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Beer needs a trophy case too

What’s in it for you?
* SAVE TIME Why bottle your homebrew when you can keg?

* SAVE MONEY Full size keg $100, 72 cases of beer $150. Why wouldn’t you?

* BETTER TASTING BEER Draft beer, the way beer is meant to be served for real flavor.
* NO MESS No bottles, No cans, No recycling required. GO GREEN!

* RELIABLE Low maintenance for years of service. Built by a 40 year old company.

Call 1-888-4KEGBEER or visit us at
www.BeerMeisters.com

, FOLLOW US ON
& B 7  FACEBOOK AND TWITTER!




Brew your best st batch every time!

Test for
6 Key Factors

y . . + Total Hardness
The BREWLAB ™ test kit for Home Brewers quantifies 6 important (Magnesium Hardness)
water test factors. Included is a digital pH meter for monitoring * Total Alkalinity
batches from start to finish. Experts agree water conditions affect « Sulfate
your final product, so take the mystery out of making great beer « Chiorks
Trust LaMotte, the water analysis experts since 1919, to help you
control your most important ingredient—water! * pH (Digital)

4 E For more information
check out our website!

PO Box ;}-u Chestertown, MD 21620 "
e 50+ tests for most factors!
www.lamotte.com/brewlab Digital pH Tester for unlimited pH tests!

EAST lsggHAOF
OFF ROAD
EXPLOR

DESCHUTES "N APRIL. v..mn;‘"‘.i'ﬁ”
BREWERY T o~
- ESTO 811988 -

WWW.DESCHUTESBREWERY.COM

] FACEBOOK.COM/DESCHUTES.BREWERY [J @DESCHUTESBEER
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2012 Beerdrinker

of the Year

I:‘ safe to say that J. Wilson has had a

religious experience with beer

During the Lenten season of 2011, Wilson
decided the put the lore ol liquid bread
to the test and consumed only doppel
bock and water lor 46 k!‘l‘.\ The

stron

ger version of traditional bock was first

brewed in Munich by Paulaner monks
who drank it during times of fasting

when solid food was not Pe rmitted

Wilson, a homebrewer, brewed Illuminator

Doppelbock (based on his award-winning

bock recipe) with the help of Eric Sorensen
Bottom-West Des Moines. He

servings of it a day

at Rock

drank four during

the week and five on the weekend. and
drank plenty of water and exercised 1o stay
healthy during the experience. He lost 26

pounds during the 46 days

He blogged about his fasting experience

(www.brewvana.net) and it eventually

book
Time Monk, published last November. The

became a titled Diary of a Part

project drew worldwide attention

Wilson's feat and his devotion to good
beer including organizing and volunteer-
ing at festivals, judging competitions,
and as an North

active parucipant in

Carolina’s Pop the Cap effort (2005) and

lowa’s Lift the Limit (2010), helped him
earn the title of Beerdrinker of the Year in
the annual competition at the Wynkoop

Brewing Co. in Denver on February 25

ZYMURGY

He defeated finalists
Nowatzki
accountant

York City

BeerSensei

\"II:]T.

Greg

a Las Vegas, Nev. homebrewer

and and Warren Monteiro,

a New homebrewer and the

columnist for the Alestreet

News, in front of a standing-room-only

crowd at the Wynkoop. Wilson, a news

paper editor from Prescott, lowa, won

free beer for life at the Wynkoop, $250

watering hole

worth of beer at his local

El “J!F \:fiﬂl‘- in Des Moines, lowa and
clothing proclaiming him to be the 2012
Beerdrinker of the Year. He will also get
the opportunity to brew with W ynkoop

head brewer Andy Brown

l}‘u' I

of judges that included Brown,

alists were grilled by a

and past champions Phil Far

Christman, and Jack McDougall (1

inal Beerdrinker of the Year in 1997
Some sample questions
“Who is the official beer sponsor of the

London Olympics?

What's the best beer pairing with Rox ky
Mountain oysters?
What's the

ever brewed witl

strangest you ve

ingredient

lhey also faced questions posed from
their fellow finalists as well as the audi
ence, attempted to identify three different
Anchor

Ommegang

beers Steam, Saison Dupont,

and [hree Philosophers
in a blind tasting, and presented their
personal philosophies of beer drinking
Wilson's philosophy is “Living life in
search of brewvana, an ideal condition of
harmony, beer, and joy, I seek 1o educate
on }‘.L half of « raft beer T\‘lLill";}_{ ‘;.Zl‘l‘LE beer

into a good life

Jill Redding is editor-in-chief of
Zymurgy. v

zymurgym
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(zi'mor j& ) n: the art and science of fermentation, as In brewing.

— COLUMNS ——

7?7 | EDITOR’S DESK
Beerdrinker of the Year
By Jill Redding

7 | FROM THE GLASS

15th Annual Big Brew Celebration

By Gary Glass

67 \WORLDOFWORTS FEATURES ) S R

Sweet Mischiel

By Charlie Papazian

27  The Lure of Brettanomyces By Chad Yakobson

72 LAST DROP Over the past decade homebrewers and professional brewers alike have been lured by
Beer. Baseball. and the BJCP the distinct characteristics that Brettanomyces yeast can impart through fermentation
N L e . y o i\ . ] )

By Ryan Farrell .
28 secrets of Gluten-Free Brewing 11 (. wolvn Smazalih
Brewing with alternative grains presents a challenge lor homebrewers used to brewing

with barley and wheat, but gluten-free beer has come a long way in terms ol flavor
—— DEPARTMENTS

P e 36 Recipe Formulation:
A Road Map to Good Beer By Denny Conn
I DEAR ZYMURGY The thought process behind designing a recipe can help ensur

hat the combination ol

ngredients you use produces an outstanding beer. A recipe is a road map lor hrewing

I3 DEAR PROFESSOR

|7 CLUB ONLY 44 Evolution to Revolution:
54 | CALENDAR American Aroma Hop Breeding By Jason Perrault

The rapid expansion of the U.S. craft brewing industry over the past 15 years has

55 WINNERS CIRCLE created a whole new category of hop breeding geared toward special aromas

63 COMMERCIAL CALIBRATION
50 The New Rules of

70 | ADVERTISER INDEX Brewing Water By John Palmer and Colin Kaminski

To make the best beer, it’s important to use the appropriate water for each beer and the

appropnate water for each brewery process, as ¢ xplained in this excerpt from Water

2

Q

) AN
QUICK RECIPE GUIDE —
Collective Hoppiness > Gluten Free Chestnut Beer
_ - I - - . olecuve ”u Lriuie C € u
g Brewin with B.gfoot' Ardley Brown Ale (Extract Recipe 7 Belgian Spice Ale
5 National Homebrewers Bucksnort Brown Ale (Extract Recipe 8  GF Pale Ale
A f
g Conference Preview Ardley Brown Ale (All-Grain Recipe 10 Seeley Axe White Beer 34
'_i l'o read this special, online-only Bucksnort Brown Ale (All-Grain Recipe 10 Bourbon Vanilla Impenal Porter 41
= - Barking Dog Scotush Al 19 AG24" Oktoberfest
c feature, go to the Zymurgy page on Barking Dog Scotush Ale C AG Oktoberf :
H ) 100% Brettanomyces Farmhouse 25 Sweet Mischiel Vienna-Mild (All-Grain
‘s 3\ T 1 - A E
5 100% Brettanomyces Belgian Whte 25 Sweet Mischief Vienna-Mild (Mash/Extract)... 68
5 100% Brettanomyces Baluc Porter 2
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»> GET THERE!
FIRESTONE WALKER INVITATIONAL BEER FEST

T'he first annual Firestone Walker Invitational Beer Fest is set for June 9

in Paso Robles, Calif. Some of the best breweries in the U.S. will be
pouring their beers at the festival, which also features some of the
Central Coast’s top restaurants and food providers pairing their
culinary skills with those of the brewers. Live music will also be a
part of the festival

lckets ($60 plus fees) include tasters of both beer and food, a
logoed snifter glass, and access to all of the music. Food will also be

available for purchase

The event is a benefit for the Pioneer Day committee, dedicated to the
preservation of the unique history and culture of Paso Robles. For more

information 8O to www lirestonebeerfest com

May 4-5 May 19 June 6-10
St. Louis Microfest | West Coast Brew Fest Mondial de la Biere
St. Louis, MO Sacramento, CA Montreal, Quebec

stimicrofest.org www.westcoastbrewfest.com http:/festivalmondialbiere.qc.ca/

May 12 May 19 June 8-9
Beer, Bourbon & BBQ Festival Maui Brewers Festival SAVOR: An American Craft Beer
Charlotte, N¢ Maui, HI & Food Experience
www .beerandbourbon.com WWW.mauiarts.org Washington, D.C
Www .‘ul\'\'f(f.lhht‘{.‘r com
May 11-19 | May 24-June 3
Frederick Beer Week Asheville Beer Week June 29-July 1
Frederick, MD Asheville, N.C North American Organic
www.[rederickbeer.com www.facebook.com Brewers Festival

Portland, OR
May 18-20 June 2 www.naobf.org
Brewer's Memorial Ale Fest Boulder SourFest
Newport, OR [ Boulder, CO For more craft brewing events,
WWW.rogue.com www averybrewing.com £0 to www craltbeer.con

>> BREW NEWS
THE MOTHER OF ALL BEER WEEKS

Celebrate the flavor and diversity of American craft beer by participating in American Craft
Beer Week May 14-20. American Craft Beer Week (ACBW) has been designated as a
time for all legal-drinking-age Americans to explore and celebrate the llavorful bey
erages produced by our small, traditional, and independent brewers

In 2011, brewers and retailers in all 50 states celebrated ACBW. with 1.521

official events posted on the ACBW calendar on CraftBeer.com

This the best time of year for local beer lovers,” proclaimed the Washington Post

about American Craft Beer Week in 2011

To find an event near you for 2012, go to CraftBeer.com (News & Fvents section)
and be sure to sign up on the ACBW Facebook page if you haven't already

y and cizauskas

Artwork and photos © 2012 Toons48iz.com, michelleysbell:
via Creative Commons license, and Gabriel Dohrn



AHA’S COLLEC

On November 12, more tha

brewing Collective Hoppiness. 2
Denver. The brewery hosted an Amer
Rally and wanted to do something spe

to pitch hops into a unique batch of beer,

The beer was a hybrid creation, somewhere .
an imperial red, elevated to special heights by a b

70-minute addition of communally added hops

Wynkoop brewer Brad Landman provided a recipe fo
Hoppiness along with some brewing notes, so be sure'to g
your closest friends and get brewing!

The Collective Hoppiness recipe was written with brewing expen
in mind. It's a great recipe for changing one ingredient per batch t4
how that one variable affects the taste of the beer

If you want to play with the yeast choices, I recommend sticking wi
that'll leave a little sweetness in the beer—the recipe has very high ame
of alpha acids and a ridiculous 119.9 IBUS, according to BeerSmith.

>> YOU'VE GOTTA Collectiv
DRINK THIS! e

DUCLAW MISERY INGREDIENTS

Misery is a wheat wine brewed by a small

brewer (who also happens to be my favor- 1251b (3 kg) R
ite brewer) in Maryland. It's dark golden
in color with a crisp white head, and 2.01b (0.9 gy
scents of mango, pineapple, tangerine,

and grain on the nose. The taste is similar

to the aroma, with some biscuit notes.

Full bodied and delicious! This was the

first beer of two that I drank. I immedi-

ately wrote the brewer to thank them for

their creation. If I had to sum it all up in
one word: “Wow!"

Reviewed by Timothy Lazaroff, Clifton, Va.

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.
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amugl Adams® Wee Hmu,

'Vacuum Sealed for
Maximum Performance

Our new packaging offers a substantial X
level of protection to our premium yeast Nm‘""GHAM
This revolutionary vacuum-sealing

technology minimizes packaged air,
offering maximum performance @
throughout the rated life of our products.

The new package allows brewers to see
and feel that the sachet is sealed airtight
and ready for use. No other brewing
yeast offers this extra level of product
assurance.

Get the Dry Yeast Advantage with
Danstar Premium Yeast from Lallernand.
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By Gary Glass

15th Annual Big Brew
Celebration

O n May 5, the American Homebrewers
Association celebrates National
Homebrew Day (recognized by the U.S

Congress as May back 1in 1988) with

the 15th annual Big Brew—a world-

wide held each year on the first

May

brewers from around the globe will gather

brew-in

Saturday in Thousands of

nome-

at registered sites and brew the official Big

Brew recipes all at the same time. We're

talkin' some serious homebrewer solidar-
ity here. There’s even a simultaneous toast
that takes place at noon Central Time (5
p.m. Greenwich Mean Time)

lhis year's official recipes are an across-
the-pond collaboration. After exchanging
HIL'L‘\. vice
chair of the UK’s Cralt Brewing Association
CBA

collaborate, we struck upon the idea of

some emails with Matthew

about how the AHA and CBA might
using a pair of recipes, one English and
the other an Americanized version of that
English style, for Big Brew. What we came

up with is two brown ale recipes The first

1Is N

atthew’s own Ardley Northern English

Brown, and the second is Bucksnort
Brown. an American-style brown ale recipe
from Mike and Steve Brown (fitting name,

in the 2011

National Homebrew Competition

eh?) that took a silver medal

fit

The two styles are a good fit for

American homebrewing, when the
was reigniting in the 1960s and 1970s
took much of its inspiration from tradi
uonal English beers. Those English styles
quickly evolved into their own American
American

versions of the beers, using

malt, hops, and yeast. American brown

ale was one of the original uniquely

American styles developed by homebrew

Ardley Brown Ale

(Northern English Brown Ale)

2012 BIG BREW EXTRACT RECIPE

INGREDIENTS

for 5.25 U.S. gallons

6.5 Ib (2.95 kg) p
7.00z(198qg) 80° L
3.00z (85 q)
2.0 0z (57 q)
1.250z (3

ale malt extract syrup

ara Munich malt
chocolate malt

roast barley

E.K. Golding whole hops,
4.7% a.a. (60 min

0.75 0z (21 g) Fuggles pellet hops, 5.7%
ad. (1omin

200z (57 q) EK. Golding pellet hops
4.7% a.a
1 tablet Whirlf

Irnsh moss

(KNOoCkout

or 0.75tsp (3 g)
> ITHr
2 pkgs

Danstar Nottingham ale

yeast

LEFT: Brewing up a batch
of Bucksnort Brown on a
BA staff brew day

Boil Time: 60 min
Original Gravity: 1.049
Final Gravity: 1.012
SRM: 16.3

IBU: 249

Brewhouse Efficiency: 75

DIRECTIONS
Steep grains in 2.5 gallons (11.4 L) of water
at 160-170° F (71-77° C) for 30 minutes

While removing grains, rinse with 0.5 gallo

of hot water, then add extract, dissolving
completely. Bring to a b Add hop 1t
specitied intervals from end of DO

wort, remove hops and transfer to sanitize

fermenter. Add 2-3 gallons (7.6-11.4 L) of

pre-boiled and chilled w
ume of 5.25 gallons (19.8 L)
when wort reaches 67° F (19° ( yecure air

loCck or blow-01T tube

Keqg at 2.4 volumes of CO

bonate with 3.7 oz (10

May/June 2012 ZYMURGY 7
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lowa Brewers Union, Big Brew 201!

Bucksnort Brown Ale (American Brown Ale)

2012 BIG BREW EXTRACT RECIPE
INGREDIENTS
7.25 b 29 kg) pale malt extract

8.0 oz 9 rvst

8.0 oz 27

6.5 oz

1.0 oz
1.0 oz

0.75 oz ; X .: (‘
1.25 oz 5 \: Mt H :

0.75 oz

1 tablet rif

2 pkgs Wyeast |

Boil Time: 8

Original Gravity: 1
Final Gravity: 1

SRM: 2.

IBU: 3&

Brewhouse Efficiency:

ZYMURGY
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ers € l\ v\.\\. € 1
El\ [
I g Brew
X L ( \" |
i g
Homebrewing Rights
Bills to legalize homebrewing have beer
file yoth Alabama and Mississippi, tl
“““ T ‘)
IS 1 1 1 Re
M 1 .
W L i L
moditied ‘ ) 1
1€
L was ‘.
his S will see el
i{u >¢€ 1 10 §
websitg I Alabama Home
e AHA 1S DEC
..... 1 # | yCdals
1 now ed
In Mississippi, Raise Your Pints (RYP) has
1! ( | leg
c ¢ € “\
Pints is an organ € mission 1s
( Ol C NCE L D€ 1

C Nnc A ) Droade
) f craft beer for a
This year's effort has got
€N ( 1 greal sta Vil
Ils, ir ling 1 l¢
Irly In the session anc 1
( ome. Hope € num ol bi 15
( ¢ 1 I e M y ¢
S 1 SW o [ 1d 1€
1 141( IEE i.n\\ L N¢ )
) > ) (
Mississippi a more beer- a rew
iend|
1 I W (
[ 1 SLIT V (
I LHOW I cwW be removec
Iror IME Ve was brewed
S ¢ AHA el N¢
brewer the statle lom ¢ Wisconsir
H t \ll e and it legisl
1CC cxpand MTIC
1ghts ¢ mebrew rar



or nearly 1000 vears, cloistered monks have been brewing beer behind monastery

walls. Known for their uncompromising quality and compelling flavor, these unique
abbey ales are sought-after worldwide. Sierra Nevada is proud to bring this time-honored
monastic brewing tradition to America with the Ovila series, brewed with the seasons and
available in limited quantities at specialty beer retailers near you.

o

IN COLLABORATION WITH THE ABBEY OF NEW CLAIRVAUX W

\

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

COMING SPRING 2012

www.Ovila.com Four 375ml Bou

[}

.
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Ardley Brown Ale

(Northern English Brown Ale)
ALL GRAIN RECIPE

Boil Time: 60 min
Original Gravity: 1.049
Final Gravity: 1.012
SRM: 16.2

IBU: 249

INGREDIENTS
for 5.25 U.S. gallons (19.8 L)

4.75Ib (2.15kg) Maris Otter pale malt
2.811b(1.28 kg) Munich | malt

1.181b (539 g)  amber malt Brewhouse Efficiency: 75%

5.00z (142 g) wheat malt

2.50z (71 qg) chocolate malt DIRECTIONS

1.50z(43 g) roast barley Mash grains at 150° F (65° C) for 1 hour.
1.00z (28 g) E.K. Golding whole Sparge at 168° F (76° C). Bring to a boil. Add

hops at specified intervals from end of boil
Chill to 67° F (19° C) and pitch yeast. Secure
airlock or blow-off tube. Ferment at 67° F
(19° €). Keg at 2.4 volumes of CO, or bottle
carbonate with 3.7 oz (105 g) corn sugar

hops, 4.7% a.a

(60 min)

Fuggles pellet hops,
5.7% a.a. (15 min)
E.K. Golding pellet
hops, 4.7% a.a.
(knockout)

0.75 0z (21 qg)

200z (57 g)

1 tablet Whirlfloc or 0.75 tsp
(3 g) Irish moss (15 min)
2 pkgs Danstar Nottingham ale

yeast
e vz,
e e e B ETESee— e _ZATmmm. 5

Bucksnort Brown Ale (American Brown Ale)
2012 BIG BREW ALL-GRAIN RECIPE

INGREDIENTS
for 5.25 U.S. gallons (19.8 L)

10.0 Ib (4.54 kg) pale two-row malt

8.0 0z (227 q) 90° L crystal malt

8.0 0z (227 g) 60° L crystal malt

6.5 0z (184 q) chocolate malt

1.0 0z (28 g) black patent malt

0.75 oz (21 g) Willamette whole hops,
5.7% a.a. (80 min)
Willamette whole hops,
5.7% a.a. (30 min)

Mt Hood whole hops,
6.1% a.a. (15 min)
Willamette whole hops,
5.7% a.a. (5 min)

0.75 0z (21 g)
1.25 0z (35 g)

0.75 0z (21 g)

1 tablet Whirlfloc or 0.75 tsp
(3 g) Irish moss (15 min)
2 pkgs Wyeast No. 1056

American ale yeast,

Safeale US-05, or White

Labs WLPOO1

Boil Time: 80 min

Original Gravity: 1.058
Final Gravity: 1.014

SRM: 22

IBU: 38

Brewhouse Efficiency: 75%

DIRECTIONS

Mash grains at 154° F (68° C) for 1 hour.
Sparge at 168° F (76° C). Bring to a boil. Add
hops at specified intervals from end of boil.
Chill to 65-67° F (18-19° C) and pitch yeast
Secure airlock or blow-off tube. Ferment at
66-68° F (20-21° C). Keg at 2.4 volumes of
CO, or bottle carbonate with 3.7 0z (105 g)
corn sugar

e e s e o R
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their beer from their homes, so that
homebrewers can share their beer with
friends and homebrew club members
and enter homebrew competitions. An
amended bill passed both the Assembly
and the Senate in mid-March, and was
signed into law on April 2.

In Ohio, the AHA is working with
homebrewers on a bill similar to that in
Wisconsin, with the aim of ensuring that
homebrewers can share their beer and
enter competitions. Ohio is fairly unique
in that the current alcohol code does not
address homebrew at all, though the Ohio
Department of Liquor Control consid-
ers homebrewing to be legal, since it is
not sold and is legal under federal law.
However, without a homebrew-specific
law on the books, it is unclear whether or
not it is legal to transport homebrew or
hold homebrew competitions.

Earlier this year, the New Jersey legisla-
ture passed Assembly Bill 4012, elimi-
nating the little-known and unenforced
requirement for homebrewers to pur-
chase annual permits to brew. All you
New Jersey homebrewers can rest easy
now that the permit requirement you
never knew about is gone.

The AHA actively supports homebrewing
rights, wherever those rights are either
not granted or are threatened. We send
our members action alerts about legisla-
tion that will affect your rights as a home-
brewer or your access to the commercial
craft beers you love (when you're not
drinking homebrew). Your membership
dollars are what makes that possible

As 1 write this column, we in the AHA
office are celebrating surpassing 30,000
members in the association. In my travels
around the country, 1 am always struck
by the fact that no matter where they're
from, homebrewers are just great people
to be around. It is a real honor for us to
serve 30,000+ homebrewers every day.
Each and every member of the AHA helps
make this organization better. Thank you!

Until next time, happy homebrewing

Gary Glass is director of the American
Homebrewers Association. v

HomebrewersAssociation.org
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| 70950 BRENERS N THE WORLD-Reebeercon |

Bittersweet Lenny’s R.L.P.A.
Rye Based Double IPA - 10% Alc.
GOLD MEDAL - 2011 World Beer Championships

wew For 2012 HOP MANNA IPA
65 1BUs, 6.8% Alc.

NEW RECIPE & PACKAGING!
GENESIS Dry Hopped Session Ale
IT'S THE ONE YOU'VE BEEN WAITING FOR!
MESSIAH Nut Brown Ale

ORIGIN Pomegranate Strong Ale
SILVER MEDAL - 2011 World Beer Championships

The upshot

JEWBELATION
2 6OLD MEDALS - 2011 World Beer Championships

ShmaltzBrewing.com § &= ]

There's always time to brew,
il you think about it (although extract
makes it much easier). 1 got in a trip to
the store, and a brew, while taking sole
care of two girls. And if 1 can do i, so

can you!'

Evan Van Dyke
Rolling Meadows, 111

PS. Il you haven't tried Fermcap-S, it
really helps. It makes a boilover nearly
impossible...a real must when taking care

ol naps, diapers, snack time, and danc-

ing in the living room while your wort

is boiling

Defining a Session Beer
Dear Zymurgy,

I am writing in regard to the term “ses-

sion beer.” In the March/April 2012 issue
one of the Commercial Calibration beers
Moylan's Dragoons Dry Irish Stout, is

described as a low alcohol session beer

As a homebrewer, when 1 wish to enjoy

large volumes of beer in an evening, 1 tar-

get beers of 4 percent alcohol by volume

fair wages for the
growers who craft the
best organic coffee
in the world.

www . breworganic.com

Great organic beer starts with great organic ingrcdicntsl

28 Organic malts:
From Briess, Crisp, Gambrinus
Great Western, & Weyermann

30 Organic Hop Varieties:
Admiral, American Fuggles, Belgian Cascade,
Belgian Saaz, Bravo, Cascade, Centennial,

Challenger, Chinook, Fuggles, Hallertaur Tradition,
Hershbrucker, Horizon, Ivanhoe, Kent Goldings,

Motueka, Nelson Sauvin, New Zealand Hallertaur, Nugget, Opal, Pacif-
ic Gem, Palisade, Perle, Pilgrim, Rakau, Saphir, Smargd, Spalt Select,
Summit, Whitbread Goldings Varniety

25 Organic Beer Kits:

Our kits are built with the best organic
ingredients and hand crafted in small
batches to make sure each kit is at
peak freshness. Take the guesswork \
out of brewing organic! We have over 13 years of
experience brewing organic. Each recipe is generous and true to style

The world's best selection of organic mg_redmnt‘svto make
the world's best organic beer.. w rthcr it's your first brew
ever or a 200 gallon batch in your craft brewery.

800-768-4409

325A River Street, Santa Cruz, CA 95060
Retail Store & Phone Support Hours: Mon- Sat 10106 Sun 1210 6

7bridges@breworganic.com
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or less. 1 find it puzzling that one would
consider a 5-percent alcohol by volume
beer to fit this description. I think 1t can
mislead the ordinary beer drinker into
thinking they can drink more of this beer
than say a normal ale or lager

In the three countries well-known for
session beers, namely Ireland, England,
and the Czech Republic, this descrip-
tion is applied to beers 4 percent and
under, or what is called 3.2 wt% beer in
the US. A 5 percent by volume beer is
typically referred to as premium in the
Czech Republic. On my last visit to the
UK, I did not find one cask bitter over
4 percent. And in Ireland, | believe the
draught Guinness and other stouts are at
4 percent

Therefore, | would consider a beer 4.5 to
5.5 percent to be “normal” strength, not
low. This is not the first time I have found
either Zymurgy or other craft publications
or breweries to make this reference. 1 see
the need for the AHA to really define the
term “session beer” to be under 4.5 per
cent alcohol by volume

Jim Dunlap
Woodinville, Wash

Simple Pleasures, Indeed

Dear Zymurgy,

Let me jump on board with Justin A
Pytlak from H-Block Brewery who wrote
the letter entitled “Simple Pleasures
(March/April 2012 Dear Zymurgy). The
ingredient list for some, no, many ol
the recipes listed in Zymurgy borders on
the ridiculous. Demerara sugar? Hibiscus
flowers? Ip¢ wood? Cmon. Are these
things really going to make better beers?
Let's tone it down a little

John Coloe
Sound Beach, N.Y.

T'wo decades + of homebrewing

Send your Dear Zymurgy letters to
zymurgy@brewersassociation.org.
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@
brewersassociation.org. v

HomebrewersAssociation org




