\.frL Drlclt; r!ifr rni.1. Ll<ii!
o!!r rcer \'.asrs -\rnr \srllls hoLrsc

]igcr r$:L ud n1 )rger ,veaq r]rrr I havc

).ri rnn! | rosr.l !r) lDnr? te\'rr!
l.r rhc |iri l; r r. iarrnrblt N cLt
Hr\o( \cnr thL\gh \\htr. lib\ i Srtr:r
\r'.r1.,' hou:c lag.r r..sr h.lp.(l \nrr

Charlie.elaxes and ha3. bee. wlth
Fred Eckhardt {above). Charl e and

Slera Nevadas Ken Groseman keep

a ctose ey€ on th.rr b.tch (Lftj.

irien[...n .r in .r]rer \!.d5 rl,t .rrn
pL.Lr iDt:,Iiii.n \lr hg.r \ran..ntnb
rr.i ;u5rLr !..1 Pl.iiinr nrLftrr lrL. .lriL
r,rer rnrns..d ,)L l!c5ll brkrd b..rd .\l
lllllnrq Ir. nd \r{ b{kp'r.h.d nidr
bodr \.i:!: rddct r. Ir. notrlcs i,r I '
rer llo.r r rLiLl rLd .otrtribLur.n Io a

.omfoflifr rnd q.irslal brud) Llx\.. it1.i

ar.nu. Pr,rlu\ l!' reflrlFn \Lat |!r!u.d
.r r.mtiiriLl. l,et\cc,, i2 .nd ra," I

Lll ll- ( li!.ntrir \rs Llon. :\,r i le{
\.![ it trr\.r r.n|fril't'r.\

Malr Aborlt -0 f.r.enl o1 rh. brsc ritrll
{as (::c(11 iBol,edinl lln.r-nlrl|fd
t'ii$cr h.,r1,.r hall rr. ltrHe rir.r
hr.p.u l'ilsener n.ir )r),uli\ !:scL

I nur\ P'lspners .l]so rs.d \'!\ el\rut
I'p.n.'I b.l,r'an dronr.,l,. ![ir rnd
I p.rceDr ( inadian h...) trDLL Tl'c !ro
niu! rn.Jr rd.ls signin.i.r .mh.r.,)iL)r
i.nii ( rrh ruld. )t| noubi: br.id)i.i1<I-
.d rresh .!r .l inf,\.i s$t.r rlilt rri
uris.rDd tLiros llo.e_1 mah ( orLrrbutr: r
I r ruore coloL trlore qLIh r try llusatLL
xhd qulll. f,,rrl ] rn.\ !ro!!r .ind th\nr

Hops; .\ !r,gu. blcnd ol h.pr rtr b L

r.nng na\or and ,roDrrti. .h.ir.cr.r \3s
di'd lnFran and un,aL. l,r. rnd dt1

hoLipLns rc.liniqr?s $era rnr,rlLrtl rn

inh6|rs Lh. uoLqu. emri.Ier; ni hdns

Ni\r /€ilin(1 r'ar f.: H Lcnr!e' lotrr
*er. used lor rhe billemf eJLd l(!Lg burl

r(llLlror L!, ll,e bf.r A bl.rid 01 ( ftrnru
'l.rlfing rnd ('.inan Sp![ Sele.r Ncr.
u'rJ !l!ri.B rhe lirr.r trai]. 1)l bo,liDg

ir iLLrr a:rd rrm Tb. hr.\'s \.rc
dn h,\pt.d duruls las. :e Nirh i 6(r/'kr

D.rtr(l .i m.r.a. (.r)nrl ltr,p,i i'ri
(iruNr IliLlenin.r ltnn!:r.(r \!\ru! )

inr(iLtr r.(rruhLLnq1f+.do .fIhL!l

Ur lrotA {tL. sp.(iIi.rll) rl,tsfI Lo corL

I brLL( ll!rl rrilL 5*e.t hof ft.Dirr.\ lrd
lLrrnr. srif r \nood1, gcr'llc r.r srlr(l-
!,q brrr.n1.r( speoicalh aroiurcl ue,e

\,r!r(in i,uii) and.rln,. hk. h.t)s surlr

r{ ( .n.(1.. (..nl.muL. S,lcoe. Ai1.mllL.

Ctrrr rn.l ( .hrmhu. I h. hopr llr'L sffr'
r'!!l \!'..hos.h ro drnrr,r,ll) l,d
.rrLb orLcrlLL rorrplclerr thi tlrilrtt-
rtrr tnfLrrrl rLrlL Jrdrc!tN liniL h.p
b,L!en)cs., s aboxr +l hL rL,,n.sr uL)rts

() igirill qrr\(l \i! l!)' l'i.no il\i7S)l
.nd lini+irn'rr rl)llL l Si lhrn r t\l)l

on. ttoP 
'hoPlingfo, 

honc bcct, uinc.
n.dd, cid.i todz d"d chc.tc nah.B.

Srtliaa @dod . t|lt, fimdl!, ltrlonalitd ttlllal tli(l lqot.

6633 Nicman Rd o Shawncc,KS 66203

915。 962.250'
Ho● ,s,Moo■ uで「 ,1,`,06 W●d&■ u9:30‐ 3 Saて ,Iう0,
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six 200 bafrcl batches were brcwcd
Thafs a li ilcd cdrtr)n ol 180,000 25 4-
ounce corked bonles. available in m.rkeri
Lhat rll Si.ru Ncrada bee.. Thc bccr is
uniquc. lr dr{s nor fil anI pa(r(ula.n}.le
Tle inperi:rl helles b(k srlle implies
streng& yet does nor inlringe upon lhc
lishier colffcd and l.ss conplcx mah

tradidons of (iennan tlell€s and Germin
Maibocks Ce )iatr lighr,colo.ed bocks do
nor ha\c c\Ln rhc slghlc$ hrnr ofambcr.
Thel do nor ha!. rh€ roasted .onplexny
noi tlr honel lloml chdacter Gernun
Maibcks lnd Hcllcs bock rare\, ifcycr,
excecd tl-Ixl(rnt ab! Ccman lighr bocks
nrely.xceed 27 birrenes unils. This
inperidl hlllcs bock is slighrly hLghcr al
4l birerncss unils rn o.de. ro balance rhe
hrgher alcohol .nd hlSher rnak characreri
fie cffort is dcsirned to deveLop a dcl-
cious balan(, high on dnnkabilr).

This brew is not a knock )our socks-ott
hop dnd alcohol punch. Ir's a diflercnr
dircc on raken th.n mosr orherAmeric.n
cralt speciilty bcers For one, it is Ir

lager. W I rhc unique hop \a.ieries used
for flarnr. rrornr and dn' hoppnrg. it
anempts to take rl1e beer drid{e. nr nc$
diEctions, a rbenc lhal pioneerAmerican
bres,enr have h.cn pursujng for lo )ears

i prcdict thdt Lhc beer lieshly availablf
srll halc a bjt more hop bire, but nl a

tew shorr )ronths ol approprialc cellar
aging at coolaud srable €nFralurcs. rhc
intricarel) dcsiSned relarionships beNeen
malt aDd hops *ill der€lop-xquisrrely.
\virh i veais ngirg I about t0' F (t0. C)
cellar r.nrplratures, bop flofal and aro-
maric nor.s wrll hegrn ro subsid€, while
mxlt ch acter nu) elevate. The bccr
wilL ukc on uniquc rnd Lrnder.rrnlned
drrecdons. sur€ly ro rehaln inrereslingly

Fred, Kcn, rhc Sieiia Ncmda bres"rs :tnd
I hope you enjoy rhis unique and 1r,t oI

tinalll, yox mjghr be wonderingwhy rhe
label sats ile - ln son. nales such as
Texas, hcrc ure arcane la$s lhal dcline
ary becr ofcr a.cflarn pe.cenr alcohol.s
-a]e and husr h€ labeled as such Thaf,
why soDerihes )ou *e such oddilics
lab€led ldscr, e". 60 ligure

Charlie's 40th Anniversary Imperial Helles
MAIT EXTRACT RECIPE

I GREDIE TS lor 5 5 U 5 gallons (20 lite6)
9.75lb (4 4 k9)very lght malt extEcl5yrup or 7.8 tb (3.54 kg) very tight DRTED matr

4.0 lb (1 82 kg) Weyermann/Boh€mian Ftoor Mah
8.0 oz (225 g)Belgian aromatc mat
8.0 oz (225 g) Gambrlnus honey ma t
4.O oz (113 g)Weyermann Sauer mah
1.s oz (42 9)t\41. Hood hops 4.2y0 atpha (6.1 HBU/]76 M8u) 60 min
1.0 oz (28 9) cerman Hallertauer hops 4 5% alpha (4.3 HBU/120 MBU) 60 m n
1.0 oz (28 q) Cry(al hop pellets (1 nrn)
0.5 oz (14 9) Crystal hop pellets (dry hop)
0.5 oz ( 1 4 g) French sir sselspa t hop petlels (dry hop)
0.25 rsp (l g) powdered irh mos

Cr! Navoc While Labs veast
0.75(up (175rn rnearure) com slgar(pnrnnq bonle9 or 0.33 cup(80 rnl) co.n suqar

fo. kegqrng

T.rget Original Gr.vity: 1.070 i17 1 B)

rarget Eilra.tion E ticien.y: 75%
App.oximato fin.lGr.vity: 1.014 (3.5 B)

lBUs: aboul 34
Approximare Colo S 5Rt\,4 (16 EBC)

Alcohol: 7.4% by volume

DIR€CTIO S Heat 1 25 gatons (4 75 ) walef lo 172" F (77.5" C) and add (ushed qratns.
Strr well to dBtnbule heat Temperature lholld siabih2e at abour j 5 50 F (68e C ). Wlap a towe
around the pot dnd sel aside for abour 45 minutes Have a hom€brew Aher 45 minutes add
heat to the minFmash and rais€ the remperal!rc to I 67. F {75. c) pass the liqurd and olatns
inlo" straner d"o nnse wrrl l/0"frl/qC'water Ds.aro rhe g,arns. Add ro rhe:woel
extrad you havetun produced morc wal€r, bingng rhevotume up to about 2.5 gatons (9.5
l). Add mat exira.t and 60 rninute hops and br ng to a boi

The total boll time wrll be 60 mnutes When 1O mrnures rcmain add tish moss When l
minute remains add the 1-minure hops. After totatwort boitof 60 minutes, turn off ihe hedt.
hmelse the covered por of worr in a cold ware. bath and et sit fof 15-30 minutes or the
time it takes lo have a couple of homebres. Srrain out and spaqe hop6 and dir€cr rhe hot
won into a sanitized Iermenter io whkh 2 5 gatonr (9.5 t) of cotd waier has been added. f
neces$ry add cold water ro achreve a 5.5 ga on (21 t) batch rize. aelate the wort verv we[.

Ptch the yeast when remperature of wort is aboui 70' F (21" C) Once visbt€ sgns ol fef
mentation afe evidenr, fermenr ar temperaiLles of abour 55. F (12 5. C) lor about jO to t4
days or when fermentation shows signs ol catm and stopping Rack from your pimary to a
se(ondary and add rhe hop pellets for dry hopping lager the beer ar remoeralures b€twe€n
15.45"Ftl 5.7"C)lo 6rolOvr.s Pnmewirh 5uqdr and bontF or keg whe. comptpre

Eniq. Bes! scrvcd in a brandy-likc
"globed" stemm.d glass ar abour 45o F
(7" Cl. P'nr shal<er glass€s are nor a good
choice of glas.wire for this brew.

Let's cut fie shuck and Jive and get on

Here! wlu! I'd brew it I were gomg u

formulare a honebrew recipe (and on€
that would celebralc ml 40 years ol
honebrewind. It va cs a bn lrom rhe
Iornula fieme ofSicrra \elrdas Inperial
Helles Bock Homebrestr9 aiwals like ro
tinker, righf

Orlrli. Papari.n l. loundcr ot the
Am.rt.an Homebr€w€E A.so.iaiior. &

ts.m!) $r A^*d I hn dr8
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Krdusening

l,l,T:uJll]H"il: fii-lt,J'l:
prss.nr' frJfurnuble sL,gfts ind )ersr.
lhe rnurnr ol ft mrlllLlble srlgars con'
rr,ls rhe lerel ol c.rb,natn)n \Lhile rh€

rnrc1'nr of )c!st lus liLrle efL(t. pu dcd
, sullicr!11r .mounr (,1 \i!ble cells are

Iiftsrnt. TtDngh llallingL i)und rhir lg
ol [rm.nt.d .\r,rcr )reldr (r.r6l !l (-O:.
0 +!r+ g.rhJ.i)l dd 0 tl5l g ycrst. crl(rr
huons afe sinplified b) rssunritrgrh.lt I g
l.nnfnlcd !Lg.r' ri€kl( L) t g i,l cdch COr
xtd dhinol ard no ldditioniil reasi

'lhr t,xnm8 susiF .ommnt) ujed
b) hon.hr.\cr5 arc .irher rabl€ iug.,
GLruose) o rorn susar ({lucos.r Some

ma) also ue. d'ietl nial f\rracL. \'trL
Ierv ful l{)nh rlLc cllo nf tnm,ig lhcrr
bonled heers sIh hoppcd $oft (rp.is. or
g1l.) of ictirelr femrf r ng beur tndrs|l,
erundi I kc cro)ser") rhough mor bordc
.ordnidring mic(,l!(sclcs .lo exi.ny
rh,r. Ihis nnshr he er-plrin.d b\ rli( ldcr
rhir ..rtr.I) I.rtnung b.er of rhc srnt
rl p. is'n,n. r.rd,h .r\.1jl.bl. in a he\\rr\.

HonrcbLerv€,s. hoN.!fr. ihouLd gir.
tnnLd! $nh lpcis. nr [r.ius,r !.loiu
lndk nn(r rL hrs ! lr\ ben.flrs o!.r Lhr

u5r ol i'8.r or f\rac( This is e5pe.r.l\'
1nr. 'h wLrr i.lenncrl o. luldf 1(, Lh.

bfrr s ongur.rl $nn .rn b! lsed
. lh. oflrLrul Fri\ir,! of rh. bler do.s

nlL .h ge ll bcct is pnn.d \rtl,
$rgrf u' .rigrn,ll gra\rt) ij elte.n!.|)
nr.reasr(l b) 2 I S,'.rir\ Ir(!ut5

. ll ltrannr, r. u5.d. lresh trn(l hi!h-
l) vi!blc ,!..n rs lurldtrce(]. whr.h
i((Ll!'.ares lhe..rrbonirtr)n procesj

' Tre shorl.rl:d clrtrril'.n rir!. ur,
be u>ecl kr lrnsrhcn Llr bnlk rghr;

. lh. hrghh r.rtre \'€r{ $1ll {{uickh
5!rren8. in_v,)ugcu uur llis bern

mrn\lu(ed du,iu8 th. b.[lin! proelss

r\ Jrllefelr \.!sr fan be nrLut,r.d :ll
horr|ng llnr! B_! rFing r ldB.r \!.rst. kr
.x.mplc, il{s .,n be .thonarf(l er rold
briernenr k'mlr.rJrur.s

Th. rrain drr\brck of b.ttlinq $nh L,.i(
ser (! sf.in,i( rh. rdd.d eoniplelrv

Lo Ar .r[rrd. vou ne.d \'!fl I prelc,
to b'c\ h.re rhr[ l cdn ft nno rhe I F
il.rrcr .0.t ir.r. rhe rcm.mcLfr h rh.
f.ee:.r Sodr bo'Lles or he ; ilul\ t(c:cL
bags $.rk sfll t(x nofige lleciur. rlif
Noft \1ll bc boil.d laLfr samur\ colle(
non nftcrn.sdtu norne.d.d Nl) p()ee5r
inrohts liIc.irg rhc worr. \rhjch remrinr
n Llt! boil kertl. .fter kckng, Lluough I
|atJcr LoseL 5n rl.p r s( ft,rrl D a l ge

fLrnn€l Thir gtr.r rd. the $orr nced.(l t(r
ll,luN slr eri a.(l prinius $Lth ftrnur.tr
Ir is ilro possiblc ro.ollccr rhr rrtL u:rrrg
. silr iii't' troc.d u r! ocL srore i( ln a ..kl
Dd unLur\ en ronm.or u ilrcedcd

{ l.\ da)s b.lue borllng. rh. $orr
ir hnrl.d rli. rurounl o{ F.a n..d.d
depetr.1s on th. rhou'[ ol becr ro he

tri ed. d.Jed..rhonirr)n and Lrrgtr6l

$a\lr) r-r)r ) srlL(!r (1(r l) bar.hcs, I pr
pfie approrrnrare[ ].1 qr !lioi) ml) in a

2000 ! llusk \!h0n u5 rig !D Er lonneto

:t

READER ADVISOiY: Wmlnal
rh.{ F!6 E a&d XG (.Xr. GeLt) bt
!h. B!6u or Hrlur Mu&)m!.|4 tB
ln rrrlt ..dd mit 6r.in aw do, anpfii.
tundd tu! *6rdd rd undllad hlc
.hmldrt. (6p .{ry lEm po.i tqrani3h
Nd€ -d odEr who mt i.n rh€ j.Frlt
sdrrol DoE oarhir rc6 b. ni'lffi
Irdy M.etuj or rqlrlly .t Bive Alrc,
bqe .f .h. dtFlq @rc .f lrine
tci*l tlE€ i5 Flu|rl@ 6dtur l{l li€
l4{.r.6ew !.lra d wh art.wdt In rrE
lM lst*w dD.dd.n 6...d !+oi dl.
@durloN oMssd h.ro.

w$'w.graPeanoSranary_com

'Your Hometown
Brewshop on the Web'

FIA'UTITG

Visit ou onlinc store and catdlog
at www.grapeandgranary.com or

call 8tx:J{,93-9t170 for a fr€r'
cataloS. You'llbe glad you did!

CnPe alNd Gnnart, Ako ol I USA

resh ln ients
Wide Selection
Fast Shipping
Expert Advice
Easy Ordering
Phone or Web!

ZYMuRGY



flask !oboll rh.won irisrd\fsable ro add
a slir bar clen though a nir plare eill nol
be usd -fhe 

stir bar pro\ides nuclranor
snes for Lhc l)oillng {or!, whrch resulls
in a 

'ircre 
eren borl. This process ir vfry

similnr to Duklng a sraner.

Oncr rhe son has boiled for l0 nnnures.

'I i, cooled, ac.ared, and rc.l{]) for rlr
)easL 

'lhc frort pricrical source ol !.an
rs the sediDent und.r rh. heef lo sarntle

)tan. uke a sanni:ed rackuit caie an.L

closc lhc ron end wi r your rhuhb. \exr.
push 

'r 'nrc 
thc scdirnenr rnder t[c bre.

and reDrorc lour rhlrmb so Lliar r mr\ ol
becL and teasr sednncm rush.s nlro Lhe

cane Close the top and nrue the rene
into llD flask 

"irh 
the picparcd irorr aDd

dump Ih€ yens!. Rcpc.I lhs r {e{ lirtrcs
unr'l )ou halc ennl'8h te;Nt. -\hhough
rhis is lkc makinga stnrler, \ (iu o.lIn.ed
lust enough ycast to lJ.op.rl) pncli rhal
lolunle ol $on. Frnalll. ler rhc lclnlcnra
Lrotl sLa at oper teulpcrrrurrs r.qnne.l
lor rhar particular )cdsr

Onfr f.rmenialion hrs srrrreC ind a

nriusc,r has tormed lou cin bo(lc rhe

becr Uf 1o thispoht. tlE exrct am.nnr of

k'"rs.l nccdcd rs .or kDow|. .Alrh.rrsh

,!on cln su..r bo{ Drueh 
'v,n 

F.ecd.d.
th. e\in lohrrc .!!nor he .rlcular.tl
unt'] rhe .L!rurr gri$rr 15 ktu$n lh.
g'.riL) k.{:nr .h.DBinB as rhe i,Rb.n
b..r c lenncrLlnrg ihorll! bclotu hor
rtrng lrersur. lne .urrcnr !ra!N md
rEc LhL: !.rnrn.. Btren in (h. s.rlrrD
''Cal(L'l.nng ](fuunf Vohllne LL, Ll(r.r
mrne rhe trrtd.d !o[nne. Kcet rn Dr:il
dr.il )ou qil noL usc all rhe preprLcd
ftruu*n r...'boturr'\orr hecr Onl\ u\.
\ nar ,\.r .iri u.Janl (lrrronl gctmg )..$i
lrou Lhe s.d m.nt on Lir. borr,,m AddiDq
!)orc rhrn lhr \.an trr nrspcnsion \oul(l
lrad tr rn erces" rr anou i| rh.l.tl.s

B.I(,n rh. l,d!s.n b..r i( de.a.r.d. ,15

hr,irs(r should hc skln,med Th lft\\n
grLnk on k,t F hlller hop r.$ni a.d tLr
rc'n5 rhar pr.('p,htc Iom rhe h.er i, rlt
pll F hllxrq dunng f.rhen riotr lli,)r
should trol Ar in'o rhe bc.r. lr rs he{ ro
d.ca.r rh. lrdxrer lrto a mei{rrinq lup
unrii rhe.alcuLar.d \dhrme rs reach.d,tr
sedllert g.rs in rhe cup Sotrtr1rm€s rlr.
usah[ ftra s. roLun)e L\ le,s rhin (hrt is

n.rded ll dns N rlre cis.. the nc\L s.!r ,,n

gNes ! lurnrrli rhir illo\'5 cJlcularng rh.
\rL8hr.f addinoMl,ugrr Kfd!sft he.r

and rf n.cess.it sufrr are nrixed n) ih.
boulirs bu.k.r and rh. pflrcd be.' Ls

Cal<ulating KrEusen Volum€
Ca&,.rno. ri measur!d as rhf !nounl
ol C(), dDn'ned rn hfcr lor llis. t\\o
commo \ u{11 uns er-ist Thc un)r b/
urptrirfs lbe sersht ol COr. n granF
Ihar rs dirsoi\td trr I ln.r ofhe., fheurft
-lohnncs ol (): expresses ho\ nur)
!m.s lrrg.r Ih. the \olun. ol b€er :he

drssolled CO, \.ukl h. rf1l Nii rloL ds
sol.ed .ud ufl(l.r a[nosphcric pr.$rr.
To con!.rr h.r\'.tD Llrr t\\o !f r; u<p I

lohrmc .J COr = 2 q,4 i),

B.lor. rl\ amonnr ol l,.naen er |.
rrlcrlrrcd. rhe .LrDourt of ((1, rh]t hirs

I.r br rddrd r(' rh. b..r heeds r.' b. dd, !-
rnit{l l-.m.ni.d becr s JrrLrll].l \1'i
( (-j. in(irh€.rDtr,uuol(lo. i. nill brer
d.t.rds on ,Li Lrtr!Itrrrrure fh. l.\!'
the re'dp.rdLru.. rh. rhnr. CO. ii q.uU
Lo b. ds{)htd labl. I 5ho\: rh. ( i)
.onr.nr to, be!, L.!Lt)cJalrN m.Bifg
fmm 32 to 68'[ (l - .]t)'(--i \\'iil. C(].

TABLE l C02 CoNTENT FOR
3EER WITH A C02 HEAD SPACE
AT ATMOSPHERiC PRESSURE2

TABLE 2,IllCS!RED CARBONAT10N
LEVELS FOR VAR10uS BEER STYLESS

trcad t)nri!rc ii sLr nrlclls (.1J,,.on.rr.
rhlr L.r.f is rlLLrlmrr(l b! iin:lntr{ llrr
rre.r ! >rtrxlg .ir 3rmosplt"e pf.isur.
ri.r 

"r)10 
ind h,.ler, pf.furfr.., nn

rl\'.rh.r h.nd. !t.t.rn!,tr. rh. r.t!.r,'.1
l-.1 .1 r.rbotr.Ltrtrr l. gr':4. rl\rL dc.r
si,!, TlblL .l ir{r hnmotr !,LLbo.ar ,)n

r,xra. ir \annlrs l)ecr 5r)lt\ lhe ( ())
(iitr.|.n!c ber\\icr rxrgN.d .iiboDrl(iLr
.1nd CO. !uii.nrl! rn ri1. l)etr nted, ro lrr
.(nr.a h) i?'"riscn. o. oLltr. n,girr adafd

O'r.. rh nrsrrnl rirb.'LLuotr 15 lir.(n.
rln 1nh,Jr(l1 [,(r!s.r ru(]{l r..l.L,lir
.. lilh Lhc l.,Liri$ rg lornrli h ,r::uDre:

llrt Lhe Iir his tuiil]e'l l.r:rtr,1r1tr,.
.,nd rh. ime ".,t \a.,6.d nrr ],,{uj.r

\X-l9)-\ri. .x/LaLF (,l t,l

\'r lrdrnrr r.l:Lmr L !t(rrr!
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. Vi.w & Bt w: This series of nine shon videos
provides step by st€p homebr€wing instructions.

. Join thousands of homebrew€rs on ths AHA Fo.um
and g€t anlw€rs to allo{you. homebrewing qu€stions.

the lloh.brrwopedb to find recipes and expand your br€wing knowledge.

My S)Bt.m: Profil€s o{ th€ coolen gadgetry. Submit your syst€m
snd 9€t l€atured! *** M

The Practical Guide To Beer Fermentation

Yeast seledlon, storag€ and hahdling, fermentation
sclence, how to ret up a yeast lab and a spedal gulde

to troubleihootlng.

Coming this Septcmber

BA **.
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\t,r,' \nlum. ,'t tatrrcd b.cr iu quans.
This ]s rhe lollmf of rh. be.r nr hf
p!tri.d plus Lhc loLurne ol [f.i!scr added
.N misstng .rrbonarr)n in lolumc, of
Coz
(lti( curfnL graliLy u[iLs ol Lhc ftfdusor
beer ie g ].1ifrhegrufly6I0]2)
CUt,. IinJl gr.\,Lv uniB ot rh€ h.er
(mfrnc l(wefs r.pLrec |he hcror L 95
Nirh (r 2l .nd ur rhf r$pectr\. dletrLc

unirs lircr, Yl COr .nd l,l o)

lo keep rhe fomul. cL'nple, an nrddl
guc5s at rhe l'aff(I mhme is mad. ft)
di:r.nninc Lhc lolume oI prirkd beer
(\!,r,) lf rher $rss Ls far fron llrc actual
t'n(s.tr \ohnne. rh. cilolandn .2n hr
ret)catd suh , nrore pr.cis. \'"r based

on rh€ i.,"!\.'? 'olu ,c calcuhLcil dunng
rlt! lir$ s!ep. ll sp.is. is u*d for f,nminS,
rhr gre\iL| unrts ol rli. snrrrrg gra\ir).
rhorlld br u$rl i)r (lllK.

II rro.e ,rd$r'r is needed rhin whar rs

ivRihblc, rh. (afborLtior produccd by
lhc i\ail.ble h,n6.n lohrmc can bc ul-

c|i = 0 il * \(. ((;tl( - GLr.l/\;i,

lJy usr.g ao amounr ol uSar cilculared
uirh Ihe lolloNng irmula, nnsstrs clf
botrarion can be supplemenred:

hs=014* c\nvft,/,\

!i]j Neighr oI rhe {gar rn ounces
c.: th. cdrboration rh:u is piod ced b)

rhe sugar in \olunlcj c'l CO2

VDbr dr rolunle .f thc primcd bc.r m

Ar Ih. sugrrs tunDuu,rbih) hctor (l0
lof tible nrgir. 0 92 itr (rn sugarr ard
0.6) lo. dricd nalt .\rr.cr)
(metnc hr$\.rs rcplace lhe l.lckr 014
wirh 2..d rsc rhe r.spc.rilc nrcrfLc unils

s. I COr itrd lil.r)

Ixnhple:

2() qt ot j0' F beer Deeds ro he pnm{(l
ind bora.d lhc blcr's lLdil gm\iry is

1012 ind rhr ,z,dus!trs cur.rL Braliq
t5 10.+0 It rs in Ahencan dl. and rhc
targcted crrbonluon lelel is 2 i \nhm$

ot CO).

lhe beers crrrenr (l()) .ontcnl rs 1.2
voluou rnd le i.ld€d n'nrs.n ne€ds

ro cr.are dn addrtronal 2.i I 2 , I l
vohnres Io cal.ulite rhr hrliusfl \olunrc
rt is estinaEd rlut ibour I qr ot i?,"r\rr
eillhL us.d. Thrs brings rll0 pnned beer
lol'rne (Vph) ro 2() + I = 2l qr:

vk= l.9t'21 ' 1.3 / (+0 12)= l9qr

ll dte crlcutated ,".nso rolLrme rs usc{l
() concct rlr \pb estimatioli ro 2lq. .
n.re piicisc hllNr volurtre ol 2 qudlrs
C found Howerer onl) l 5 ql kf.uscn
sas prcpared LeLlring behind rhe \..:lsr
sedim.nr fuflher r.duc.i dre us.rble rcl
u'r to I I qr ihe I I qr ft'"&!tr will

cr= 051 * I I " (40-12)/2r.1 = 0.85

The missing I I - 0 8t = 0.45 \.olunres ol
CO2 nccd to be created b) rhe add rtrr ol

m-=0 L4 *045' 2l l/ | = 1 lo:r

-lo prcp(.rll fnore rh. bccr, I I quirF
ot ftrdrs.n b.€r and I I ounrcs ol tuble

ThoLrgh rhis sencs oi cllcul,rions scens
corlpliclted. ir is eisil) imnlemenri(l in a
sprcadshcer. Thr allo$s for quick derer
nlin.rion ol,.rrwrn and sugar aNuuts is
soon ns the aduil granr\' ol rhc hrcussn
beer has bcen cilcul.r.d

Kai troester h.3 ben hm.brcwing
ad to{rt trertt to@sing on c.m.h
styl.i ..d br€urins te.h.iqu6. The
*ien.e bGhind b.ewing t *inater hifr
and fot the lart rwo ye.rr h€ has been
working on br.uk.is€r.rom, a web .lte
dedlc.ts.lto hom.brewings.ien.e.nd
6em.n brewlng tedniqs... He lives
in P€pp€rell, Mas'. &

Reterances
1. \ar:iss, Lud\ig an.l \\'€m€r Bick.

Irrns .l.r Bic,b'(u.rci, 2005
2 Knn2f, woltgrtrg. T.drnologi. Bfau.r

u\d irloelzer. 2t)i)7

L PdLnrcr,John ilo! lo iirt.w, 2006
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YOUR SOuRCE FOR HOMEBREW SuPPL:ES
To iist here and on wvvw homebrewersass。 (iation o了 9 Kat;e Srown
at 303.2147.0816 €xt. 167 or email Katie@BrewersAsso(iation.oro.

A:abama
The Wine Smith
6800A Moffett Rd(uS Hwy 98)
Moble AL 36618
(251)64555“
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Supplies
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Napa Fermentation Supp!ies
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Original Home Brew outlet
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Homebrew supply
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Wl!am.s Brewing
2594 Niでho son St
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Boerand Wine at Home
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Do Your BreW
9050 VV 88th Ave
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Connecticut
Beer&Wine Make5
Warehouse
290 Murphy Rd
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nfoo`tompncrushて om

凱 棚 脱 晰 ,3″め"
`υ
ρ′ン,■γe●″

"a rt llne。

′

0"′ 3 1v ne′γ●king,●,p″
`じ
nd

k′も

Delaware
Delmarva Brewing craFt
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How Do You Orew
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BX 3eer DepOt
2964 2nd Ave North
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FAX(561)9659494
,a es@bxbeerdepotてom
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Georgia
Brew Depot Home of
Beer Ne(e,Jties
10595 01d Alabama Rd
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Brew&Grow in Rosele.:L
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(630)8944885
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619[ Park Ave
LibertyvII。  |[60048
(347)3054459
infoOperfedb`Qvin9`upp y(。 m

鷺

怖 撃 騨 霧 理 蹴

“
・ ntン ,σ  αρ●■

`お
″ゎ answe′

y。。′0●0'``0′0

Somethin9,8′ own.Homeb了 ow

評鵡 11異∵
ng Sup口た

'

Galesbur9 1L 61401
(309)3414118
,ometh o9`bre、″nOsem na)ν
■reet(om

陽 認 鍬 鴨 聾

'1018.ρttl・
`,“

′。″dl″ nemakい 0`|●p

:ndiana
Great Fermentations o(lndiana
S12,: 65th St
lndianapo s lN 46220

(317)25,9463
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Beer Crazy
3908 NW υrbandale D′ ′10oth st
Des Moine,IA 50322
(515)331 0587
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Bluff Street Brew Haus
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Kansas
Bacthu,&Barleyて 。rn ttd
6633 Nleman Rd
Shawnee KS 66203
(913)9622501
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The Bee“layer
3956 1ire To、 ver Road
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Mary:and
The Flying Bar701(BOP)
103 South Carrol St
Frederick,MD 21701
(301)6634491
FAX (301)6536195
lmfrank29230aol(om
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NFG Homebrew Supplies
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Things Beer
1093H19hvteW Dr
Vヽebbe～ lle M1 48892

(866)S21 2337i(517)52( 2387
thingsbeerOmichiganbrewing(om
wvm th ng`beer com

Minnesota
Nitro Brew and Hobby
3333 Wett D v,ion St Su te 107
Saint Cloud MN 56301

188812551691
Fax(32012585119
Rus,@N tro3H com
ぃM～ N trobhてom
DKヒで,lg"eoた ,"●9
ω dおり,a e,“ ゐ||′|。9わ o″

留 hi路 1翼瀾 Re
vt o,",7o′ち″。mm″ kバ

Stil‐ H201n`
14375N60t卜 St
Stll″ ater iИ N 55082

(651)351 2822
FAX(651)351 2988
nfo@,l h2o com
wwws● lh2o(om
O″ o口めに,力o wnemよ "9&
0′,。たわ″。ρいた

`●

pp″ わヽで
F。″9raわ room

Missouri

いome Brew Supply LLC
3508S 22nd St
St Joseph. Mo 64503
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Nebraska
Cornhusker Beverage
SS10 K St
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Granite Cask
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NeW Jersey
The Brewers Apprentice
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Santa Fe HOmebrew Supply
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〔J wren Homebrewer lnc
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Ni39ara Trad":on HomebreW
1296 She′ idan Or
Buffalo NY 14217
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Ohio
B[aO Swamp Bootegle5
228 No曖 h Main Street
Bo.v ng Green oH 43412
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Grape and Granary
915 Home Ave
Akron OH 44310
(3301633,223
FAX(330)633-6794
info09raoた and9ranary com
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The HoP,Shack
1687 Marion Roo●
8しOrus Ohi0 44820
4196177770
hop`,ha`kOhoP,sha(kて om

o“ 田̈111肌Юtt Юυぬ′

1lstenmann 3reu er&
Vintner Supply
1621 Dana Avenue
Cinc nnatt OH 4520,

(513)731‐ 1130
FaX(513),31 3938
danOlittermannで om
wwwJiiermannで om

Main Squee2●
22'Xonia Ave
Ve‖ ow Sprn9S OH 45387
(937,7671607i
FAX(937)76, 1679
ma nηuee2eysoyahooでom

♂ 層 ″留場173稲 1!腸

=舅

d
,v′訥 aklo,鳴

"″
iαむ A,γ副」

'●
″
""昴
a″as he"●98″ い ん0、′
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H19h Grav ty
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South Carolina
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Tennessee
A1l Seasons Gardening
&Brewin9 Supply Co
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Virginia
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The weekEnd Brewer Home
Brew Supply(Richmond Area)
4205 ..e,t Hundied R0
Chester VA 23831

(804),969760;(800)32014S6
FAX(3041,969561
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Washington
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The 3eer[5,ential,
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The Ce‖ ar Homeb7eW
14320 Green、vood Ave N
Seatle WA 98133
(206)365,660i180つ )342‐ 1871
FAX(206)3657677
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'Brewing SupplyRetail and Whol‐ ale

7405S 212th St キ103
Kent WA 98032
(8001 441 8REW
www tarrysBrewSupp y(。m

Mountain Homeb7ew and
Wine Supp[y
8520 122nd Ave NE IB 6
Kirkland VVA 98033

(425)8033996
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No"hwest Brewo`Supply
1006 6th St

Aoaで orte、 ミヽ 98221
(360)2930424
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Wisconsin
Btter Creek Homebrew Supply
206 S nger Rd
S nge, W153086
(29)6445799
FAX(262)6447840
odm nObheKreekhomebrewで om
wvい″ bittercreekhomeb`Q● com
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Brew&Grow in BЮ ok`leld,W[
285 N Janacek Rd
Brookfield VVI S3045

(262)7890S55
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Point Breヽ v Supply,ttC
1816 Po■ Rd
PloveL VV1 54467

(71513429535
maK@po ntbrew∫ upp y com
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lNli v・vau kee,VV1 53227

141413272130
FAX 1414)3276682
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international
KROME DISP[NSE‐ INDlA
D74 1nduttrial Fo(aI'oint
[魚en,on
Oppoite Government s(hool
jalandhar PU 144004 1N DIA

847778612,91 181 2600009
FAX(91)181 2456084
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For[isting inlormation Call

Katie Brown at (303)447‐

0316 ext 167● 7 email katieO
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llan Klag$-Mundt gradu.t€d in
2009 trom lawrence Univ.Eity's
Con*ruaiory ot Musi< in Appletort
wis., where th€ <ello w.5 hb nain
instrqment. A5 an avid homebrewe.
fo. th€ pa$ihree yeaB, beer i!. gr€.t
psrion,.nd althoush h€ may.tlll pur.
iue a musi.al c.r€€r in the fvtvre, bee.
will always play an important role in
[:an's life
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you cant buy b€tter th.n lluntons.

IShittLSterS Muntons p`Oduce a range oFspedJも t Hts

ire\4e/s malts to help you make authentic, srylish bee6

aFs.dfdistinction. Use a kit for€ase and speed orselect
Lqltgne train malt forthe ukimate p€rsonalrouch

er, whatever beerstyle and method vou choose.

alfays € Muntons product to slit your needs.

allthe taste and style oflhe worldt finest be€rs

,01rわ。mebrew store about Muntons
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Fu s ze keg S100 77: cascs of beef 5150 Why wou dn't you'i

Dralt beer, the way beer is rneant to be sorved for rea f avor

No bolt es No cans, No recyc lf g requ fcd GO GREEN!

Go arywhere w th ih s ba. on wheo s.

Low maln[enafce lor years of scfvlce

Why bottle your homebrew wlrcn you

Whatts in it for you?

Bu lt by a 40 yeaf old L-ompany

can keg?


