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cRTHE HOMEBREWER A BEER LOVER
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What's in it for you?
. SAVE TltE Why bottle your homebrew when you can keg?
o SAYE ilOllEY Full size keg $100, 71/z cas€s of beer $150. Why wouldn't you?
o BETTER TASTIIIG BEER Draft beer, the way beer is meant to be senred for real flavor.

' llo IIESS No bottles, No cans, No recycring required. Go GREEN!
o RELUIBLE Low maintenance for years of service. Built by a 40 year old company.

Call 1-888-4KEGBEER or visit us at
www.BeerMeisters.com
_ n FOLLOW US ONE. lJ - 
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It's in the Chemistry
Tlre BREWIAB - lest krl lor Horne Brewers quanlrlres 6 importent
wal€r l€st faclors Included rs a dtgital pH metel for monltonng
balches from slart lo frnrsh txp€rls agree waler condrlrons allecl
your lrnal producl so take the myslery oul ol makrng gfeat beer
Trust LaMotte lhe water analysrs experts srnce 1919 lohelpyou
control your mosl rmporlant rrgledrenl walcll

50+ le6l! ioa rnogl taclorsl
Oigital pH Toster tor unlimhed pH le3t3!

WHEAT, FIOPS,
YEAST,3ild,i.,

OFF ROAD
EXP LOR

ZYHUi,GY r1
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>> GET THERE!
FIRESTONE WALKER INVITATIONAL BEER
.lhc 
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(.cntr:tl ( o.rst: l('P rr.\t.lrlr.ll|l5 ;rntl Irod pr{)\l(lrrs l).llnnB
cullnrlrl skrlls rr rtlr tlrt':c ,rf tlrc brcrrr.rs l l\'f lllust\' rvrll .rl:r,
nilrt ol t.hc l('sti\al.
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lrckcts tS6t) plus lccs\ lnclu(lc rir\rcrs o[ lrorlr lxcr ]nd lood. l
logtrcd sniftt'r glass, and:lcccs5 I() ;rll .rl tlrr: rnusre [,trtrd l.rll ;rls.r be

ilvarhblc lor ;rurehirsr'.

Tht crrnt r' .r bt'ncfit for thc l\onccr l)ar conrnrrttcc. clctlrcurccl ro thr'
prc:\rrvrllr()n (\l lhc untquc hlst()r\ .tn(l LLrltrrtc rrl l,.rstr Rohlt. l:r)r nlrrrf
ttI|0t rrt;rI t0t't t() t() \\'\\'\'.ltrc5t()nclxer Icst (()nt

Hay 4-5
St. Louis l{icrofest
St lours. \lt )

st lnltfr(rl( st.()rt

ay 12

Beer, Bourbon & BB0 Festival
(,hrrrlotte. \(
w\ $ bctrenclltoull)(tn .|.rrrr

ilay I l-19
Frederick Beer Week
l'rctlcrick. \l I)
surr lnlcrri klrr cr eonr

liley 18-20
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\c\\'P()rt. ()R 

1
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r{ey 19

West Coast Brew Fest
\.1( rillllcl (). ( _.-\
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\laLrr. I ll
\\ \\'\\' l'll.lulJns.()t tl

llay z4-June 3
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;\rher rllc, \.(.
\\'\\'\\' la( r'i)()()k e{rn1

Junc 2

Boulder SourFest
Ilou ltler. (.t)

Jun! 6-10
lilondial de [a Biere
\lont rcll. Que ltc
http /,/lcstrvelrrrtrndillbrcrc.qc.e.r,/

June 8-9
SAV0R: An American Craft Beer
& Food Experience
\\ ashrngton, I).(.
\\'\\ $' :!il \'(r fC rit [t br'c r c()nl

June 29-July I
North American Oqanic
Brewers Festival
l'()n l.tnd. ()R
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[:()r ll()rc cralt hrrn ing c|rnts.
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>> BREW NEWS
THE MOTHER OF ALL BEER WEEKS
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BREW NEWS

YOU'VE GOTTA
DRINK THIS!
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I{ ,,01r',t h.rd ,r brrr !ou jLrst h.rlt
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Vacuum Sealed for
Maximum Perfo&@ance

Our new pacftaging ofiers a substantnl
level of protectirn to our prerrfum yeasL

Ths soir6onary uacuu nrwlitg
technology minimizes packaged air,

ofierrg nnxirum perbrmance
hroughant the rated life of our poducts.
The neur package alcl /s b|fer,\€rs to see
and bel that the sacfet is sealed airtght
and ready for rce. No othu bwting
!€ast orllgrs trris qta l*el of ptducl
asgrtillce.

Gethe Dry Yea9.Advantage witt
Dandar hemium Yeasi fiom Ldlenad.

6 ZYMURGY



15th Annual Big Brew
Celebration
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Ardley Brown Ale
(Northern English Brown Ale)
2012 8IG SREW EXTRACT RECIPE

INGREDIE]ITS
ior525U5 ga on: 198l,

5.5 lb r/ 95 lo, p(l ( l- .r : .,rlr,ral !\r.r{)
7.0 02 '1c)E rl ' 80 t i ara lulLrrr r ir nalt
3.0 oz r8'.., (lr al,(:r((),tte ,n,r I

2,O OZ ,\i rt ) ro.lr1 r.r,lr e!,

1.25 oz l! 9, F f.. (rolrirr r; 'rlro t irrrl:.
4 /' ,.t;r t60 trrnr

0.75o2,)' ,-r Fr,r;rlk., pi, lt" trolr:, 5 l',:
.t rl 1 )frfl

Boil Time: 6ll rrr-

Original Gravity: I 0.1')

Final 6ravity: I iJ 1 2

SRM: 16 l
IBU: 2d 9

Brewhouse Efficiency: l5 ' .

DIRECTIONS
.1,!11 t','r', Iiq.r'r,t It
,,1 I6 r-1 :i r - I-r '

2.O oz 157 t)

l tabler

2 pkgs

f tl tr<,lrllrl pe lei lroir.,
.1 ;," ,l ) L|(r(,.(rr,l)
,,\" ri,o( rr J i5 tst) J (l

r sir tr t.'"r ' l5 rt t

[),if )\l,r' l.l(i1' r'r]ir,,f"rlI

't"virr (, r(.'Il(),,, r)il (,rit ), I | \r, ,, 1f (, ')
(r, I ()l ../.jir,f 1l (,ir i(jal {,rr- r(:
,,,'.r.1,', l',: '. ,1, ..tr
',[).( ip(j r'1{, .,1 ', "l.rrr r" (i ,,' l].r

LEFT Brewlng up a batch

of Bucksnort Brown on a

BA staff brew day

u/a)rl, :t,r- ovr, lr(1[)i itrlfl lr.jr]Lil{'r ', ) ,rr',i ;'r rj

1r,frr()fl(,r a:l'j 2I rl,ll (,r,,)ir"Jt')l

l.rtr ilt, t'ri.j'i(l (l eii !!.i'r'r r(l,r ,r lr)l.l ,.,1

urnt, ()1 5 2cr (j,r1lr)rrt r l(l 8 | Prr( | 1l'{' /{,,.r J

9.,1,1,'r ',',,0ti r(.,1(lrr", 6l I lc ( 
"t'( 

,ti' ,1'
(.'( | (-rr i)o!',':)il:uDa [{'rl'r" i,r1 ir7 t,]9
( ) K{'(l rr1 .2 .l ,,'o rrrfi,. t): i._(). d l)r)ll1{, ( ,rr

t)|), ,II(, ,..,, 1|. Lr ,,; ,10! /l ( (.r . \rr(t,ll

ZYITUIGY l-',,



Homebrewing Rights

lowa Brewers Un on Bg Brew 20

Bucksnort
2012 8rG BREW

INGREDIENTS

7.2 5 lb

8.0 oz
8 0 oz
6.5 oz
1 0 oz
1.0 oz

O.15 oz

1.25 oz

0.7 5 oz

l tablet

2 p kgs

Boil Tirre.
Oflgrn.r l Gravrty
Frrrrl 6rav ty
5RM:
IB U:

Brcvrhouse Ef f rc rerrry

Brown Ale (American Brown Ale)
EXTRACT RECIPE

DIRECTIONS

ZYMURGY
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', I r. \ | Il'.,t .'' \l'n L '',i''.
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rtr

COMING SPRING 2012ft
tt tt 1t . ( )t iltt.t ortt



Ardley Erown Ale
(Northern English Brown Ale)
ALL GRAIT NEC|PC

IXGREDIEXN'
for 5.25 U.5. gallons (19.8 [)

4.75 lb (2.15 kg) Maris Otler pale mall
2.81 lb (1.28 kg) Munich I malt
1.18 lb (539 g) amber malt
5.0 oz (142 9) wheat mall
2.5 oz (7.| g) cho(olate malt
1.5 oz (43 9) roast barley
1,0 oz (28 g) E.K. Goldang whole

hops, 4.7% a.a.
(60 mrn)

0.75 oz (2'| g) Fuggles peller hops,

5.7% a.a. (15 min)
2.0 oz (57 9) E.K. Golding p€ttet

hops,4.7olo a.a.
(knockout)

Boil Time: 50 min
Original Gravity: 't .049
Final Gravaty: 1 .012

SRM: 16.2

l8U: 24.9
Brewhouse Efficiency: 75%

DtRECTTOilS
Mash grarns at | 50' F (65' C) for I horrr.
Sparge at 168' F (76'C). Bnng lo a borl. Add
hops at specifred intervals from end ol boil.
Chill to 67" F (19" C) and prtch yeast secure
airlock or blow-off tube. Ferment at 67" F

(19" C). Kcg at 2.4 volumes of C02 or bottle
carbonate wth 3,7 oz (105 g) corn sugar.

their beer from their homes, so that
homebrewers can share their beer with
lriends and homebreu' club members

and enter homebrew competitions. An
amended bill passcd borh rhe Asscmbly
and the Senate in mid-March. and was
srgned into law on April 2.

In Ohro, rhe AHA is working wrth
homebre'*'ers on a bill similar ro rhat rrr

Wisconsln, with the aint of ensuring that
homebrewers can share thcir becr and
enter competltions. Ohio is fairll unrque
in that the current alcohol code drxs not
address homebrew ar all, though rhe Ohro
Depanment of Liquor Control consid-
ers homebrewing to be legal, slnce rr ts
not sold and is legal under federal law.
However, without a homebrew-specific
law on the books, rt is unclear whether or
not it is legal to transpon homebrer.r' or
hold homebrew comperirions.

Earlier this year, rhe Neu'Jersey legisla-
ture parsed Arsembly Brll 4012, elimi-
nating the litrle-known and unenforced
requirement for homebrewers to pur-
chase annual permirs to brew. All you
New Jersey homebrewers can rest e:rsy

now that the permit rcqutrement you
never knew about s gone.

The AHA actively suppons homebrer.r'ing
rights, wherever those ngh$ are either
not granted or are threatened. \\'c scnd
our memtxrs action alens about lcgisla-
tion thar wrll affect your nghts as a home-
bre*er or your access to the c()mnrcrcial
craft beers you love (when lou rr nor
drinking homebrew). Your membcrshtp
dollars are whar makes rhat possible

fu I $'rite rhis column. r,r'e in thc AHA
office are celebraring surpassing 30,000
members ln the ass(x'lation ln m\. travels
around rhe country. l am alu'a1s struck
by the fact thar no marrer ,,r'here rhey,re
from, homebrewers are just grear people
to be around. It is a real honor for us ro
sen'e 30,tJ00+ homebrewcrs erery day.
Each and every member of rhe AHA helps
make thrs organizarlon b€tter. Thank you!

Until nexr rime, happy homebreu'ing!

C.ry 6183 b dlrrcto? of tr Arnrricrn
llorrrrbrlrnc Arrodrdon. D

l tablet

2 pkgs

Whirllloc or 0.75 tsp
(3 9) lrish moss (15 min)
Danstar Nottingham ale
yeasl

Bucksnort Brown Ale
2OT2 BIG 

'REW 
ALl<RAIf, RECIPE

I]IGNEDIETIS
lor 5.25 U.5. gallons (19.8 t)

10.0 lb (4.54 kg) pale two-row matr
8.0 or (2?7 9) 90" L cmtal matt
8.0 oz (227 g) 50' L crysral matt
5.5 oz (184 9) cho<olate malr
1.0 oz (28 g) black patent malr
0.75 oz (21 9) Wllamene whole hoos.

5.7 o/o a.a. (80 min)
0.75 oz (21 9) Willamette whote hops.

5.7 0/6 a.a (30 min)
1.25 or (35 9) Mt Hood whole hops,

6.1% a.a. (15 mrn)
0.75 oz (21 9) Willamette whole hops,

5.7% a.a. (5 min)
1 tablet Whirlfloc or 0 75 rsp

(3 9) lrish moss ('t5 mrn)
2 pkgs Wyeasr No. 1056

Amencan ale yeast,

Safeale U5-05, or Whrte
Labs WLP00 l

(American Brown Ale)

Boil Time: 80 mrn

Original Gravity: 1 .058
Final Gravity: L014
SRM: 22

l8U: 38

Erewhouse Efficiency: 75%

DtRECTtOftS
Mash grarns at 154" F (68" C) for I hour.
sparge at 168' F (76'C). Bring to a boit Add
hops at spectfred intervals from end of borl.
Chrll to 65-67" t (18-19" C) and prtch yeasr.

Secure arrlock or blow-ofl lube. terment at
55-68' F (20-21" C). Keg al 2.4 votumes ol
C02 or bottle carbonate with 3.7 oz (105 g)
corn Suoar



Revisiting Extract Brewing
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Give Double Drrkncl meltr r try. Ark for
thcm today et your locel homebrcrv rlore!
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Simple Pleasures, Indeed
' it rltrrgt.
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5end your Dear zymurgy letters to
zymurgy6brewersassocialion. org.
Letters may be edited for length and/or
clarity. Hey homebrewers! lf you have
a homebrew label that you would like
to see in our magarine, send it to art
director Allison Seymour at allison@
brewersasso(iation.org. I

Def ining a Session
. ' Jr rrrru qt
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Creen Coftee Tool

Falr Trrd. crrllfiod,
whlch !uPPortB

talf wrear tor th.
growe6 who crrtt lhe

brrt o.g.nlc coff..
In tho world.
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