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It was exciting to collaborate on creating an
entirely new style of beer, a champagne-like
beer that uses only the traditional ingredients

and brewing process.
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Brand New Packages.
Same Premium Yeast.

Our new packaging is not only bright & bold, it NW‘TINGHAM
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very January | attend the Big Beers,

Belgians, and Barleywines Festival
in Vail, Colo., both as a judge for the
homebrewing competition and as a jour-
nalist for the Brewers Association. With so
many talented professional brewers and
homebrewers in attendance, it's a great
way to find ideas for future articles and
also learn what's new in the way of craft
and homebrewed beer.

Judging by the seminar topics and beers
presented at the festival (and a few other
things going on in the brewing world),
here’s a look at what's on tap for 2012.

* Barrel aging continues 1o be a hot
topic. Firestone Walker now has a
whopping 1,600 barrels in its barrel-
aging program, and has made so many
different kinds of beer that it started
bringing in local winemakers to make
a blend for its anniversary beers. “Oak
is the filth element we add to the
beers in our portfolio,” said Firestone
Walker brewmaster Matt Brynildson.
Aside [rom the usual suspects of stron-
ger beers that do well with barrel
aging, Brynildson is still tinkering with
aging hoppy beers in barrels. “We
tried aging Union Jack [IPA] but it
didn’t work—it just makes me think
we need Lo find the right barrel.”

Odell Brewing Co. uses virgin oak
for its Woodcut Series, and has tried
experiments such as aging 90 Shilling
in barrels. “We always have those
ideas alter three or four pints,” said
Odell head brewer Joe Mohrfeld.

» Beer and [ood continue to offer a
huge palette for experimentation. In
the annual Beer and Food Pairing
Taste-Oll, four pro brewers presented
[our [abulous beer and cheese pairings,
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by Jill Redding

Beers and
Big Ideas

but it was Bells Brewery production
manager John Mallett who provid-
ed an unexpected “wow” moment by
pairing a “stinky cheese” with a fruit
beer. He selected Uplands Cheese Rush
Creek Reserve, made with unpasteur-
ized milk and bound in spruce bark,
paired with Bells Cherry Stout, which
is not a top seller for the brewery best
known for Two Hearted Ale. “This is a
neglected beer for us that really seemed
to sing with the cheese,” said Mallett.

The other pairings: Boulevard Tank
7 with a farmhouse gouda; Coronado
Idiot IPA with Red Dragon cheese; and
Grand Teton Black Cauldron Imperial
Stout with blue cheese. Coronado
Brewing won the coveted mash paddle
for the people’s choice award.

* Gluten-free beers will continue to
become more popular, and more {la-
vorful. Dogfish Head was boldly pour-
ing samples of Tweason'ale, its new
gluten-free beer, alongside its big-
ger beers at the festival. Tweasonale,
which hit the shelves in late January, is
brewed with a mild sorghum base and
malty buckwheat honey and has hints
of strawberry.

“It seems as il lots of folks who have
gluten-tolerance issues are pining
for an interesting beer,” said Dogfish
Head founder and president Sam
Calagione.

Since both cralt brewing and homebrew-
ing are overflowing with people who con-
tinually push the envelope and reach for
new horizons, expect 2012 to be another
greal year for heer.

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

OREGON GARDEN BREWFEST

Dozens of breweries from throughour the West will descend
on The Oregon Garden in Silverton, Ore. for the 8th annual

Oregon Garden Brewfest April 27-28. The event will be held

at the Garden's J. Frank Schmidr Jr. Pavilion, where attendees

will enjoy flagship beers, seasonal beers, live music, and hearty
fare from noon to 11 p.m. each day. The event’s $15 admission
includes entrance to The Oregon Garden and the Brewfest event, a
commemorative beer mug, and [ive tasting tickets. Additional tasting
tickets may be purchased for $1 each.

Participating breweries include Firestone Walker; Lagunitas; Ninkasi;
Hopworks Urban Brewery; The Pelican Pub & Brewery; Alameda Brewing
Co.; and Seven Brides Brewing,

New this year are “brewers talks” planned on the Friday of the festival from
noon to 2 p.m. Brewmasters and brewing representatives will speak about
their special brews, brewing history, and future plans. A reservation-only
“Brewers' Dinner” [eaturing small-batch beer and food pairings is planned for
Thursday evening, April 26.

For more, go Lo oregongardenbrewlest.blogspot.com.

March 3 March 10 April 14

Philly Craft Beer Festival Spring Craft Beer Festival Breckenridge Beer Festival

Philadelphia, PA Uniondale, NY Breckenridge, CO

phillycraftbeerfest.com springcraftbeerfestival.com www.resortquestbreckenridge.com

March 9-10 March 16-25 April 21

Boulder Strong Ale Festival Charlotte Craft Beer Week Memphis Brewfest

Boulder, CO Charloue, NC Memphis, TN

averybrewing.com Charlottecraftbeerweek org www.memphishrewfest.com

March 10 March 23-24 April 20-22

Kona Brewers Festival Beer, Bourbon & BBQ Festival | SweetWater 420 Fest

Kailua-Kona, Hl Timonium, MD Atlanta, GA

Konabrewersfestival.com heerandbourbon.com [ www.sweetwater42(fest.com
For more cralt brewing events,
go to www crafthbeer.com,

»> YOU’'VE GOTTA DRINK THIS
LAGUNITAS WILCO TANGO FOXTROT

My [avorite beer is Lagunitas Wilco Tango Foxtrot. This beer does not fit a category. It
seems like a brown ale, but has big citrusy hops like an IPA. It explodes with layers of
sweet malt followed by a mouthful of orange and grapefruit and finally a smooth bitter
linish. I regret it is a seasonal beer. This year if they make it, T will buy a few cases so 1
can make it last longer.

egon Gardans Brawfast,

Reviewed by Sean Railing, Clovis, Calif.

Artwork and photos @ 2012 Toons4Biz.com, Or
Creative Commons and Brewers Assoclation.

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




readers have the most educated and adl
planet. So for the 10th year, we are asking
best commercial beers in the land?”

Just go to hutp://bitly/bestbeers2012 and type
your favorite beers. You will need to have your AHAR

beers, but they have to be available in the United Si

ends March 16. We will tabulate the results and presés

? 3 along with clone redipe
some of the top
July/August issue o
Five lucky winners cho
random will receive \
prize packs (T-shirt, pint g
and sticker) for voting.

While you're voting, take
minute to review one of
top beers, in 150 wo
fewer. and include t
the “Comments” field (this

appreciated but not mand

tory.) We'll include some of your comments in the july/Augt

issue as well as in the “You've Gotta Drink This” in [uture insta

ments of Beeroscope.

Thanks for voting!

“What we don't
realize sometimes, even
those of us who are inside the
industry, is that nine out of 10
people still aren’t drinking our
beers. They are drinking macro
beers, even in Colorado, where we
have the most informed beer
drinkers in the nation.”

—Rill Eve, former Drv Dock brewer

who is opening Prost Brewing
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~— CAN CONDITIONED — ( /Q

In 1980, we created a beer highlighting the bold flavors and piney-citrus

aromas of whole-cone Cascade hops. Today, our all-natural,

can-conditioned Pale Ale offers opportunities to taste craft in a new

way—with the same quality and flavor you've come to expect.

Ex, Where will you and your Pale Ale go? 2
Cominy Spring 2012
% il
I fscebook com/SierraNevadabeer SIERRA NEVADA BREWING CO. @SicrraNevada

("‘;l— w, (’;c "/lu’uiu

www.SierraNevada.com
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By Gary Glass

anefuliy you've been busy filling
carboys, kegs, and bottles with

plenty ol homebrew over the winter
months, Be sure to set aside some of the
hest of your brews to send 1o the AHA
National Homebrew Competition (NHC).
The NHC, now in its 34th year, is the
world's largest beer competition and the
most prestigious competition for amateur
brewers, Last year, all nine US. judge
centers maxed out their 750-entry capaci-
ties and a total of 6,996 entries were
judged—the most ever in the competi-
rion's history. In anticipation of another
record-setting year in 2012, we have
added another judge center for a total of
10 U.S. judge centers.

Online entry registration for the 2012
NHC opened in mid-February. Even
though we have added capacity, competi-
tion registration is likely to sell out again
this year, so dont wait too long to submit
your entries, The shipping window for
this year's competition is March 19-28,
Judging will take place March 30-April 22.

As you can imagine, judging 7,000+
entries requires a whole lot of judges and
stewards. I you have judging experience
or would like 1o be a part of the competi-
tion as a steward, please consider volun-
teering at your nearest judge center.

See the competitions section of
HomebrewersAssociation.org for compe-
tition information and entry registration.

Get Your Bigfoot On

Speaking of selling out, the 34th annu-
al “Brewin’ With Bigfoot™ AHA National
Homebrewers Conference sold out quickly

HomebrewersAssociation,org

LLC

CRAFT BREWING SPECIALISTS

LA Ly

CASCADE

Alpha: 5.3%
Beta: 4.9%

Aroma: Floral, Citrus, Grapefruit
Typical Beer Styles: Ales, IPA

March/Aprl 2012 ZYMURGY _1}
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More than 7,000 entries are expected
to be judged in the 2012 National
Homebrew Competition.

5 (o1 AMERICS,

CONEY ISLAND LAGER
Dry Hopped American Amber Lagar 5 5% Alc:.
GOLD MEDAL

ALBINO PYTHON
White Lager with Ginger, Fennel &

Sweet Grange Peei 6% Alc.
BOLD MEDAL Cham

HIIl

MERMAID P!LSNBR

Dry Hopped Amerlcan Rye Fl!snur - 5. 5 Me,
SILVER MEDAL - 2017

HUMAN BLOCKHEAD
Imperial Jlmnm'm Bar« - 10%
RAND CHAMPID) I seting

ShmaltzBrewing.com £J =

INDULGE YOUR INNER BEER FREAK

ZYMURGY

March/April 2012

alter registration opened on February 1.

The 2012 Conlerence is taking place just
across Lake Washington from Seattle ar
the Hyatt Regency Bellevue. It's a beauti
ful downtown hotel, with 45 restaurants
and bars—including a brewpub and a tap
room—within blocks, The entire Seattle
area is hop pll]l' with homebrewers and
craft breweries, so you know this is going

1o be a great one!

organizing committee has a

great lineup of épmlcl:'.'s and pre-cmltcr
ence events pl lanned lor this \L_.lI s conler-
ence. See AHAConference org for derails.

AHA Conference Planning Guide
Ever wonder how sites for the National
Homebrewers Conference are selected?
The AHA gets bids [rom homebrewers
who wish to hrmg the conference to their
rea. Here are the primary criteria:

I. A dedicated Local
Committe

Organizing
e, preferably with some com-

petition/event planning experience

2. Adeguate hotel accommodations and
convention space
3. A location that is easily accessible to

large number of AHA members—

AHA and Brewers

AHA conferences,

think about the logistics of getting
1,000+ kegs of homebrew there

A location that attendees want to go

to—we poll conference attendees on

potential future sites each year,

While the
Association stall log

I'hat first point is critical,

hundreds of hours year-round to put on
it is the involvement

i

izing committee that

of the local org;
makes each conference a uniquely awe-
some experience. Think the homebrewers
111 _\'l"LlJ' area nave \\'hi.ll il 1.ili\lL'I‘ Lo PLLL on
a labulous AHA Conference?
the National Homebrewers Conference

heck out

I‘lnnning Guide in the Events section of
the AHA Club Resources wiki: ahaclubs.

homebrewersassociation.org

Online Homebrew Club
Resources

he Clubs Resources wiki isn't just a hold-
ing place lor the National Homebrewers
Conference Planning Guide. 1t's a resource
for posting profiles ol homebrew clubs,
thus helping clubs get exposure with
homebrewers in their area, plus it has
sections for sharing club newsletters and
articles on starting a club, running a club,

and hosting club events

AHA director Gary Glass and Brewers Association web architect Nate Zander brew a
batch on the BA's new homebrew system,

HomehrewersAssociation org




Il your ¢lub hasn't yer posted a profile
on the Club Resources wiki, it's high
time to tell the world what your group
is all about. Who knows, your club
prolile might make it 1o the homepage
of HomebrewersAssociation.org as a lea-
tured Club Story, Does your club hold
a unique event that other clubs might
learn from? Submit an article about it to
the wiki. Use the Club Resources wiki to
share information and get inspired with
new ideas from other clubs—that's what
it’s there [or.

Note that the club profiles in the Club
Resources wiki are not the same as
the Find a Homebrew Club directory
on HomebrewersAssociation.org. You'll
want to scan the directory as well to
make sure your club is listed wirth the
proper contact info. If you find a club
listed that is no more, let us know so we
can take it down, We're dependent on
members like you to ensure the clubs
directory is the most accurate listing ol
homebrew clubs anywhere.

Homebrew at the Office

Yeah, I've got a pretty cool job. Yes, we
at the Brewers Association do get to
drink beer on the job, though we don't
just sit around drinking beer all day as
some might think. However, grabbing a
beer alter 4:30 p.m. is perfectly accept-
able behavior here. As 1 write this, we're
getting ready to tap the very first beer
brewed on the Brewers Assoclation’s new
homebrew system. While many of the BA
staff are already homebrewers, not every-
one is so [ortunate as to have their own
brewing system. So at the prodding of the
AHA division, the Brewers Association has
acquired its own all-grain brewing system
as 4 training tool to ensure everyone on
our staff is familiar with every aspect of
the brewing process, and thus better able
to serve both the AHA members and the
members of the BA Professional Division.

For the inaugural brew, Craft Beer Program
director Julia Herz and 1 time-warped back
to the early days of the AHA by brewing
a batch of Silver Dollar Porter. The recipe
for Silver Dollar Porter dates back to the
very first edition of Charlie Papazian’s
Complete Joy of Homebrewing Given that
Charlie is the founder of the AHA and the

HomebrewersAssociation.ofy,

president of the Brewers Association, the
recipe seemed a fitting choice.

The second batch brewed on the BA
system—a Lraining session for our brew
team leaders—is now in the fermenter.
Intended to be a milk stour, we underes-
rimated the system elliciency and wound
up with an imperial milk stout. Should
be interesting. Subsequent batches will
be brewed by teams of BA stalfers, help-
ing us ensure that we'll always have some
fresh homebrew on tap at the office.

Well, even il you arent so fortunate as ro
have homebrew on draught at your place
of work, if you're reading this magazine,
you more likely than not have some fresh
homehrew sitting in your fridge or kegera-
tor at home. Now would be a good time
to grab one, so you can relax, not worry,
and read the rest of this issue of Zymurgy.

Until next time, happy homebrewing!

Gary Glass is director of the American
Homebrewers Association. W
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Brewing Beer in a Hurry

Dear Zymurgy,

| picked up a copy of Zymurgy trom a
local bookstore because 1 was attracted
by the article on brews that could be
ready in less than a week. After reading
Drew Beechwm’s article ("Express Beers,”
November/December 2011), 1 combined
his technique with another article on no
sparge brewing and decided to brew a Mild.
I made some tweaks to the Expressway
Mild recipe, had a spot-on brew day on a
Sunday (shot lor and hit 1.035), and suc
cessful fermentation (down to 1.010) by
Friday. After cold crashing, 1 did a "slam-
n-bang” carbonation.

Six days and one hour from yeast pitch,
I was enjoying a delicious Mild that was
yeasty on the nose but roasted and lruity
to drink, without any undesired yeast side
elfects. Great article that I'm sure 1 will
put to use in the [uture and will share
with my homehrew club. | even asked for
an AHA membership for Christmas after
that! Keep up the great articles on fun new
techniques!

John Rugotzke
Rhinelander, Wis.

More Express Brewing

Dear Zymurgy,

I have a question regarding Drew
Beechum’s article “Express Brewing.” In
“The Procedure” on page 47, Day 4, Drew
says to transfer the heer to a keg prior
to cold crashing, TMowever, on Day 5 he
says to transler yel again to another keg,
Is this extra keg step a form of second-
ary, or should | begin carbonating at this
point? If not. would a second carboy also
do the trick?

Bill Addison
Toms River, N.J.

HomebrewersAssociation.org

Article author Drew Beechum responds: Hi
Bill, sorry that wasn't as clear as it should
have been. I use the first keg as a settling/
bright tank because it’s convenient to trans-

fer and I can fit more beers in the fridge for

settling purposes, There's no reason Lo start
carbonating just yet.

If you prefer to use a carboy, that will work
as well. Chill the carboy in an elevated
position so you can rack without moving
the carboy and stirring up the sediment.
Otherwise, you can pressure rack with €Oy,
but remember glass and pressure remain a
dangerous affuir!

Simple Pleasures

Dear Zymurgy,

I've h{'.i‘.ll a h()mt‘hrl'\.\-’(' I [‘(“’ WO )"{'.‘ri s NOw
and am currently working in conjunction
with my cousin to begin distributing ow
beer as a business in upstate New York.
One thing | have noticed over the years
ol cralt beer drinking, and of course com-
pared to our homebrew compilations, is
that a more complex bheer does not nec-
essarily make [or a better beer (or more
palatable). 1 can appreciate the absurdities
of some recipes (the aging in oak barrels,
etc.) for certain types, and also realize the
necessity ol cralt brewers to create these
beers in order to inspire other hrewers ro
step outside their realm ol regular brew-
ing. However, is it not so niche that it's
simply not worth the effort to promote
beers with this type of complexity?

We brewed an Oktoberfest, our [irsi
attempt, and sampled it at a scholar
ship fundraiser in October. 1 had two
gentlemen, one from the band playing,
and another that was a self-proclaimed

‘heer-connoisseur,” who exclaimed that it

was quite possibly the best Oktoberfest
they had ever had. Our grain bill was

O

FROM OUR READERS

Nick Bolton sent us a label created for
his homebrew.

£30

P S
4 HOP FORWARD AMBER

homebrew labal.

Ben Shaw sent us this homebrew label
created for an Irish red ale brewed in the
homebrewing course he taught at his local
community college.

Continuing

W Ed. Red
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simple and the hops were not over the
top. Nothing fancy—we didn't add flavor-

ser, my friend

ings, etc. Alter the fu

(who started the a I Tundraiser) told

SERIES BEER KITS

me that the majority of the com

PRO DryDock Brewing C

: about the event were about the cralt beer

that was served

Why does cralt beer have to be so com

]":'E'."-'? [sirav ty contest for some brew-

ers? As Tho

simplify.”

w would say, “Simplify,

14 AN Justin A. Pytlak
Em\) H-Block Brewe
Vel & OCK DICWery
" o
BNEWING CO. Send your Dear Zymurgy letters to
zymurgy@brewersassociation.org.
A Letters may be edited for length and/or
clarity. Hey homebrewers! If you have
a homebrew label that you would like
to see in our magazine, send it to art

director Allison Seymour at allison@

NUHTHEHN BHEWEH 1150 Grand Ave 1306 $1081h S1 6021 Lyndate Ave § brewersassociation.org. ¥
ST.PAUL.MN  MILWAUKEE.WI  MINNEAPOLIS. MN

CHECK ODUT OTHER PRO SERIES KITS FROM: 5
TOWN HALL BREWERY, AND LAKEFRONT ¢ northernbrewer.com/zym

HOMEBREW SUPPLY

BREW SHARE ENJOY 800.681.2739

NE

CERTIFICATION (|—=" PROGRAM

Professional certification for those who sell and serve beer.

CERTIFIED BEER SERVER ¢ CERTIFIED CICERONE" ¢« MASTER CICERONE"

waw.cicerone.org
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by Professor Surfeit

Witchcraft in Salem?

Dear Professor,

L recently made the move from Montana
Lo Salem, Ore. Brewing in Montana meant
u

ng untainted well-water for my brews

with never a problem, and wonderful beers

Now that | am an "u rban -!![L‘\-\'L‘l'. | seem

to have too many instances of dry yeast

that will not take oll, lermentations that
just sit there, never going into kraeusen
overnight (like Montana). It may be my
imagination, but I think [ even smell
chlorine in the shower. Is this my prob-
lem? Obviously many orher microbrew-
eries and homebrewers in Oregon seem

to do just fine with the local water.

I have tried adding a Campden tablet
to my brewing water. 1 have thought
of brewing with boutled water as a test
to see if the local city-provided stuff
is the problem. Do you think this is

a :“Ol\l’t .l]"D]'Oﬂ{_‘h_ or do you see some

other brewing aspect I am missing? How
can [—other than giving up my job and
moving back—get back 1o brewing won-

derlul beers?

Dale | ngsiromn

Salem, Ore.

Hi Dale,

My first reaction is that maybe your water in
Montana was “tainted.” Really, no kidding.
Perhaps the water had some trace minerals
that actually enhanced fermentation. Zinc?

Calcium? Other?

Chlorine in water is never a good thing for

i, there are so

: - )
brewing water, bul you are ri

many of us homebrewers who live and brew

with “city” water tainted with disinfecting
chemicals. If you have the ability, it's always
best to filter that stuff out before brewing
beer. Yes, I've heard of the Campden tablet

. ¥ 1.1 I~} 3am .
approach to ridding water of chlorine, but 1

am not a proponent of adding more inhibi-

tory stuff to water to get rid of things

You can get a city water report usually at no

charge—what’s in your warter and at what

levels, usually average. How’s the plumbing in
vour house/apartment? That could be respon-

sible for issues, but not extremely likely.

Sure, go ahead and test a batch from purified
dependable source-bottled water and see if
that makes a difference. Is the yeast fresh?
Have you discussed with Salem, Ore.'s Anti-

Gravity Brew Club members?

There are many ways to search and find the
problem, but you have to look beyond what

seems like the obvious.

What's in your water,
The Professor, Hb.D.

Glass vs. Plastic Carboys

Dear Professor,

I'm not any kind of homebrewing expert,
having less than three years' experience,
but I really think the advantages of glass
carboys are overstated (Dear Professor,
September/October 2011). More impor-
tantly, the risks are minimized. Glass is
more expensive, much heavier, and just
more dangerous than plastic

The internet is full of reports of seri-
ous injuries from broken glass carboys.
Certainly, there are many steps that can
be taken to minimize the risk, but the fact
remains that every time a glass vessel with
5+ gallons of liquid is moved, there is real
risk. It may be that I'm just sensitive to
possible hand injuries (I'm a surgeon)
but this risk is entirely eliminated with a
plastic bucket or better bottle.

The common reasons for choosing slass
] s_‘

are minimizing risk of infection and of
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oxygen transfer. The BetterBottle website
points out that if you ever open the lid
to a carboy, you let in far more oxygen
than will ever diffuse through the wall of
the vessel. With regard to scratches and
infections, I can only state that cleaning a
plastic carboy is easier and safer than glass
Frequently, they can be cleaned by lilling
with warm water and shaking vigorously—
something that would be dangerous with
glass. When needed, a chemical cleanser
such as PBW can be used. There is no
need to ever scratch the inside of the car-
hoy. While | can't guarantee that an infec-
tion could never occur, my experience
with dozens of brews over two years (and
no infections) shows it is unlikely.

To me, the potential increased risk of
infection/oxygenation is worth the clearly
decreased risk ol injury. In fact, 1 think
it’s a “no-brainer.” Just stating, as you did
in the column, the advantages of glass
without mentioning the risks does your
readers a disservice.

J. Leonard DeCarlo
Tyler, Texas

Est. 1996

|, Chaim!

TOP100 BREWERS [N THE WORLD - RateBeer com

Bittersweet Lenny’s R.L.PA.

Rye Based Daubile IPA - 10% Ale.
GOLD MEDAL - 2011 World Beer Championships
New For 2012 HOP MANNA IPA

65 1BUs, 6.8% Ale.

1 HEW RECIPE & PACKAGING!
GENESIS Dry Hopped Session Ale
NEW PACKAGING!
MESSIAH Nut Brown Ale

ORIGIN Pomegranate Strong Ale
SILVER MEDAL - 2011 Wovld Beer Championships

- JEWBELATION
S0LD MEDAL - 2011 Worid Beer Championships -

ShmaltzBrewing.com _§ & ]

March/April 2012

Hi Leonard,

You make some excellent points. There are
many risks encountered throughout the brew-
ing process, some greater than others. Bur it
all depends on the situation you find yoursel|
brewing in. You are absolutely correct: glass
breaks, plastic doesn't; injury can happen,

I've had my glass carboys for over 33 years
and they are good as new. I've had a few
break due to temperature shock and inatten-
tion on my part. That was messy and very
disappointing. T usually don't drink a lot of
homebrew while brewing, so my “take care”
regime is pretty strict. But life happens, so
am as aware as you dar¢ when emphasizing
that glass can break.

Plastic carboys may or may not have come
a long way since they were introduced. The
more products that are outsourced abroud
for production, the more suspect I am with
any plastic that comes into contact with my
beer. Food-grade or not food-grade? | am
suspicious when costs continue to be cut in the
manufacturing of anything,

Does plastic last forever? Here's an anecdole.
I had a food-grade white plastic 20-gallon
pail in which I used to make wine and fruit
beer. Eventually the plastic became brittle
dand sprung leaks—on its own accord, Also,
buckets get stuff thrown into them during
storage. Scratches and such are inevitable

over time. Beware.

Plastic carboys: I can’t imagine they last for-
ever, because plastic quality usually doesn't
last forever, especially if subjected to beer,
light, and chemical cleaning regimes. Bottle
brushes are often part twisted wire—coming,
in contact with plastic while trying to get that
hop resin off makes for invisible scratches,
and those scratches could harbor undesirable
MICTOOrganisms,

Risks versus playing it safer? It's nice we
have the choice and the information to make
those decisions based on our own individual
circumstances. Plastic carboys are an option,
but take care in assessing the need to retire
them due ro age and heavy use. Buckets have
their place in homebrewing too, but know
when to move on or replace.

I'm in it for the long term,
The Professor, Hb.D.

Mashing in Separate Bags?

Dear Professor,

When | do an all-grain or partial mash, |
place the grains in a mesh bag and ler it
steep in the appropriate amount of 1507
I (66° C) water. T then place the bag in a
brew pot af 180° F (82° C) water 1o gen-

tly “rinse” the grains, then | set the bag
in a colander to drain over the brew pot
for a few minutes. | do the same for the
specialty grains, bur at different temps
and times. Setting the bags aside, I then
combine all liquids and other ingredients
and start the boil.

Do vou see anything wrong with this
method? Am 1 missing out somehow on
extracting the most | can get out of my
grains? 1 also bag my hops. Should 1 not
do this, and if not, why?

| use lrish moss and usually my ales pour
quite clear, but every once in a while, a
batch comes out wirh a slight haze

Mark Scharlow
Toledo, Ohio

Dear Mark,
Haze can come from hops or yeast and may
not be grain induced

Mashing and sparging with a mesh bag ts OK,
though it is hard to get even temperatures
throughout. The advantage of adding all the
grains straight into the water and stirring is
that it is evenly and quickly heated. Straining
them out is not that much of a hassle once
vou've developed a system. Putting all the
grains in at the same time is what I do and all
pro brewers do. I'm not up on any advantage
of separating different grains and mashing
separately. I've not seen scientific papers on
that process. | imagine some believe that, in
theory, it makes a difference, they can laste
a difference, and they like the difference. But
I like my beer

Scratch scratch,
The Professor, Hb.D

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

HomebrewersAssoctation.org
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by Amahl Turczyn Scheppach

What Makes It a Stout?

AMERICAN HOMEBREWERS
ASSOCIATION CLUB ONLY
COMPETITION

Stout It Out Loud!

Entries are due March 17 and judging will
be held March 24. Entry fee Is $7. Make
checks payable to American Homebrewers

Entry Shipping:

RHBC

cfo Rockyard Brewing Company
B8O Castleton Road

Castle Rock, CO 80109-7512
(303) 814-9273

All entries must be shipped to the address
above; they are not accepting walk-in drop-
offs. Hosted by Kelly Kruegel and the
Rock Hoppers club of Parker, Colo., this
competition covers BJCP category |3. For
more information, contact Kelly Kruegel at

kruegel kelly@gmail.com.

HomebrewersAssociation.org

hile stout as a beer style is univer-

sally familiar o everyone in the
brewing world, there is vagueness to the
term when one wishes to differentiate it
from other black ales. It has been suggest-
ed by many beer authors and historians
that porter is traditionally a less robust o1
less alcoholic black ale than stout, but by
today’s standards, that distinction does

not always hold true.

For example, Anchor Porter is substan
tially stwonger in alcohol than Guinness
Extra Stout. In the Classic Beer Style
Series book Stout, author Michael |. Lewis
surveyed several commercial breweries
that made both a stout and a porter and
posed the same question of what distin-
guishes one style [rom the other. There are
of course the associations derived from
porter as an inexpensive proletariat drink.
and stout as a strong. nourishing tonic,
but in the end, surveyed brewers avoided
the question as irrelevant. Lewis had no
choice but o conclude that what makes
a stout a stout and not a porter is that
that is what the brewery called it. So, two
things we can say about the style is that it
has two delining characteristics: one, that
it is a black ale whose flavor is dominated
by roasted malt, and two, that it is called
a stout by the brewer,

I'here are several classic subtypes of stout,
but because ol its immense popularity
worldwide, the dry stout that originated
in Ireland is often thought to be the quint

essential stout, OF that subtype, Guinness
¥ Lhe most famous
commercial producer, though Murphy’s

ol Dublin is perha

and Beamish, both brewed in Cork, are
two ol its most popular surviving rivals,
A [ull, silky texture is often provided by
flaked, unmalred barley, lending an unex-

pected helt and a distinctively thick foam

to an otherwise low alcohol beer. Original
gravities tend toward the lower side of the
1.036 to 1.050 range. Roast barley and
30 1o 45 1BUs of kettle hops contribute
to dryness, along with thorough artenu-
ation, with finishing gravities from 1.007
to 1.011. Pale malt makes up the res
of the grain bill, though some brewers
add chocolate or black malts to the roast
grains. The interplay of dry/bitter grain
and hop character with the flaked barley
texture are crucial to dry stout. Save the
residual

crystal malt for Foreign Extra
should be

SWeelness mimimized here.

EQUIPMIENT
cCoOmpany

Visit www.foxxequipment.com
to find a Home Brew
shop near you!
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Water should be only moderately hard,
with an alkaline Dublin profile emphasiz-
ing carbonates.

Sweet stouts have enjoyed a resurgence
in popularity of late, with the classic
Mackeson's XXX and Farson's Lacto giv-
ing way ta craft brewed lactose formula-
tions like those from Sam Adams, Left
Hand, and Widmer. "Milk stout” and
“cream stowt” are generally considered
interchangeable, though associations
with nutrition are most likely respon-
sible for the banning of these terms in
the UK. “Sweet stouts” then, are dosed
with milk sugar to add a bit of unfer-
mentable sweetness and body to a base
beer of pale, roast, black, and chocolate
malt, crystal malt, and sometimes corn
or sugar adjuncts. A balance of chocolate,
collee, and caramel [lavors makes this
a dessert-type beer, but enough grain
dryness should remain to keep the beer
palatable. Keep hops to the bare mini-
mum (under 40 IBUs), and keep the OG
moderate: 1.044 to 1.060 is the range.
Finishing gravities are relatively high at
1.012 10 1.024 due to the unfermentable
lactose, leaving a 4 to 6 percent abv beer.
As with most stouts, high carbonate water
helps balance the black grain acidity.

Qatmeal stout is generally similar to
sweet stout, but there is a little more
elbow room in terms of variation in the
style. Five to 10 percent catmeal in the
mash lends the heavier body and oily
texture rather than lactose, and hops
are usually also subdued, but added
complexity can come with toasting the
oatmeal, or making the beer stronger
(1.048 1o 1.065 is generally the range).
Target flavors should still be coffee, cara-
mel, and chocolate, and hops still play a
background role, so keep 1BUs under 40.
Finishing gravities will still be high, but
a bit lower than with sweet stout, at 1.010
to 1.018. Caramel malts can be added for
sweetness, though body is already well
covered by the oatmeal. Be prepared for
the flaked oatmeal to stick up the mash
a bit if brewing an all-grain version; rice
hulls can be used to help things along.

Foreign Extra stouts were traditionally
brewed 1o a higher gravity lor better stor-
age in warmer climates, much like India

ZYMURGY March/Apnl 2012

Pale Ale was, and often had a high hop
bitterness to boot (though hop flavor and
aroma were minimal); up to 70 1BUs.
(Note that a Foreign Extra stout with hop
flavor and aroma present may do bet-
ter in the American Stout subcategory.)
Tropical stouts are also included here, but
while they can share the helty strength
(5.5 o 8 percent abw) of a Foreign Extra,
they tend to be sweeter, with lower grain
and hop bitterness. Fxport versions tend

to be sharper, with bitter cocoa fla-
vors, much like a trumped-up dry stout.
Tropical stouts may display [ruity esters
of coconut or rum, but are smoother and
sweeter on the palate. Original gravities
range widely, [rom 1.056 w 1.075, as
do 1BUs, which can be as low as 30 for
tropical stouts. These beers linish out
in the L.O10 1o 1.018 range. Some tropi-
cal stouts are hrewed with lager yeast to
achieve the characteristic smoothness,

Sweet Milk Stout

MALT EXTRACT RECIPE

This recipe was inspired by the Milk Stout made by Left Hand Brewing Co. in Longmont, Colo.
The ingredients list is found on www.lefthandbrewing.com.,

INGREDIENTS
for 5.25 U.S. gallons (20 liters)

2 cans (6.6 Ib or 3 kg) Coopers
Light Malt Extract

051b (227 g) Coopers Light Dry
Malt Extract

1.01b (454 g) Milk Sugar

0.251b (113 g) Chocolate Malt
(350° L)

051b (227 g) Crystal Malt (105°
L

0.751b (340 g) Roasted Barley
(450° L)

0.25Ib (113 qg) Flaked Barley

0.251b (113 g) Flaked Oats

1.0 oz (28 g) *U.S. Golding pellet
hops, 4.75% a.a. (14 IBU)
(60 min)

0.25 oz (7 g) *Magnum pellet
hops, 14.0% a.a. (10 1BU)
(60 min)

2 packages Wyeast 1099 Whitbread

Ale Yeast, or 2 vials White
Labs WLPQO6 Bedford
British Ale Yeast, or 10 g
Fermentis Safale 5-04
Coopers Brewery
Carbonation Drops for
bottling

Original Gravity: 1,060
Final Gravity: 1.017-1.022
IBU: 24

ABV: 5.5-6%

DIRECTIONS

Steep grains in 2.3 gallons (8.7 liters) of cool
water, heat to 170° F (77° C), strain and
sparge with 2/3 gallon (2.5 liters) hot water.
Stir in liquid and dry malt extract, and bring
to a boil. Add the bittering hops at the begin-
ning of the boil and boil for 60 minutes. Add
the milk sugar at the end of the boil. Shut
off heat, and cool the wort. Pour the wort
into a clean and sanitized fermenter with
enough cold water (~2.25 gallons, 8.5 liters)
to make 5.25 gallons (20 liters). Aerate and
pitch yeast when temperature drops to 65° F
(18% C). Ferment at 67° F (19° C) for one to
two weeks or until fermentation is complete.
Prime with Coopers Brewery carbonation
drops at bottling (at room temperature); aim
for a low carbonation level.

*Use a similar hop, if listed hops are unavail-
able.

HomebrewersAssociation.org




and many brewers add sugar adjuncts to
enhance both strength and complexity.
Just take care not to dry them out too
much in the finish.

American stouts are distinguished mainly
by their extra hoppy character, and can

be thought of as strong, hoppy, robust

porters with an emphasis on roast bar-
ley. American hop varieties are obviously
favored, with spicy, resiny hop character
enhancing the bitterness of the roast
grains. 1BUs should range from 35 to
75, with early, middle, late, and even
dry additions. Gravities start at 1.050 to
1.075, and finish from 1.010 to 1.022,
yielding 5 to 7 percent alcohol by volume.
The stronger versions begin to resemble
Imperial Stout in their bold roast grain
and hop profiles. Caramel malt or catmeal
may be used in lesser amounts to add
hody and take a bit of the edge off

Finally, for maximum sensory overload,

Imperial Stouts are perhaps the most
intense style in the beer world. They can
range from the port-like Russian variety,
with an emphasis on malt complexity,
licorice, dark or dried [ruit esters, and

alcohol; 1o the American variety, which

is like American barleywine with roast
grain character adding to an already pro-
L.'-l_\_u:n.lh hop presence. Warming alcohol,
not solventy or hot, should be present,

with “legs” forming in the glass when

swirled. Aging usually helps to meld [la-
vors and soften sharpness, though late or
dry-hopped versions may do better when
served younger. Original gravities are gen-
erally in the 1.075 to 1.115 range, with
alcohol content at 8 to 12 percent by vol
ume. 1BUs range from 50 to 90, though w Y & A S T
overall bitterness becomes very subjective LABORATORIES

with a heavy-handed use of black and —

roast grain, Needless to say, judges' palates
become fatigned very quickly with these
beers. Carbonation is generally modest,
though longer-aged versions may develop
a bit more over time; take care not o

hottle them too early!

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

www.wyeastlab.com

HomebrewersAsso
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As someone who has been brewing for decades, it has been
fascinating to witness the amazing transformation of home-
brewing from a disjointed, rather primitive hobby 1o the
sophisticated and well-connected community we have built.

I have had the ridiculous good fortune to be able 1o travel
around the world on beer business over the last three years,
and have gotien a close-up look at what’s happening beyond
our 5homs, and boy, is it happening! Legions of hohbyists,
connoisseurs, and entrepreneurs are rising up everywhere,
no longer willing to put up with the lack of variety and vapid-
ity of industrial beer. As a result, good beer is exploding all

over the woﬂﬂ. Homebrewing is now a global movement.

Global homebrewus are inspired, as we in the U.S
by the classic brewing traditions of Europe, but al
feast of variety and excitement going on her {
more often thanaot they are adnptmgaar node
10 build on. e

It is dm hobbyh mos( valuable asscl—m are
stﬂckzahythe beer bug. :

There are some differences_ s.a -we:il?.- Alth

Ymmthnb;geslpmblcm Liqmdtypesdon’uranlwqﬁgﬂ i
and live cultures always draw scrutiny at customs. So most |
brewers, even many commercial ones, use dried yeast. This
is not a bad thing in itself, but these strains have a tendency

to emphasize a single characteristic, like ester or phenol, and
tropical fermentation temperatures make it worse—saison,

anyone? Equipment is another big problem, as many devel-
0ping countries impose gruesome import duties.

In most piaces outside the u. S., there is simply less critical

cial craft be
tions, l'ewe

drink







