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Only One Original.

Beer Meister.
~ Beer needs a trophy case too.

o ,_,:what,s._‘.t for you..,_,l._

TSI TETTA Full size keg $100, 7Yz cases of beer $150. Why wouldn't you?
13 0 =L 0 7 G Dol 13 38 Draft beer, the way beer is meant to be served for real flavor.
HO-MESS‘ No bottles, No cans, No recycling required. GO GREEN!

TSV GIR S Go anywhere with this bar on wheels.

2:13 875188 | ow maintenance for years of service. Built by a 40 year old company.

£ .. FOLLOW US ON FACEBOOK AND TWITTER!

Call 1-888-4KEGBEER or visit us at
www.BeerMeisters.com The Brigs™
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by Jill Redding

A Homebrewed GABF

Another Great American Beer
Festival, another great chance for
homebrewers Lo shine on the big stage.

As per usual, the first medals given
out at the GABF awards ceremony on
October 1 at the Colorado Convention
Center in Denver were to homebrewers.
The sixth annual GABF Pro-Am had
86 entries, with American Homebrewers
Association member Tom Gardner of
Denver winning the gold medal with C.
B. & Potts Restaurant and Brewery in
Westminster, Colo. for “Before Capone,”
a Classic American Pilsner.

“Having my own beer at the GABF is
amazing in itsell,” said Gardner, who said
his brew day with C.B. & Potts brewer
Dennis O'Harrow was equally amazing.
“They even let me clean out the mash
tun,” he joked.

All 86 entries were available for tasting in
the festival hall over the three days of the
GABF. For more on the winners and their
medal-winning recipes, see the Winners
Circle on page 47.

Earlier in the day, homebrewers were
again in the spotlight as Boston Beer
announced the winners of its annual
Samuel Adams LongShol competition.
“This is our way of reminding everyone
of the importance of homebrewing for
the vitality, creativity, and energy it has
brought to the brewing industry,” said
Boston Beer founder Jim Koch.

Texas resident Corey Martins “A Dark
Night in Munich” Munich dunkel and
Illinois resident Joe Formaneks “Five
Crown Imperial Stout” beat out nearly
1,000 competing homebrews to earn spots
in the LongShot Variety Six-Pack that will
be available nationwide in February. Martin
and Formanek are both AHA members.
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“I've been brewing imperial stouts for
15 years, so I've been tweaking it every
year,” said Formanek. “I'm so excited
about this—it’s such a dream.”

Aside from the Pro-Am, LongShot com-
petition, and the myriad professional
craft brewers who got their start as
homebrewers, there were plenty of other
homebrew connections at the GABF:

B Homebrew Chef Sean Paxton pre-
sented The Great American Beer &
Food Pairing Challenge, pitting Bend
Brewing's Tonya Cornett against
Cambridge Brewing’s Will Meyers to
literally race around the festival hall
to find the perfect beers to pair with
Paxton’s mushroom stew and pump-
kin “beeramisu.”

B The GABF's homebrewing roots were
very much on display, including in
a “The GABF Turns 30" presenta-
tion in the Brewers Studio Pavilion
that included AHA founder Charlie
Papazian, Koch, and Sierra Nevada
founder Ken Grossman. Papazian said
the first GABF in 1982 sprung out of
the 1981 Homebrewers Conference,
where “the seeds were planted.”

“Homebrewing is the foundation of what
this festival is, and it’s the future,” said
Papazian.

Koch agreed. “Homebrewing is the roots
of the craft brewing movement. | read
Zymurgy every [issue] and I always learn
something.”

Cheers to shining the spotlight on tal-
ented homebrewers again in 2012!

Jill Redding is editor-in-chief of
Zymurgy. w
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circumstances beyond his or her control make all-grain brewing impossible?
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»»> GET THERE!

BEER WEEKS ABOUND

R R
RS

events, and festivals.

e N R S

(February 24-March 4). More than 45

NN

January 5-7

Big Beers, Belgians and
Barleywines Festival
Vail, CO
bigbeersfestival.com

NS e

January 14-21 |
Kalamazoo Beer Week ]
Kalamazoo, MI

kalamazoobeerweek.com

If you've had a beer you just have to tell the

or fewer, to jill@brewersassociation.org.

The phenomenon of Beer Week continues to sweep across
the US., with new ones popping up every year and
established ones getting bigger and better. Beer Weeks
showcase local beer as well as local food, with dinners,
tastings, meet-the-brewer nights, special releases, special

For the months of January and February, there are several
beer weeks planned, including San Francisco (February
10-19); Arizona (February 18-25);

in all are currently listed on CraftBeer.com, and others are
undoubtedly in planning, (And, at press time, some Beer Weeks
scheduled for early 2012 had not listed their dates yet.)

world about, send your description, in 150 words

SARKEL i&GI;.ﬁ BEER NGy,

and Sacramento
different Beer Weeks

And, don't forget to plan ahead for the Mother of All Beer Weeks:
American Craft Beer Week, set for May 14-20 in 2012.

| February 18-25
AZ Beer Week

arizonabeerweek.com

January 20-21

Great Alaska Beer & Barley
Wine Festival

Anchorage, AK
http://auroraproductions.net February 24-March 4
Sacramento Beer Week

January 28 sacramentobeerweek.com

Atlanta Cask Ale Tasting
Atlanta, GA
classiccitybrew.com/acat.html

For more craft brewing events,
go to www.craftbeer.com.

February 10-19
San Francisco Beer Week
sfbeerweek.org

»> YOU'VE GOTTA DRINK THIS

RAGTIME BITTER AMERICAN
Atlantic Beach, Fla.

This hoppy yet balanced IPA delights all the senses. Its clear, light
copper color topped with a full, fine blanket of foam gives no hint
as to the delightful hop aroma from days of dry-hopping that hits
your nose as you begin to tilt it back. Although the 65 bitterness
units arrive as the first flavor on the palate, it is soon rounded
out by an ample amount of malt. It finishes crisply astringent and
earthy with a wonderful balance and slow hop fade. This one is not
for beginners. Brewer Scott Bannester has created a masterpiece
with his Bitter American. Occasionally to the delight of many loyal
patrons, he serves it cask conditioned. Pure perfection! Wish he
would bottle it or sell growlers, as once you've had it, nothing else
will suffice.

Reviewed by Jackie Moss, Philadelphia, Pa.




CRAFT BREWER
IN A BIG WAY

It's no secret that craft breweri

munities in various ways, donating t

and beer, and organizing events such a
drives. Hundreds of craft breweries again r
2011, including;

* Stone Brewing crushed fundraising recor
years by raising $240,000 at its two-day 15t
Celebration and Invitational Beer Festival in Augt
were distributed to several local charities includ
Foundation, Boys & Girls Club of San Marcos, Palom3
YMCA, Fight ALD, CSUSM Foundation, Escondido '
Club, and IMA North County. o

Riverkeeper, challenged Atlantans to help save one of ¢
most important natural resources, the Chattahoochee
From Memorial Day until
to raise money and
ness for the cause
ticipating retailers
paper fish and
the Hooch™ T3
Retailers, bar
restaurants  joing
in, and on Augus[ :
at Canoe, a sol
crowd of sup
came together on
banks of the riven
watch SweetWater revg
check for $93,000.

 Brewers from four breweries—Avery Brewing, Oskar
Ska Brewing, and Sierra Nevada—once again bandei
for the third annual Tour of BoulDurango, a five-da
bike ride from Boulder to Durango, Colo. over £
tain passes. The ride raises
money for local charities
with special events along
the route. Proceeds from
Wheelsucker Wheat, a
collaboration beer brewed
by Ska and Avery, went
to the La Plata County .
(Durango) Safe Roadss
Coalition. “It’s anothe
way o hang 0]
1ow bre £ :

and photos @ 201l Toons4Biz.com, San Francisco Beer Week, SweetWater

g Co., Oskar Blues Brewing Co., and BottleMark
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Rye has been a staple grain for millennia—sought after for its stubborn

resilience in the field and revered for its unique flavor. Ruthless Rye IPA is

brewed with this rustic grain for refined flavors—combining the peppery

spice of rye and the bright citrusy flavors of whole-cone hops to create a

complex ale for the tumultuous transition to Spring

AVAILABLE EVERYWHERE JANUARY 2012

BREWED & BOTTLED BY SIERRA NEVADA BREWING CO., CHICO, CA
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By Gary Glass

GABF Has Its Roots
in Homebrewing

As [ write this issue’s “From the Glass”
column, the 2011 Great American
Beer Festival® (GABF) is fresh on my
mind. This year's GABF marked the 30th
anniversary of this ultimate celebration of
American beer.

I'm sure not all AHA members are aware
that the original GABF, held in 1982, was
launched by a still very young American
Homebrewers Association (the AHA
was founded December 7, 1978). Not
long after, the AHA added the Institute
for Brewing Studies and became the
Association of Brewers, but it is worth
remembering that the longest running
beer festival in the United States was start-
ed by a homebrewing organization. For
those of you who were fortunate enough
to be at the 2011 festival, you had an
opportunity to see the 5,000-square-foot
1982 Pavilion—the same in size as the
inaugural GABF—which was completely
dwarfed by the 290,000-square-foot hall
that housed the 2011 Festival.

The GABF still reflects its homebrewing
Toots in many ways. Some long-time AHA
members showed up to this year's GABF
as pros for the first time. Rick Garvin, a
regular at the AHA National Homebrewers
Conference, took home two medals from
his first GABF as a partner in the recently
opened Mad Fox Brewing Co. in Falls
Church, Va. AHA member and GABF
judge Lyle Brown enjoyed his first GABF
as a professional brewer, having taken
on the head brewer role at Bartlefield
Brewing Co in Fredericksburg, Va. There
were many others with similar stories.

This year's festival included the 6th annu-
al GABF Pro-Am Competition, which
drew a record 86 entries. Pro-Am entries
are commercially-brewed recipes from

HomebrewersAssociation.org

The first Great American Beer Festival in 1982 was started by the American
Homebrewers Association.

i’ P " b o _
The Pro-Am booth was a popular spot at this year's GABF, with all 86 entries
available for tasting during the festival.
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award-winning AHA members submitted
by Brewers Association-member brewer-
ies. All of the beers are served over the
course of the four sessions of the festival
at the GABF Pro-Am Booth. AHA Project
Coordinator Janis Gross organized the
volunteer pourers for the GABF Pro-Am
Booth, all of whom were AHA mem-
bers—not a bad gig for a volunteer, as
those Pro-Am entries are always some
of the best and most intriguing beers
available at the GABF. To see the award
winners and their recipes, go to Winners
Circle on page 47.

Lately, T have been working with AHA
Governing Committee chair Chris P. Frey
on House Bill 4061. The bill would allow
Michigan homebrewers to bring home-
brew into breweries, brewpubs, restau-
rants, and other businesses with licenses
for selling alcohol for “on-premises” con-
sumption, for homebrew club meetings
and homebrew competitions. This is the
second year that Michigan Rep. Doug
Geiss, a homebrewer, has sponsored
this bill. Last year's bill died early due
to objections from the Michigan Liquor
Control Commission (LCC). This vear,

llrnm,.

Ask your lee
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% www.BrewingWithBriess.com "
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the bill sailed through a House commit-
tee vote, a full House vote, and a Senate
committee vote, before being stalled by
the LCC, which at that point determined
that it could not support the bill without
an amendment to include additional lan-
guage regarding insurance coverage for
the venues hosting homebrew events. I'm
happy to report that the bill was amend-
ed, was passed by both the House and the
Senate, and was signed into law by Gov.
Rick Snyder on November 10.

I am also working with the Wisconsin
Homebrewers Alliance, a group represent-
ing several Wisconsin homebrew clubs
and homebrew supply shops, on a home-
brewer rights bill. The Alliance hopes
to get a hill filed that would allow for
homebrew to be served outside the home
where it is brewed. In a situation strikingly
similar to the scenario we saw in 2010
in Oregon, the Wisconsin Department of
Revenue determined that a long-standing
tradition of serving homebrew at a Racine,
Wis. beer festival was not technically legal.
That determination could have a profound
effect on a wide range of homebrewer
activities and events in the state. A sepa-
rate bill, AB 290, has been filed on behalfl
of the state’s homebrew supply retailers to
allow shops to brew and serve homebrew
for educational purposes.

Also in the legislative mix are Ohio, where
some homebrew transport issues have
surfaced, and of course Alabama and
Mississippi, the only two remaining states
where homebrewing is outright illegal.
Hopefully, 2012 will be the year to end
illegal brewing in the U.S.

I have always been a strong proponent of
supporting your local homebrew supply
shop. Nothing against online retailers—I
do make some of my homebrew pur-
chases online—but I recognize that local
shops are critical to the survival of our
beloved hobby. The local shop is where
the majority of new homebrewers get
their start, either by walking into the
store, or by receiving a locally purchased
beginner kit as a gift. New homebrewers
are critical to keeping those businesses
open and providing a new pool of poten-
tial members to the nation’s homebrew
clubs and the AHA. In addition, the more

HomebrewersAssociation.org




