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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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p()unllg thclr l)crr\ irl thc Ir'tr\'ll. rrhreh lrlsrr lc:rluIr: srrrrre
(.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
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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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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

l\(.r :\ tntll(l
Lr.,rt,,. tL j ,1, :lr, r' ,,1 tlr, li.'.t-tlr ,1

I\l:.i,: llr,,\r: -l .r'lL. , l, \I.rri.

l'.r',r r:, iir ur tir, llr,:.ttr I, ' rr.rt', -',rl-l
r--r:. I lrltnrt(t | -.1r i : ,r l r- :'.Ll :

:ll'.-(,1 .t.,,lli'L ,' ii.\illrl' .1. rr:ll l, i

.: .,1. .i:li.iLil: I .-,:. .,r 
"1.1!" 

\\ll,:
':.. : ,.:.': ,.. r' : ,

'.1,.1r.,:...:..
r'! i\:: .- ::rrL( | .1\: .', ll( I I L \ 'lL ., I irir

rr: .., I : r.llril .r: ., :. .,, | -l', 1 .r

,.,, 1|,. ,:, 1::.; ilr ,'\..,-,,ri.r. .(:- il ,,,11

lll(:.i., 1,\(l r.:l illl--L,l ll, . l.il:', l,'
i. ,', r,r,. , .,,. r. ', .. . ,, .1.,, ,.1 ::t, r 'lt-

. i,l, I .l,. r. j,,l :,ijt\,,\lr,r.i1':,irtrt'1 .t i,'

l\' : ll: , - r, i' ll : . .\:lL \\.1 r'\.1 iL ll (

,1,',: :lr, 't,,t ',', rl r:r :ll, 'lrri :, , r:ll

l. ',lt'\i( \\,r'r'l l, : llri'L\)::.1 !i

a,i&-" t)t'tt 4 | lza'E*L77tl
www.BrewrngWithBrtess com

1,.1. i.. :, i..,-.. \: ,. rr,r .lrrLi, i ,i ,-

-, ,,,t rr',: 11, 1., 1 i1.q- rr lll, 1. tt)r, rtl, r

l,:t.ll,,l 'r 
!. Lli:'l! (:lil,rl ll!-\.lll,:

rI:rl-l||ltstrro-tLlHr.rfir

.,::!l :,til:,: | : | . r : . , , . I I . i r i I : ri.lrl i \l:.1. I

i':, 
',,.

l:::t,lt(..i ,1. I - , \,1111r, tr .r. i I

' 'ir, r':,,,, . ,rr .1.,.::t:lt,r- r:r j\\

; l:: L',.,. ii.'ill! , I l,\ rr Llrl rr'.1

'.r l .- , ., I .,r .l ,.,' ,r ,l ll, Ltr '

t
z
o
2

'i

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

I
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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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Relarl Store & Phone Support Hours ,,f.
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100 IBUs: Possible or Not?

C FIA FT ETFIEVVI N G EI P ECI A LI SITET

0ASOtlDli
Alpha:5.3%
Beta:4.9%o

Aronr.r {lor,rl. (-rtrrr',. frr.rl)l'lr urt

Typrr.r| []ccr 5tylt'. ,r, . il',\
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Not Feeling the Chill

Hey homebrewersl lf you have a brew'
ing-related queslion lor Professor
Surteit, send it to "Dear Professor,"

PO Box 1679, Boulder CO 8O3O5-1579;

lax 303447-2825; or e-mail professorG'

brewersassociation.org. I
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Stand up for your homebrewing rights.
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Scottish Ales

A},IETICAN HOHEITEWETS
AssocnnoN CLUS oNtY
COHPETMON

t ondnt .- 6rt Alo

Emrbt |'? dr. tley l0 rd ludtq rill
bc hcld l4ey 19. Entrt ht lt $7. Mrk.
chocb FFblc ro Am..i:n Hoor.brriv.6
A$odatlo||'

EntrT Shhplnr
Or. J|GVI'3 8.cr L.b
c,/o AflA COC
2,06 W. hrt Row
Minfton, TX 7601!

Hortld by Mikr Portrr md dr. Knlths of
6G Bmwn Botdc club of Arlln$on, Trx$,
dit cotrpodtion corcfr $CP Ceagory 9.

Fgr mort infornration, conact l,lil(t Port|r
at mrwl5@rbcalobel.ncc

?..,ttr.lr . rrl llr.lr .rlr'' .lr. nr.rll\.-
t(l(.(l'll\(L' , 'ltll'Lr'\ lr,ir' l)li \\(.1
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Amahl Turczyn Scheppa<h is the associ-
ate editor lor Zymurgy. He is a former
professional brewer who now brews at
home in Lafayette, Colo. I
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The Lure of
BffiffiEEAWA@ffiV@HS

vcr thc pasl dccadc, hotncltrcv'/crs and profcs-

sroral brcv'icrs alikc havc ltt:ctr 1t-.t rt'rl llV tlrt'
clrstrnCt cl-.al.aCterrstrCS'.jrat 6r"11.111ODi!,CCs VCa:r'.

Cr111 rrllpcirt lhrough ferntcntatton wtth collllllcl
cial yr,rst r:r.rrnll,tttics offcrirtg thrct: lit fottt tilll(lll('
strru'rs, thcrc l",as tlcvcr ilccn a bcttcr tllllL' to ill',''.
tils i otrtlrlt'x',,L-.tst..t t rv .tltcl sct-' lrlt yoLLl :l('L l'''"'i llt,r
thc:'"^.,',.c] lirt'tr can :.11.:,.r',,'o.l

o u- cP'C "O:
9.

BY CE{AE VAKOtsSOH



.SORGHUM EXTRACT SyRUp & CtARlTy FERM norttombrc*E .con/zym

0uestions aboul Gluten-Free brewing? Give us a call.

Alc, Lgcr, or Bratt?
I:trt htcrrr'r.. rrrlrl lr..t..rrf r,ll(n.t\\(i(l
.ll.(l \\llll llll!()lltl')llf(l ()r \l)',n1.|llr'(rLl\

l( llllclll.lll'rll llrt tt.urt, il.lr , qr1;11 l1r

l\' .t.\(r(l.rla(l \\rllr lr((r. l)r(\\a(l Ll.ln!l

I I t , | | l' t t t , r t r t t , , ' \ t.r\(. l)II lr. r'r. (]r.rt . rtl
LtP \ ttlr tlrr 'rr rlLl .rlc lr,,rrl( r r.Ll'
.illr lt.trt .l prr)l)()tlll!a!l .ttr,ltlr lt''ttt .t

rnrxrti lrt nrelt.rtr\)r) \\ ltl) l1.r\ r.r r.r I lrr'('
lrtr't' .tt,. nt()tr' r)ll( lfr nl( !l \l (tl(.Il
.,rttr.ilt'.. Llru.lll\ \\tll) l\lrnr.lr\ lfIlr(nt.l
ll(r:l (\rrlrlll(l((l \\lli) .r !l(.ln lfrnrr'rlIll!
\ri,,ll.ir()r)r\,(' \ll, n ln tltr. rt1.rrrl. lrlrl

Ir('r(('t)t Iir( l|LII;iI|I\,, \ ,'t i lr( ll l)fal t,
.L ult,,l, tr.r', lr,..i.t lt{)l :r.rll\ .u( .ur\r

r( rl.llltl\ t)(,1 l.rrltr l ir, ll.( ('l ii', it lr)l

l)lllll.ll\ [ ]ttl .rtr(rr .lr(1 (\all l)]l\r'!1,/

]trbtrrl lcrrrrcnt.[r{rr) lr]lr(,(lLr\L\ .r lrf\\
il.r:' trl lrtct

str rrltLlr' l' llla (ll.tlr)(lt,'l tLr r)( nt.lrla
(,1 ll),1\l\r' ll)r (lIlr'.lr(\n .lr'\Lrirl lr,. *ltr
tltrer 1i1. 1. qa((l l,) l\ r,pt.l lic,r.Lr1. r,'r

l)r('(lu(ll)t .rll Iir,lt lr,t|r l. tgr' ll()l]l
llr.l()ll!.ll t L 
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.\ttrrtclttt,' l{),)n( (i(lIIII|)L\II. .r hLcr.trlt'
r\.r lfn]| llr.[ :Lck' t,' riertrrlrr .rrrLi tlrllcr
flltl.ll( l)al\\r(l) \.lll( f\ r)l ir,cr lr.r.etl ,'
\all:()t\ a\,rlll.lllt,n {rl llta\( nt .l.rr ct.rtt]

Plc:. .t. rrLll .l: l).t\t kn(!\\l((llc ()t nir\\
.l 5l1e!ll1( \.lrl(l\ ll,l\ (\{11\r'(l ()\(t t|t]t('
I i t , | | L t t t , 

, t t t i , t ' lrcr'r. rr'.r't r iur lltr't l1r)(l ,rl

hLrr .tr LL L | . r . . r I r r . r t I r , r r \||r! ( l)l f\(.nl -(l.l\

a\Jll)l)lf\ l()f f\.rlu.tlr()| .lr( l1.trrl l(, \r,l]1r'
ht ,rn,,l tlrtrc I' irttlt ,,r n,) lll,tirn!.tl

l)tc!r'(l( r1l \\llll \\l]l\ll tir (,rnt|.llr' tlt( l

llie rr.rtLrrc,ur(l *llr)n l!rt)t lrr'r'If(n\f ()l

I i r t I I , t r r , , l r t r , , ' lerrttL ntrLl l\..t\ t\ lllr'ta
l\\ra.lnll \l\l( lll t]t.11 llt(r( l\ ltr\ Ircr(fl)
lr()lt ()l \\ lr.rl tltc.t lrr't r- 'lr,,1rl,l ir,. 111,.

.il llr. .urranl nre lltrlr'l,rt( r(r l(,

It,,tntlltr'rrrr \\lllt .t |r.1\,t(rI] l,,r 1.1l)1,'s111"

tltr' Ltnl.itr.rl \\rl(l\ (ll r'\Itr|||r(:rr.rI lrr, $-
In*. iirt II(III,,|rI\i | \ j( Ilr.I]t.tttd|\ (rjl(.r .trl

(rl)l)rrllllllll\ lr) Ll(.tl( (rnr'\ (r\\t] \l\l(.

Four Grtogorld ol Bratt Br.r3
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111'11 lr1'1 tr, Ll\( tlle.(. rr'.r.1, ljr,1 lrtt.r.
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lr.ts11i 1,11 t I r r 
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r\ |(lrr)r'rrI.rIIorr I)riIl(rrn]f(l lr,, llrr'll. .|ltLl

(. 1 l)L rlr'. ) Lr \()uI Ih(':e t\\(J I\'I)e\ r)l

l)nnr,il! I'jtI)cnl,rll()n ( r'e.lle ltcr:,,1 dt..
un.ll\'(llllrr.nr .h.rrrr,.tcr ilrrc t,' tlrt lc!el.
rrl .rrrclrtr:,tn)lll.l\. .ln(l ll.l\{\r. !rr.ltc(i

l]rc tlrrrrl !.itf{or\ ()l ll,rll l)((r: l: llt(
Irvbntl trr nrtxcrl lttnttnt.ttt(11) (r)lt5l51lll{
()l h()ll1 -\(l((hrllr)lrl\(f\ .tll(l llrillLtrtrl'rtrLtr

Iltc.c tr'Pr': ,rl liritt lrtcl. 1,.11,.1 1qr lrt'

l.llll\' (LlrlIlc\. \\tlh (lrllrrenl Iernlalrl.r

lr(Jn lc(lllll(lua: .unla(l .ll .l(hle\.rn{ l}rr
5Jlnt rt5ull \\llttltcr ll l\ .r ;0,'iil l)lrll(l
.r1 Iirr'|l,irr,rnrr.t' :tttrl )rtttl. rrDtt,,:. trr

lirclt lrr\t t() \t.l tllr' lerrrrr.nt.rlr,rn .rtttl

.rlc rc.i:( trr Ittttrlt Lt1t. illl]Il.lr I(\ttl(. (.lll
It utt. ncd .i,,,,,rtlr 100 Ir(.lr(.ltt I)l.Ill,lt\
lCrll)al1l.ll lr )ll

Ihc l,,Lrrtlr rrl('{{)l\ rrl lir,tt lrtcrs t: tltL'

nl()rf Ir.l(IlI|{)n.rI nlct}l()(1. \\ilclf l)nnr.||a
lanl)fnl.ltt(\n !r! ( [r\ lnrt]1 \,i((/t.ir()n1\.a.
l,rll,rrr,'tl lrr .r l()n{cr f\l(nrlt(l .c,,'tttl.tn
',\ltlr I i 
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, l | , r I r ( ) | r i \ ( ( . r, )n( {)l tlrc lrr''t crt -

, 'rl,Ll r'\.rrtll'1,. t- ltlt.r.,r li cr ( ,\rlll\ll \ \
llrtrtc llrcurn.rrt.r J.ll ()\t'rl \.u(l lhr
berr r: prrnr,rn lcrtttclttc.l \rlh llltlr
htrLt:t \,irr/t,irrrnrt\a\ \lt.rll) tllllll llla \c.lrt
.t.rll. ,,Lrt \\ rth lfrnlcnl.rhlf rLr{.it' .ttll ltlt
Ilr. l..cr r. llrctt lt.ttr:letr.cl ,rll tltc rc.t:t

.rrrrl rnl,'.r t.rttk trttlt.l \rrr'.rlrlr'l)tl!ll ,,1 ,l

\fr\ r-l)i ll(l(lrslr( lJr{llrl rlll\(r'\ \tl.llll
Ilr. l I r , t t , t t t , 

' 
r r r t , , \ tlrfn Irrt.lrr\ ()tll llla

r..l,,1 l( n]]L nl,rllr)n. I)r(,(lur rrg ! l..rll Iir( ll
.ir.rr.r.rcr. \\llll .i lrurt\ f.lrr Ilr,rlrle.lr'rrl .l

lr.rl.urecLl t.ulr)t.\\ 
.lht 

lrecr t. tlt,. tr b,rttlc

(()n(lltr(\na(l \\ lt ( ll,lntl).1{n( \f.l.l:

Ihrr lrrtr.lc l()!u:c5 ()n thc lrtrt ts,r r.tt-
(*()nL. ()l lir,lt bccr'. .r\ rlltl!l] (rl \\h.rt

L,((ur\ ln ])llrtl^u\ ILItIIT'lll.rlt(1tl \\llll lirall

\ iln l)( u..(l lrr rit.r\\ Ill)rrn rt,ltr'r tt'llrg tl

lr'r lrrbrrrl .|Il(l \f(()rlrlitn lr'lttlrl]t.lllr)ll

All Brctt, All thc Tlnc
Iltt.l,.trt. ltlt) l'.r..nt llr,li | ( I I t I r' I I t . i t I ! r I I

t. \rlla ln \\nlrlt n() \rrulln!t {rr(.l l\nt\ (\r

:(runng ln( llr{\l tr ltrr'tl Illt l(ltll ( l(itlt
Itnnet)l.rlr(rn raltl\ t\r lllt' r lt.tr.tLttt t,l
the irrrr:hrrl bect. irhttlt l.i(k\ Irl( rl.r\\l(
h.tnrr',rtr.l .rnrnl.l. tL:u.lll\ .r:5(l!l.llf(i \\rtll
iltt llrtn,'ttlr, r'r. htrt Llt.pl.trt p1rtrqr1111.11l

lrlllt\ (.1.r .|li)n].1\ \\ ir lrtllc Pitrrt..,ltt
,lr.rr.r, tcr . lc.in. .rll Iirr tt I'L r'r'. r. tt.i t '

lrr p.r.err'.'rl .r' rcn cln..ul(i r)lt(l) Ilfc(l
s('ln(' (]th(t .triltttt.t ltkc ltLrtt. lt,rn., ,'1

\Pl((s t{r.r(l(i r(,llll)lc\ll\ ( .ltrltll (,\tlilrl

100r rrtttAxorYcrt
lngdrdLnt
for 5.25 U.S gallons (19 87 L)

6.0 tb (2 72 kg) two-row pale malt
Z,l3Ib (1.02 kS) 10" L Munich malt
tl.O or (340 g) rye matt
1:l.0 ot (340 g) wheat matt
t.O oz 1227 g) Simpsons Naled

Golden Oats
A.O o21227 gl spelt malt
O,Al ot (r8 g) Mt. Hood. 6% a.a.

(FWH).

O.17 or (5 g) ground coriander
(20 min)

0.ll or (10 g) aroma hop ot yout
choice (10 minl

0.1, d (5 g) fresh citrus zest
(5 min)

0,!l or (10 g) dry hop of your
choice (secondary)

B rettanomyces yeast

Oagillrl ArrdatF 1.053 (A' Ptato)

lnturElaclrrlt:70X
Eo[ Tlnr:90 min

100r trlTrArorYcrt
lryrrrdfentr
lor 5.25 U S galtons (19 87 L)

6.5Ib (2 95 kg) lwo-row pale matt
Lt lb (0.68 kg) wheat malt
L0lb (0.45 kq) 10' L Munich malt
L0 lb (0.45 kg) acidulated matt
8,O o. \227 ql Srmpsons Naked

Colden oals
6.4 os (181 q) llaked barley
0.6! or (18 g) Mt Hood. 5% a.a.

(FWH)'

0.17 ot (5 g)

O.lt ot (5 g)

ground conander
(20 min)
ground orange peel
(20 min)

o.lt os (f0 g) arorE hop of yorr
choice (10 min)

O.t ot (5 g) lresh citrus zest
(5 min)

O.lt oE (10 g) dry hop of your
choice (secondary)

Brettanomyces yeast

Oagtut Cnn'ttf 1.053 (13" Plato)
Bnatour ltllclrlrry 70X
loll tlD.: 90 min

tAtltoutr
Dlnctlonr
Standard mfusion mash. Rest Ull con-
version, re-circulate, and sparge with
water at 169' F (76' C) Aroma hop ot
your choice. can go American citrusy
or Get'rnan noble hop. Dry hop lor
some citrus or to add more aromatics.

Xhf-arh r.rdon: Substitute 2.8 lb
(1.3 kg) pale Uquid rrult extract for 4 lb
(l.8 kgl of the two-row matt. Substitute
o.slb (227 g) Uquid wheat malt extract
lor the wheat malt. subsdtute 1.5 lb
(680 9) liquid Munich mi t exuact lor
the Munich nalt. Mash the rye, spelt
and oats urith 2 lb (0.9 kg) ot two-row
matt at 151' F (66' Cl tor 60 minut6.
Strain and sparge. Add malt erdracts.
bring to boi[ and proceed with recipe
as written.

'FWH-fiFt wort hops

lrtflAll wlltl
Illr.clion|
Standard inJusion mash. Rest till con-
version, le-circulate and sparge wlth
water al 169' F (76" C). tuoma hop of
your choice can go American cimrsy
or Gerrnan noble hop. Dry hop for
some citrus 0r to add more arcmatics.

Xlnl-r$h r.rdol: Substitute 3.5
lb (1.6 kg) pale liquid malt o(ract
for 5 tb G.25 kg) ot the two-row
malt. Subsdtute 1.0 lb (45.4 gl Uq-
uid wheat rft t exEact lor the wheat
malt. subsdtute 0.66 lb 600 c) uquid
Munidl malt adract ior the Munich
malt. Mash the oats and battclr with
f.5 lb (0.68 kgl ot nt'ro-row malt at
151'F (6e C) for 60 minutes. Add ule
acidulated malt. strain and sparge.
Add malt extracts, bring to boil" and
proced wlth rccipe as wrinen

rFwH.first wort hops

ZYhUTGY 25/



( rillr()n ll) rrdpr l(rrnluliln()t] irtl(l ch()lec
()l nl.llt/.rd)un(t! (;ln itls() at(l rn lncrcirslng

tlrl] percctr ctl nl()ttt l) lrrl.

ln Lrur "\\'rkl \\'rkl llrett jrnr: ()l 100

l)frctllt Brall l)tfr5 ill (.rorrkcrl \t.trr
.{rtislrtt l}tcr. \\f Ll\c :l (()lltl)ln.ttt(rlt (rl

lkrutrs. herbs. trull. ilndl)r sl)lrr5 l{)
.rdd dcpth ;ln(l ((\lrl)lcrll) t() thc bccr

rr hrlc cnhancrng thc nr..ruthlecl :;recr.rltv
nt;rlls cln llstr bc ttscd t() pr(r\ r(lr slrlulilr
rlcpth rrnd c()nlplcxlt). Ior cr.rnrplc rn a

brg, nraltr Ilirltre I\rrtcr. \\'hrlc rhc tnrrr;rl

P('rrotl o[ {rn rr'rtilt r()r'r rr rll gcncr.rllr ltn
tslt tn lrrtr to thrcc \\'cck5. nr) e(rnsldcr-
.rblr rrrl,.runt ()[ ileruc ircrtl rs prtxlrrcr:tl,
antl thc bccr sltous ol{ thc dclrcrrtc lrurtr'
c stc rs ch;tr;lctcnsltc trl Br.llrtnrtnttttr-
I('rn)tntcd bccr:,.\nv l)rr(tr\r(l tilrtllc\5
(()ntcs lr()nl lhc n]|nlnr.rl ()rgJnre Jcl(15

l)rrrdllccd bl tht llrctt, .tn(l ttt tttrrrt euse:

r5 ( (rnll)lclfl\' .tl)scnt

.\ rlt.ttt. I t)t) l)crrcnt llr'tt ltcr .an bc

lrrcrvtti lr,rnt I \irnel\'(rl blr'c ll'.'r.. lronr
\'()ut lil\0nle llelgrlrrr rrhrtt re(tl)r'rrr t|ctr
rrn ll'..\ \\'rtlr l lrttle lrrt rrl retrlrc rcltrr-

tltttl:tttrrn. )()u (ltn trciltc a Iirr'llirnrrnrtrts
rctrdtl:trtl ()l ()llc ()l \'()ur clil5\te Iil\()nle5

IG|l'IFUIIff
.ED rCD rll It - r.l lz

Ubl wrvw.fonequipmentcom
bffirlla||ll|t|

tl00r|ftcrl

Iltc :ceotxl eltcgt)r) ()l l)nnlrr\ lcrnrcnlccl

Br, tt beer clost lv rcsetttblrs srttt'tc st,ur ;t1,.'s

rr ttlt .r donrrnlrrrt \'( t ( lriur llfall ( h.lr.l( lrl
ul) lr()nl I htrc lrr( .r \ 3nctv trf s.rt s lrr
llte()rP()nttc;t tarl ch.tr.tctcr lnt(r tlrr l)(('1.

r()n)enntcs 5litrtlng cVcn l)clt)rt lfn entir-

tl(in !lnntc (.tlttr:tr. brcwcr: l(l ()\\'ncr ()l

Ru:.l.ln Rl\(I Brerrrtr{ ( L) rl1i||l\ ln \. lt.l

Ror.t ( :tltl . ix'rlrrlc(l .r hck ,,1 riePtlt rrt

ll.trirr,rnti I r)ne-(lrucn\l()nlrl,.lt;trlt.ter
ln the firrl\ blrtchcs ol \illl(lrlr(illr(]n.
Rtt:slrn lilcr's l0[) I)errcnt llrcll l)c(r
(.tlttr:Lr ttrrrl u:,t': il blcn(l o{ drllrrtnt I}rr'tt
5 .rr): .rn(l lit()culltr\ rrrth I.r,I,rI',r, rIftis

.|ll(l l'riir('(r)((t] ttPott llrrttlrrtg. lrtl)irrtl|lll
I grc.rter lrrrrr ol llrrlrrrs rrrrrl .rrortr;rs ..\l
( rrxrkerl 5t.nc r,,e Prr:rlrrte ()ul ll(rldfn
5(rur, I llrclt ti ()r. rrr a srrnrl.rr nr.rDne r.

Ittttlttt{ tltut rl()re \triun\ .rrlti rrtntplcr-
rt\ (lut rg lrnrrLrn Ierrrrenltll()n ()t1(e

I)nnrilr\ lrnllenlirtron rs lrnrshecl. se i rrlll-
,.ntslt thc h,t'cr ;rnrl nck rt rrrt,r brtlrels

rr hcrc ,i blcnd (rl l-.lr l(' tlt(l l)r'(li(, ls l(ld( (l
'Ilrc llcr r(t.uns lh( nrrlr.rl lirr't| rir.rr.rr.l.r
$ lr rlt' Prt krng u l) I ( ll ru\\'. strtt r t lt.rr.rr tr.'t

ljot ltorttclrtcrrrrs. lhrs could nlr.tn lhirt

tl)( l)nln.|l\ [r'In](lttilltr)t1 t\ (()lt(luLl((l [l
()nr !.ttl){)\ bclorr r;u krrrg lhc lxer ,rll tht'
Blcll \(lr\l eake ontc lfrnlrtrtJlr()t) tttlt\ll(.
ttp.rtttl lltctt tr.rnslerrrng rnt().rn()lhrt (itr-
lror 1111r'1r' l1r(l() :ln(1./()l Prriirr tr .trltlerl
.\n .rltt rn.rtnc nrclh(xj. \\hl(h \\f crll)l()\

10cr trrtTAIoIYGtf
Ingndlct
for 5.25 U.S. gallons (19.87 L)

!.O lb (2.27 k9)
7.al |b (3.3 kg)
LO lb (0.4s kg)

lil.0 or (340 g)

!4.0 os (340 g)

3.2t or (r50 g)

3.lt c (150 g)

O.tt os (25 9)

O.t! d (r5 g)

two- row pale malt
10' L Munich malt
Simpsons Naled
Golden Oats
60' L crystal matt
Special B malt
chocolate malt
Carafa II malt
Glacier, 6% a.a.
(FWH)*

Glacier, 6Z a.a
(30 min)

B rettanomyces yeast

dgbrl Arrrlttn LO74 (18' Plato)
lralrur lttrdocln 70X
tdlflr.:90 min

irt ( r(\)kc(l Stil\c ln ()ur \.clr-r()[rn(l l)rlrle
5rrltt. ts Irrc-.rttdrl) rng thc $()rl \\'rth lll(ll(
irerd b.rrtcn.r ilnd thrn prtehrrrg Ilrr'tl rrltcr

Ir Icrv tl.r!r I:()r h()nlcllrr\\ers $h() d()nl
\\.1|ll l(r .rd(l lr.Ktcrr.r l(' tll([ (.irl)(r\5 .rt]d
trilntl( r rt tlrrouuh tlrrrr hrrst.s. er,ndLrr l)g

lr s,rrtt tttltsh rs il (()rrillex w:t\ t() pr()duef
ir (onlt{)lk(l l lr()unt (rl l.riltt .r,.ttl lrtl,,rt
krllrng thc ir.rrtrnl ilurrrrg llrc l()nI l){)ll

..\ lrss (()nll)lre.rtrcl nrcth,,tl usccl br brc$-
e15 \\rlll gr('irt rcsullr tr .trliltng rtlt ttr li
l)cI! r'r1t .r( r(iLrl.ltf (j ntlrlt-.t trrod s()uI(c ()l

l.trlr,. ar rti bttt tcrt:t-l,r thc qnst Ih(rnla\
Kr.rLl.'\\'( \ ernl.tr)n (rl \\'e\(rnl.lntr \l.lll
ir.r: :rrgqc,,lcri lhJt rddlntl rrruthlr. .r lr.rll
rul) ()l 8r()ultd itcldulxtcd ntitlt tlurtng
le nr)crtlirn()n e rn hf lp thc lte r ilr:r cltrlr
.t Ittrc l.rrlrr .l(l(llt\'()\tr nte . ..\ \lu(l\'
r()11(lu!l((l ln.1010 ()n trurc cultulc lcr
nrt]ltllttron thlr.tcttrtsttcs shrrstcl bcttcr
o\er;lll :rttrnuiltl(llt tn A Srei.ttCr r;tngc ()f

llrtltrtn,rrnrrts strlrns shcn l.relrc lerd *ls
l)rcsclll Jt thr ons('t ()f [crnlcntall(rn

\\hrther lt rs l()r itnct'tu.ltl(rn ()r t(r J(i(l

clr:pth ltnd llitt'rrr, ltrrrrluctng s()ur ()r t.u"t

lhr'tt l:rtrs lhr()ugh l)nnl.ln [cnncnl;rrr.,rn

l\ .ln .lllcrn.ttl\c t() llr| l()ng-.l8rd (r.ldl

I l()llitl \r )tlr\

I'ol llrth l\l)c5 ()l pnnrxn l!'rnltnlil (rn.

rc(lpc hrrnrulill(rn .rttti strirttt st'lcctr,.rn

tAtnc 
"orrrrDlrlcddr

Standard infi$ion rnash Re$ tin con-
version, re-clrcutate and sparge with
water ar 169' F (76' C).

lllrt-nr6 rrfu Substitute 2.8 lb
(L3 kgl pal€ liqutd m.tt extract for 4lb
(1.8 kgl ot the two-row rialt. Substitute
0.5 lb (227 g) Ugr.rid *'heat malt extact
for the wheat rn lt. Substitute 4.8 lb
(2.2 kgl Uquld Muntch matt er(tract tor
the Munich malt. Mash the oats and
rematning $alns urtth t lb (035Ig) ot
two-row rnalt at Utl' F (66' Cl for 60
minutes. Strain and sparge. Add malt
extsacts, bdng to bolL and proce€d
with rcclpe as w nerl.

rFhlH.liFt worl hops

i l,.nr( r.r( \.r.1-*\ r.rrr,|l ,r{(6 zYHUtGY \1.'\,lrr, j\\ll



rrrll Pi.qi .1 Lrrg.. |.trt lr llrr lrl.rl ,lt,rt,r, l, t

('1 llr, trr.lrrli lrc.r (,[,,rr t]l.rl Ir ,'.t lir,lt

'tLtLll\ (l(| llrrl l.rl()(lll(( tll. '.itttr' ..r.1,,1
rr,\rllrlral tit.tt tt,,rnt.tl irt, rr. t. t,.tri lrtlL

llrlr.rI (.u(llll .rllr'nll(ill -lr,'Lrltl l'. l..rrLI

\\ lrr'rl l()U]]irl.rllr{ tlt. tLt tlr,

ljrt rrr'r.. ,,ll. r: t.rlli,Ll','rLt tlrc .rrlt[Li lrrrt

r'ltt' .trti L,,llli:lr]:l,,lr l(, lrl\,tlllll(( i \\ltr'll
Ll\ln.] Ll.lllr\ .Lt,.ll .t. trr .ltll .lllrl ,r.lt.

Itt ,.t, lt li', tt,ttt, rrt',., ' b,, t \\ r' l)lL\\ .ll

( I,\'l.a.l \l.t\( \\( ll\( \\rlll( ( \ , I I I I I I I I . | : I t | | l

('l rlr, { ,,r ,\lil.r {f,ln. \\rlir tlrc,,l)lr\lrr!

',1 .rtirll:l{ !r'llll)l( \ll.' .rll(i lll,!lLllllr'!.l ll

rlr\r-nl Lrl,( rlrlrrlr tlrc lL,rp,' t'tt',1 tll
llrr-.rt:r, 1|. *i\..l |.(j('rl ttlrlt..ttt,'tl ,'1 illl.tl
Ir'rcl r. n.t.lrti .\l'L' lll)(,t1.utl l,' ri(,t. \

lll.rl l)lllll,ll\ l.tlll(l:1.ltl,,lL 1,,1 1,111 1';',.
,,1 lirrti irtLt- .lr,,Lrlri 1rr. llll(l(ll.lk(ir rtl

ll.l(ltll',n.r 1l.i-. ,,1 .111111.1111 .lt.rI.,j l'1.r.
I \ \,lrlr\r.,, \\II:I .r -III.IL l\':) til\'llln\l -'\.t

llqlrl l,r| -r'.rl !.ln i)L 
l I t . I I I I I , I I I I r ( I l)rlll)an

lcmrrntrng Btt'll 'trltns ltcrrclrt ltrrut lltc

\.llll( l( \ ( l\ ()[ .tIrltl()n pfl()r t(] lht (\nsfl ()f

fCfnl(ttlittt()Il lt\ \.i,, ;iLl'i'ttl\(t \ slfalll\ (i(l

It rs rrnPorl!nl t() rrlnlnll:e ox) gtn ul)l.lk(

ir[tcr thr ()r]s('l ol Irnln.tr\' ltrntcntltrrtt
:lnd t irr()ughL)ul t oltrltt t()Ittt tfy'aglttB

'\\ lrLr ll', l( l):i !\ lll{ \\llil ljr,tt ..ttlr,,r.
..rr: I't lLLl,Ll 5i \)t) t)!l!(lll \\ll]l \\,'r:
l.(l,'r( |Lr,lr r:1 llt, rt.t.t .t. lirtil \r.l.l
t(u!l\ lL, l,r' irL''r, l,,,tl,,ttl lttttttllllll!
. rrl rl,'t.nl lrr,rrlu( ( .r l.ttir'lit.t,.t.itt lt

L' :lll]"'ll.rlll 1,, rrrl,l llL\l Il:! l)ilrll,tl\ lr I

t)t( lti.rll()r) \\ lt:li pr l].tt', l( I t.nl.tltr,ll
ir r.L qt tt|' :.rllr t.rf.i .r I t\r'\r I ) l'l.tl('
,\.,r1 .i(,,,\t) l, lrrll ,'r lr\lLr )' I '
l'l,rl,, rn lrr,' l(,ll)r(( \\r'r'1,' .t l.l! l)ll.l.(
r. iL:l(l.i \ .((I] \\]lll llr( il.l\ll. !ll,'1.

1.111,_ .1- l,,ii .r- l r\rl-l , l l'l.rtr, ,.rL t tltt.

l]( \: l,,I|l l,r .tr \r'r'k. rir'P.tl.ltttq ,'lt
lit( ,ll.i:u ,111,1 l,r,irl){ ILIIII)1(,I:|' l:

lr,'ttll." tt , llll)('ll,ltt l,r l.ik! :ll. rlli'
,, f. t:(r.rll,':r r,,:LtlL 1..L':tt:{ !.lll ll,rl)i)rIl
,,rl:,t \ttli c\\r\\ Irl'..lll( a.l\tl\ tll,rlll
r 'r, .1 .rrrLl .,,nl:,'ilt.l

Brctt Strdn SGlGctlon
I\'1,, r ,Lrrr1 t\l: lll( 'lr.l:ll Lr-, Ll I l\,'l-
.lr(l .ll,jrr.t. \\ l\.lt\ ll('lll lt\,1)l(,ll 1l1rll

l\jrr(r:r ,i)|1, 1'l lll(l.ii . .til'l (,rllll'.
l,rrt .rlnr,,'t .rlrr.rr. tlrr 1r,11. .111 1,. I

.LriLtj .r,,ltr r,,1r.. \1t.11-.tra lt,tlrr 1,rr

'll.ttr Ir'Irttt:r:.I- lJl.ltl ,,lllal. \\llll Ill.lll\
'1,' (lrr.\\(r. IIl\,tllt ,, q,',,t1 tr.Lt1t' \tllt
rl'( fl,ir, r) i,( \ L,.ll.\\r'ril \: ( t,\'f.a.l \1.t...

\\.r'\i]tl'r\.1\ U\r',r i.ill{( L'l / i r r 
' I i , i t t , r t I t ', r , r

I'I II\, ]ir rI\:' \ll.ln-'() l)l::t.u\ l(tnt(:ti.t
Itr,n lir'{.rrrllr.. \\r lr.r\( l''ul)!l lll. lll,'.1

lllllrL,li.il l l.lrl,'l lll *!ll;:ll .l .r,llli)ltl(
laU (ltl.rll,'ll \\rlil .rtt.l l(.i(l\ \\(ll .lllailll
.rllnL .ll.rLI| i. l{, lr.l\! .r ltr.tltlrr. .t..lit1tt.tl,

I)ii.]r \\lrl, \\( Ll-( .rl( l)ll.lll:l\ l.ll(. \\r'

.irr' lr.rr\(\lrrl! il,'lll Ir'IIII(lII( Ir .lllli l(

Irll(lllr{ '\ur lir, ti i,.t.: \\illl l]1. krl,'\\,
,...itr. tlr.rt rt r.,rt .t Irr,tltltr .t.!{r'.llt(l I(.1(l\

Ir)l .ltl(,lllr'l -ll,,rl{ I( IIII( |II.III(IIl

\\ ILt rr lrorn, lrr, r\ Ln{ \\ llli /irr'tt ll l'
.r,1,,r..t1,1,. t\, ilr{,1).ri,rlc .t,,rc lr,'L:{lrt rt.ti'
,,r \nl.t( i\ 1,.1, [. L nlrlt \tit,/t.ttr,tttr,, '
Ii,, tl, l,'rtli,, . ..lllll,jl l(.t. ll .lrlr(tll llr ( fLl

Itt.t.-.rlt(l I)r(,lr!I \(ll Plrr.t,'1,'gr l:1 ,'ttlr.t
l(\\ (l.r\r llpr( r illlr,,qrlt t.rk..lr.lut.rr
rl\ 1,, rl{lli ,l.t',- ,irtlr lll, '.,rll,)Lt' l;',:l
.ll,llll5 .lll(l il l- l( r (rlllrllal)(ir'.1 l'l l. t tll.

'l,tll(t I'I,JII.t!I.II! |(,| .l i\(r'k l'.:,'lt I'tt.lt
||l{ lrll(\ ,i Ilr]]]r.rl\ l.lltlLI]l llLr,ll \\llllr
,rl' 1 r.lrr:.. Lll( . .,1, :j ll, i ,. \ l,l\l-(.:
,':rL .lll.: .t lt...t t.:r., :l , ., :.llr'' | , 'L I

t,' l.rr:cl l,tt.ittn{ I,rlr'- '('rr,!l itcltl lrLtttt
:r'.rl i- l,,r l:, lt,.l,r, rr. t-

/',lt .., . rl ..i. . ,: tltt, tt .

Itorrt lrtLr,rr':r \\irrlc l,,rr.l .rL((l \('Llt

lr,1' - ..,', !.t:t\f -\\t)lr lti'tttr'l,tr r'. L t.:.' -lt',

,rr,,.l\ I i r r 
' i | . i r t r r r I ; t , ( \ | r ' I I I I ( 

. 
I ] I r ' I I lrL.l\ !.lll

i'. Ir,'.ltr,..l Iltrit. (lrr( l'lr .rrr.l 1,,,', l,'.
,'1 .r tlrrt.tt lLr r(lllrnrrrnl llr.lll lil( l).1. lfll.l
Il\rjl\r'rl lr \,)LLr l)r('\\rr!l li r,,r lt.tlttl I

.r t,.r.ir ht.u.tl ,t lrltr1l,:.r'irt Ijr, tt l,rr't ,'i
,{( i(\)klii{ 1r)l ll(\\ l([,t. LI\( tl]( li!ll)('
.r Ir\ .rlr!l lrr'11(lrrll\ r,,it ll l,t lr,",k,r1 ,,tr

lltt 'r' ttt ri .lllll (l(.lll\( lla(t.

Chad Yakobson as the owner and

brewcr ol CTooked Stave Ariisan
Eeer Project in Denver, Colo. Aftet
initially studying winemaking in ew
Zealand, Chad switched his focus to
the brewing indu3try, coftentrating on
yariour microorganitmt ptes€nt dul-
ing the barelaging of sour beer. In

2010, he complcted his master's thesas,

"Pramary F€mentataon Characteristi6
ol Eret-aanomyc.r Yeast Species and

Their Use in the Brewing Industry,"
and war aw.rfu a Master of tcicnce
in Brewing .nd Distilling from Heriot-

Watt Univ€Eity and thc Intemational
Centre for Erewing and Oistilling in
Edanburgh, Scotland. I

Monsler Mills arc
made in lhe USA
on modern CNC

equipment !rith state
of the art accuraq

for the discriminating
home brewer.

IT 5 ATWAYS BETTTA IO HAVI

^ 
BIGGIP TOOI THIR YOU NIED
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SEGRETS OF

GLq$EHW'FffiHH
BffiHWEW@
(t!.,',,r'.tl.rqt,,ttc. l,lurtrl(r ('l Iri'r1lr.l'
19llc.rd ( r.r lirr\\cn l).r. l\'rn ( rr'.rlrIl:
(rll-((nlcrc(l lrles f,,r,,ff ectttcrecl llollli'

.rnrc l9Qi \lost rrrrukl .lg,r'r(' rh.rt hr.
bcr'r. rrrc n(rl ')nl\' ()l[ (fnttrf(i. bul irl.(,
(rn lhf e(lilc ()l 1r'l5iU)rl! Ilri rrrtk .t.ir .t.r
Iu: . llrrD!, lrtt t lt'r cr: r\ llLr .l! i ldctll

(.rrll.tbrrr.tttr'ns \.lth P.ttrl(k \1,. ( 'trr tt tt

.r \(l(rlrll! (irrcct()r .lt lhf I nl\(r\rt\ ()l

I'r'nr.\ l\.rnlr \lttscttnt ur I'hrl.rrlclph r.r.

h.nt rr.ldctl .lrercnt ilc5 u5ll[ \lu\(ll
!l.rl)f\. ( ll r \ \rtnt henrunr ll\)\\'trs. :rlxt'
.rnn.ln ( ! .rn(l '.r[lr,rn-rngrcthcnlr 1()ur1(l

't \c>i('l\,,1 .rntrrlrLrl\. lr,rrrr c.rrlr IqrPlr.rn

l()llll)i .li)(i c\\)ll( \llr'\ lll !(llll.ll ( ltlll.l
.lrri Il(rn(iL|l,r' (.rl.rqr,,ttc il.li !r.ilt.(l
')a(r' lern.nl,.l rrr r.rrt I'.rr.r1Lr.rr.rn I'.t1,'

r.rttt,' ri,,t,,l .rtrrl lr,ttler.rrtttc' tltil(lr \\lllr
.r{.r\ ( r'r( (t.lr .trii .\.tton. trxl .'\tltl r|lt.tt
.rl','rrt .l'rtir.r tr',rlltLl rrrth \(rulil.\nr( n(.lrl
rrrrr:|. ,tntl itLttn.tn ..rltr.rl lrr.i \\({l(l !rl

a\l tatnf-. ( .tl.ti.tLrtrr' l\.1 l('na{.tria

\,t$ tltr. t('llr'.1.1(l(' ll.l.( l)l( rc(l tha (l(jtll.il

,'l {lril.rr lrr'r' bLt r \rllh I\\r.r-Ltn.rlr

J ( lr.ln)P,rgnr'-.'(lu( l)cLr bre$crl rrtth
\{)rtlrunr. irLr.krrlr,.Lt ll{rt).\. ,t l()u(i) !'l
lllL)lJ5its. .rrlLl lr,.:rllr .()Lll(e(l \tr.l\\ har

nr'5 I ltc ttL rrl'rt ,\r( l( (lLlt\t l()t .l

llr'$ Ir(r'l l\ ILrl .lll 0II-t.tIIt'rr'r.I lltkc ,,tl
.r glrrt.rt ltL. ire,.r {,n( lll.rr il.r. unl(lua

rn{rr'(lr(nl5.lI](i .l i(jl r,l ll.rrL'r. t:tl.t{t.'trc
crpl.rrrrcrl rrlr.rr .r.kc,i \\l)\ l)()!lr-lr llc.r(l

h.r. rrttt hc.trl lll'l lrli(, lh..(rulll

('lLrtt n I: cc lrttr h.r\, (,nr. .r l{rno \\'.1\' \lll( lj

I l. rn. k. n lt,rlr ' lir .\{lrrt ..'Dtt'rcrl Ilre lrclel

ln l!)!)q \\ltlt ll\ \,i.r|\ .'.lqr ','Lrlr...
\\ lr. n l .rk. lr,,nr lirrrrr'rr . \rrr (,rr.t rrrrrr

r r1'ltl rrrctl.rl r:l ll)f I \l)Lnr)r(ntJl (.rl({{rl\
.tl ll( )r\jr. l':r.rl .\:lf ri.ur lic.r I'c.ttrrrl
,('.\iil qltttr'n ltr'L b.('r tt.t: l..r(l\ l()r

t lr, '1,,'rlr*lrr \:)r(,lrcr. I)i..ltLttL. [)Lr.k
\tr(.1 .t:r!l \nlrr Lrrt r ilLt.. ll lr,. r-.ttt il.rlr-
l'lrrrrl rD ilrt.n Ila. lit\ra(l:flll\ \lrJtr.
,,ir,tit.rl $rilr ir.rn.tn.r.. r(r.r\la(i (itc.l-
nul' -(,r!ll|lrlr .\ r lll) .||lrl lrr]n( \ lht
\l.lrrrrrr-t .r. \r'f., !. :...1 .l.rr(lr'r),
ulrctt Ll rr,,r l,,'r]r c,'l,i .rnci irr,'n:r' ttt.,l
.rl- .rt rlr, ',iii,, r., \lil l,,r ( , .i.r I ' r . | | r r I r , , l . r '

.,n.: 1,1,. ll.\ r..1,.r 1,.. I i.r' r,lr(.,1r\i
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etuttlt FnEE cHE3tltut EEtn
Xccip€ coudcry of Lee Williams, Treils End Chattnutt

(lhcstnuts l'..tvc i'sselrtl.rLiv '.il(. s.lrnc n,llrllan,rl co:ltcnt .i:, rnJLt,'d lr.Uir'v
r'l:i(]I)t 1l'..1t iit{'Suq.rrs.ir| I'.r)l .il, :r'(ltl,,',r',,atlablt, At|;l.rs| irrr,.ids.l()v,'n titt,
siarch,ts anc suq,rr\ l(),r l{,rrt]r.nt.tble irvfl

1.0 or 128 q)

Eoil Tinc: 60 mrn
Origdnal Gr.vity: 1 04q I 053

Fiml Gravity: 1 012 101{.>

ABV: 'l 6 t 0:';

Nole for a dJrk('r bre\^. roasr 1 to'l 5

lb 1045 to 068 kg) of the ihestnut
r lr.ps ,rt 3!0' F lo desrred culor stlt
nng evcry 10 mlnutes

Ingrcdicntr
lor 5 U S g.r'lons 118 93 l.

5.0 lb (2 2:r kg )

5.0 lb i2 2 i kq)

1.0 oz 23 9

1.0 or .28 9

r(),]l,lcC (ir tc(i
a htrs'n:11 i'nll)li
dcx t lost
Fugglcs !:. a.r
(iO rnrrr t

Casr:adc 5il a.r
lstccp iL) nrLnl
l.:rlllllalrri V,'rndsor
Drcw:nq veasl
Atnl lasr' 1:orvdcr
i00 bio()rr tyl)r, I1

ge l.illn 1:j('( ond.rIyl

Dircctiont
I'Irt ,ri)i)lrl 5 o.rllons of loor tclll){,r,1
Iurr'r','ai('r :n.l p.)t.rn(i .rdi (rnc tJblI
slxr.rr ()l .rrrrylasc that hil:t i)ct'n (lts
solv(,i lIt rnr cup of lv,rtr-r r,('I Il.ll".l
fd( tur{'r,. (irri-( lrons Ptace ehrp.; :n i
gr,r:r l).rq J:lC stcep:n / !J,tllr j:rs'"...1ir'r

iol rt tnrnLrrruln ol l2 hours l)urrng
ilrrs t)lr(.rarsc and lower tire bdll lrve
to slx trnrcs every hour or so to obtaln
max]llrum sugJr extractlon During
tltl. s().rk.r|(.1 dri(l rxttactton proccss,
tiir clill)s',^Jlll,rbsorb alrd ret,]ln,rl)oul
3 .{ qLrarts of thc w.rtf r At rire ( nd of
the so.lk. you slrould cnd up wltll .in
,rrttbt:r i-olorcd wort wlth a ctra,,,)ty ol
1016 1020 Rerrvrve grarn bag and
drr:n thoroughly Top otf to 5 gallons
(18 93 L)

Brng wort to a borl Add Fugglcs
ln a hop bag and contrnue to boll
for anothcr 30 mlnutes Add dex
trose and borl for 15 more minutes At
thrs tinre the gravlty rs usually 1 049-
1053 Remove frorn heat and steep
Cascade rn a hop bag for another 30
nlnutes. Remove hops and chill to
prtchrng temp Rack to fermenter.
pltch, and lerment at amblenl tem'
peratures, usually a lrttle over three
days Once f ermentatlon rs complete,
rack to secondary and add I ounce ol
100 bloorn type B ctanfylng geiatln as
per manufacturer's lnstructlons Mrx
thoroughly, clanfy three to tour days
Bottle or keg as usual

Gluten-Free Debate

l0 ZYI,IURGY



IITCAT 
'PIGI 

AtT
I.cfF court ty ol Atlon Eour l.?

Ingmdl.nb
tor 5 U.S gallons (18.93 L)

6,5 lb (3 kg) Briess sweet whlte
sorghum syrup

1.0lb (0 45 kg) D-90 dark candi
syrup

O.O7 or\2 g) cracked paradtse

seed (15 min)
0.3! or (7 q) cracked conande!

(15 mrn)
1.0 o! (28 g) Stylran Goldlngs

6%aa (60min)
1.0 or (28 g) Stynan Cotdings

6%aa (10min)
Safate T-58 yeast

Eoll Tlnr: 60 min
Ortgtnl Gnvltt: 1.060

Dir.ctlont
Bnng 1 5 to 2 gallons (5.68 to 7.57 L) ot
water up to a borl. (Keep enough head
space to avoid boll-overs). Remove
lrom heat, add sorghum syrup. and
stir to dissolve. Commence boit, add-
lng hops and spices at specitied inter-
vals. After a 60-minute boil, tum oft
heat. remove from bumer, and add
dark candr synrp. Chitl, top up to
5 gauons, and pitch yeast. Ferrnent
at 65-70' F (18-21" C) lor up to two
weeks. Rack to secondary tor better
clarity. Bottte or keg as usual.

ZYHUR,GY ll



Serious Programs "' Serious Brewers ,

\ttreditctl hr thc Illl). [ ( l)ar is lrtcr.rsiorr

7 is the onlr sthtxrl in \orth..\lrrerit:r providrng
' ttnivcrsitr -ler el qualilrc:rtitxr irr hrcrr irrg scicrrtt' ;rrrtl

hrcs'crv cnginlcring. So il vrtt rt' pitssionlte abottt

bres ing. \ i\it ()trt rrebstlt to lt'er rr ln()rt' ill)r)trt
()uI l)ftrl( \\rrrllitl ltrcrr rrrL1 ploAr,Un\.

ASK FOR US

BY NAME AT YOUR

FAVORITE BREWERS

SUPPLY RETAILER

Gluten-Free Homebrering

Secrets ol the Renegade
Gluten-Free Brewerw \{'!,,' r. u:a.x lIcIc l (_-i)nl

Z Y MURGY

trc o;iE=I;?E;oN
dx":l:=s:'a,1"

wuw

I r:r,.1 U:, .,n Ir:.-, i-r,:k



I

Sorghurn brewing is not a
n€w conccpt. Fofi varictics

of sorghum and rnillet were

domesticated ln Egypt 2,OOO

years before the cultivation

of barley and wheat. In fact,

sorghum remaf ns the most

commorr grain for brewing

African beers today.

1 ,, - ir , , t l , i r' : ,

l:,.
l,:, , '.\r'r| "I. '''

''
::
:::. : , ..:

for a Limited time

FREE SHIPPING
on all BLICHMANN products

'nrdrrrland ll5 ()rrly

ZYHURGY ] 5
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e ?Alr Att
I.c{p. couriart ol J,'gln Ht d+ \oTt|flno HoneD't' Sugpl'

hqrdLnt for 5 U.S. gallons {18 93 L)

A6 |b (3 kg) Bness sweet white sorghum syrup
LO lD (0.45 kg) clover honey (knockout)

O.t oa (14 g) Cascade peltets 62 a a. (60 minl
O.t or (14 g) Citra p€ltets 12% a.a. (30 min)
0.! oc (14 q) Cascade pellets 6% a.a. (10 min)
O.! o! (14 g) Cltra pellets 12% a.a. (knockout)

Nottingham Ale Yeast
Irish moss or Whittnoc to cl,arify (15 min)

l.O os (142 g) dextrose to prime

Eoll llnr: 60 min
ffttn I Onrfttn 1.059
Ffnl Orrvlty: 1.013
il!9:5.8%

Dlttcl'o.
Bring approximately 2.5 gallons (9.46 L) water to a boll. Remove the pot trom
the heat. add the sorghum, and stit to dissolve. Retum to a boil atd add hops,
bagged, at specified intervats. Eoil 60 minutes, remorr€ ftom heat. and stll ln
honey and bagged ftnishing hops. Chill to pitching terip, rack to t€rm€nter,
top ott to 5 gallons with cold water, and add yeast. Ferment at 65-20. F (18-
21' C) for up to two weeks. Rack to secondary lor b€tter clartty. Bottle or kcg
as usual.

rlll^:v Axt w|rrt ttrn
f.cfFGosrarrt/ ol 

':lm 
O'bt7t,&tttdrourc lrrrlng &- !{/l''!',t/| M.

&lilt dt nt for 5 U.S. galtons 08.95 L)

l.o rD (r.36 kg) Briess sweet whtte sorghum syrup
1.0 tb (1.36 kg) brown nce symp
L0 or (28 g) maltodextnn
L0 or (28 g) Nugget 13% a.a. (85 min)
LO or (28 q) dried bitter orange peel (10 min)
t L (12 q) coriander, crushed 00 min!
L0 or (28 g) Crystal 4% a.a. (knockqrt)

Fermentis Safale uS-05

loll Tlnr: 85 min
dglnrl Gndt;l: r.0a8

D&rcdonr
Bring 1.5 to 2 gatlons (5.68 to 7.57 U of water up to a boil. (IGep enough head
space to avoid boil-overs). Remone from heat add synrps and [uttodetrin
and stir to dissolve. Commence boil, adding hops and spic6 at sp€cltled lnter-
vals. After an 8s-minute boil tum ott heat and add Crystal hops Chjlt top up
to 5 gallons, and pitch yeast. Ferment at 65-70. F (t8-21. C) for up to two wceks.
Rack to secondary fot better cLarity. Eottle or keg as usual.

'|l nuls Ii]crcl()rc. \'()u Ir)ir\ ntttl .idtlr

ll(,nll \uF.||\ lrrr lltc re.r't l(' lt((l r)tr l \r
cltnrtr.u:r \u{.lr ln\efl \ugJr. lr()l.i\\c\.
lil(tLr'( lltirltL)(lr\lnrt. e,tnrlt \Llqirr. ({rrl
\tlr1,rl. lr()nr\.,'t Itt.tPlc \\rul) ;\\()l(l d.\-
lr()if. \\'hl(lt rs rrr;ttle b,, ltrr':rkrnq:r1t.rrt tlre

\l.r[!l] nr()lc(ulc\ rn {rerrt rrrstt.tlh rlltc. 1

i ll,yr rrn,i r!(llr r (lr( n.,ttrr(tll\ tlulil lraa

(, IJrt tr Itt .r !ltllal-/rr'. (l\irrrfultr'nl
..\\()td.lIcit5 lll.rl t]til\ l)( (lo.:-((rnt:llllln.ll
tci rrttlt tr.tlt tltt't lr,,rrr rrllr'll(ltng Br.llt\
KccP irll nr{rtclrcnt. l(}r []Ltl.n,lrfr brer
Itl J 5alliltilt( \ldl.ltr'llli'.1 Irrllrrrr ltroP{.r
\Jnll.llrr)l) Irr,,.crlrrre, \\'it.lt 3l)r(!115 .rn(l

tlr,tlttnS tlr.it lr.r: bccn (\l)()5c(l t() []ulrn
(lu5t b( l\)If rrC;tnnq thcnr t,' brerr glrrtt.rr-

lrl e lrtcr

, \l,irri tirr .qr.itn J'r,r/rL rlrl/r (rrfll,L fri' il

ta rr /lttr,'r '
l.lrl ','r{]tu ) nrr,lrlt.. .rrc r,'ltr'rrtil rrrtlr
h()ll(\.llult\ r)r lll( il\\(.rttvc rr.c trl lroP:
i-xP1111111111 rrtth lttl,{t. r \ f.l:,t ( r)ttll)lt)r'
{lJll)\ l"r .t ' tir()tl)al triltr) l)r()ltl(.

\l,irbL tlrt be't .irirrtc. tlr,'rrth. rr,rulri b..

ttr kLqll 11P111.1111rn\ lf.rll\0! I,'r;1 *1r.,,, 
',-

lree lte t

I lrr ir,,lr {r.irl l olrlql l1 r(r l)r(.\\ .r {lut( n-

lrc,. berr th.rr rr,'ulcl r.rsrc lrkc \rcrr.r
\tr.tLl.t l'.ilt .\lc ,rr \crr ItclqrLrnr ll,.rr
lrrtl ,rt l,'rtkcr \ti)ut. ()l ( rrld \nrLrkc
:tottlr .\lt.'.rr<L KcttlchLrusc' (llfilr\
Iittt tlt.it .rrrrt q,r1111.r 11111r|1 1q \,).{!. .

)-()LL.l(iltl'l vr)Lll (\P((tiIlt)n\. \'riu ttlJ\ l)L

\llll)ll\L(l I tl'L(l l(' llLrl lrkc .,,llcc ,,r lrrt r

rrlt,.tt I rr.rr.t kl(l \\,\\' I lrk. lxrrh

As beer and bicwing adviror for
the Intern.tional GlutGn FrG€

Be€r Fe3tiyal, Ul(, frccl.nce iour-
naliit and -B.Gr Fox- Carolyn
Smagalrli has bccn dcdiclt€d to tlrc
gluten-trec bccr communittr since
2OO5. shc is th€ recipicnt of the 2(16
87ewe6 Arsoca.tion Eeer Joumalism
Award in Electronic Mcdia for her
wort at Eclleonline and is a contribut-
ing author to th€ bool(' 8E,er Hunter
llWtisky Chr'ser. She co,lounded the
Philly Beer Geek Compctation, servet
as .n intemational BJCP judge, and
is r contrihrtor io t{rc ,ourn.l ot the
Society of Brewing History. Ut(. 3



BeerlMoreBeenGom
Horncbrcwer Owneil U Operouil Sincc 1995 , l'E00-6{N4l03

Highest Level!
lnnovolive Motebeet! Products!

Brcwsculplurcs' Erounretslers

' Contcol fetmenters

Best Volue!
Frce shtpping AND low Prices!

whrte tobs Yeosl: 55.75 ' wveasl: 55 75

' Cascode HoPs (2 oz) S2 50

' Moll Extracl: 52 60 Pet lb

Free Shipping!
On orders ol 559 or more!

I MorcSaver
SHIPPiNG!/

lf;i- ---'/
Frce Shtpp ng s'nce 1995

. 48 conltguaus sloles

' Some excePhons dPPIY

Shop lrcm lhe loryesl 80 poge brcwng cololog n lhe ndusttY! Requesl one lodoyl
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TASTE ITAGIITATION
llalL\rr' \L'll \,111 lltllll\ L,Lll 11,,.\ 1.. lrl
lrtL t, t,,tt ll.l\( i(, L|r,\\ ,,\ il, tr \L,lrtl

:l,,lrlr: lll.l: - !\ll(lr l.r'lL I I I . t : I I : . t I : . , I I

\,jrll(. lll ll, rtr' .rlrl, lt) i ( | ., t\ I t,t1

1lt( lr.al \,'Li \\,i:ll lij rl(.rlr. ,.:t\! - ,.,, 
L

.r l.rlt(l l,'l \'.il l!\llr! t,,.i ,\.,1 1|1.1

l.{ lllt,'\\tn{ lr),Jr!(iL(I]l\ l,,trtltri I,, -((

\\l).1: .,,:ll(., rt .Lltlt,,LtLlr tit.rr ..rrr lr. .,:t

. . , : i ll : l , . lr. r' '

I .:.i:t rl,.tg:rLtt1 .r ri.rl\ l :r.r::Liri.:
iiit.Lt I r',.r'rt I|! It:t. ,.: '' ,. : ,,r,

.:1,r. I, rr l'.Ll,rrr.i,l lr\\\.nLi ili,,,,r lr.r ..

l.tt lr;, , ,.l.r,i.. \:, . ,

'r ' l.r.r', . .. ...,., : ..
(,)tlllll( \ .llt(j .trttt.l) il.ri, I )r,,r,,rL-1.,
'.r.1(Ll .r \,':rIIIl.I.r.r ,'r i:,,:,I't,rr,.l ir, , t

'lt.it lt.r. .,':rr. ,,: tl:, , il.rl r, : ll\lt\ \ ,,. r jr'

'r((II\\.ir'',,.rr. r I ll.Lrt |-,,.t.r tL. ,t.

:l ir,,\(':r:.li.L llt' lt.t L, !l ,(,l :.
r:( .LlL.r.' l) ', . :L. :lll.l,- r.. . l\', r , ( l

l.r)f ! L, nrt )l- ,t i IllL l'.trL, ,,t \(jr: (. I

li, lr,'.r,.1 i11 l,r1, \,-.r:r r.\.lnl,r ]tr:(.
lll(:ltrI::lrl ]rr,,,i.- ,\!:l :t 'trlt '.rl,l
l,,r'rrLrl.rt rr:: tlr, :,, ;', 1,, ... 1,,11; .,1
\.rtir,..L l:ryr, rr.rl i',,:t, r

. ( lrlr-lnr.r. l\'( r -(,1|(tlIr !, ,rur (jl r't(

'rl(lllLIJ\,
. iit{:_, r ", ',"1r .r' :'r ,.,t \ i|l1. . r\,.
. l).rtl..r't .l\l( I(,t \\lIl.t t,,l.u.t l),,tt(.'
. \1.rrr', .. I .1\r.r .r .: r rl I, 

.. '

. ll: uI ],,rt,r l.r\\'\\rl |.,r.
r ltrtr, r ,rlL rr, rt,,.

r.:. i r' .r'i
,, i'l ,.rl

'I ll(..il.'.,t- \.ti, ,l

,rrl l',,1 ,,li 'i:

1,.. i,i\\':

\", j 'llr. lrt ,,.,-- i.,r-:.:,.r
-, i,tir i 1 . t;,, i\,,, '1.. .L rLl , ',,., .l .r: . r.

,t..rl\l.l ,L. !- tr': ',t-t i' ,

,,1., 11.1,.,, - '.,..rt t,,: , ..,

BUILDING THE BOURBON
VANILTA ITPERIAL
PORTIR
, jrr, ,'l 1lr, ll, :l ltllr(r,I l , lL: :, . l,

\\( rf. '. \\.i- lr,. lr, J,.,r . \\ L:r. : r,

r. l r(, '.i:i:.r,. 'l -lLl,,t, ilr,(,r..1
l\' lli...1 'rLr, llr, l,'lr''."' ..i I'r rt ',
r,lil .! ir,:1,.'.,J |,:,.,.,.,
\1.,:r. .,;,. ,.. i,.:
.t lllr:lt .tLt it.l it,,, I LL L'\\ , 'lrr,r: i,rr,

\ll ll,rurlli l, 'rrl,: tr.rr, .,'.lr..r(: i.(.\, ,1..

l , .l . t: i.,,rLti',,, 1,, -.t tl . L i ! ti I

lr,r,lr ' ,, ,1,.,,1,,:,,r |,..,.:,.,i1.,L I,r
Ii'.,L:rlLLl '.r., 1,1,,r.i,,1 tlr.rt 1,,rrr, r

ilLL 1.,\\ 1,1I ,: lJ( 1l|:..]r(: 1.,,r .tr:,i llt,
.,,,1r,,1 ,, r,i. l,i l.: ;..r1 llt, ,..1:1,.,

''(.fi. ]|] lltL lr |:tr r:lL.r | ,:'ltt tlt, |:
. 1...' L Lt ,l .r t;
,. lrrf Ltitr.i .LlL I].rl .rrr,t, t,.r
l', :1... r l..r I r.. i .: .r..

i,', ,' it ,, :t.| :.L.L..lt.: .r.1.1,,: rit,

:..illl' rl:(l i)11 !!\ i' .l :(r,,|\l.ll'. l(

lrr( lll( r ,ltri Ll. \r'.i tilr lj,( l ,'| ,, I'tr l)'

\lt,r .rl ,rrl l,,r.r .i.r.. I -r.r.1,.1 r.r,t :r,.

(ll, l.((r L,,t(.LrlL \\ lLlt I, r\t lt {,lt Il)(
i'(.r:. lill .rllr t r...rl.,,L.t ll ,,,L... r.L.l

i ., .l .. ,', l, ,i t:1.,t it, , llr':i L i iLllt(

',,, rll .lL;,, Ir,: ,, lr(,\\ I ( \tr llr, l,(,rrr- .i (

l.lr..1.......r.1...
.. I I r\, i\r )t:.tl..( :1..i: rti\t_t,,t.

1.,.r1., l.,r:r)'\l lr.Lt i:...,: Lll.L ll.,i,,r
.r:i.l .ri,,n).1 .rl( t1, :|.1 I !tr,. ., .r(r{

.( \\ill \\,tlll Il,. 1,, 1|t ', I ln(rlr il|t1,.
',.,: Lll.L l..r., tl:,r:l ., lltir I Ll .,\il. t,,,:
\ tlr,,rr,l:r -, ltr' r,:,,r, t. 11.,,, | \i,r(..-(\,
\!, LL\t l .r'jL,lL llta (11,,1. ,,i l r, ,'1.. trL

tir, rrL.,rr. ,,| r:(.r,1 t,l(t1.,: lr, l,,rr,:
lir. ' r... L t, :..t tt, . t\' rl

\\ lrr I rt rr.r.. .l,,rr, t, rrn, ll:1,- : it::Ll,,l
,lLl ll\ .llll, Llrl ,l 'r,.1:i..,ll .- l)!t ., 1.,,.1

l( Ilr( ri:.Lll,jll Iii.t irt '! (,\ rlr..\ lt.rr!t Irll I

irL llll. .f lr, r ilr, :l,.rl \\, -. t,. rrr.,l., 1.,

L' .rt.:,1 ., L,
,llr,.,i.,1.r',.,,.:

i,,,,1i,,' 1 11 ,,t,,l r, l.l, l.i , ,,:(tlr(| , 
'

Lr' \ j rr,i'li.l\,r .: .1 ,tl..r\( ,1\,i
.t ,l \iLrt ,'. lt! !\\.i

I,,lr,l ll,. \1.-,,-_L ,1. .r'J,.1 ,\lt,,t.
{ t (,1 1{,1 - lltpl( rL, Llr( \ ,lt, ll)( l)(..

'ir.rt ] r, rl,,l
,,\ ll;t -

i( lilrr' \Jt,.r. r . LI ., 1.( l,l
.lil(llr.r' lllL .,iltt .l \\ LlLlt\:

[(i\,t] (.r

Lr,,.,r Ll,l ti:,rl I ii.rrrl,Li :ltr
llr lr:tt 5rl l,\l .Lr) ( \(, l.'

i l,' I'L L|

,\ . lt :1.

o
n
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I ..rrr ."ntLtlcr:tl\ \.r\ tlr.rt t]rt r .ir,
(\r(t)l l(,1 rrltL:t tltr\ l( lt,,l' llr,rt .tr{

11,, 11111 ..tlt,,trt lt,,rr ,\,:llIlt'.tl,rl ,,,tll

lr( r|( ']r{,ul(i l,c llrt ,:lrl IL.Llll 1. lll.tl Ll

, r ( | ( , I I : ; ) L I - I I ( ' t l r r *, '.rl ,'1 . rL .rl l- I:l( l'r(l
\,'ir lr.r\( .tr r:rtrtri ltl( [r1. i\ l,' .t\,' (l

nrr'riL,..lr .r.lrittti ttt{t,rlt.rtl. lll.ll :lltl.l
,l,r :lr, :l.rr,'r ,,i tlrr i).': \1.rLt rlrr rtirl'L
,l\\,,:rl)lr \ r'll lr'!(i.t,' lr, lrttt 1,,nr,,rt
llrrr^ tlrr,'Lr,llr !.rrlr :lLrirlrrrrl .rrr(l .1.^

,,,' rr'. 11 ul rt rt rtLli l,rr,l ,' lll. l'!it
ll \rjll \.llll .rtl-il r t tlt.,l rlllr.ll(,tl (llllr'l

l..tt, tt .'LLl ,,1 ( ''lt-lrlt l ll ,l:: | \|( lllllt rll

l('l(.lrIr \\lr.rl Ilr.ll lll:llL !llr'l l'.lLl .llr,,tII

ll1llrli ,rl1('tLl lr.tl.urrL lr, Irr,rtr r:r{r( !lr( rrl.
.lllri 1.,'\\ \,llL \:ll , { 

' 
t I I i I L . I t I ( : I I lll,'lllL l

rr Ir.. tt tlt, ll.r\ \,1. \ \,rrLlrrlr(

KNOW YOUR INGREDI[I{TS
htt,'rr LoL lll( ll.,\(,1 \L,llllr('1li( l)l ' Lrl llrl

illll((jLrlll..L.L,'i',- i,,lt (i,i.( \\'ll: 1.r'lL'

iII).||'iiLrIII,II l('| (,tl.i(l( l ll,,i\ lll( \ l, . ('lrl

irltrt I ltr tL .llf ll).lll\ (ll(jl!('l(,1 ,(.tllrlllrl
.tlr,,lll i Ll.(1.(lrl Lr',,'r' ll:L \.1-l(-l '\.r\
:- l\, ri-i l.l'1. lit. t.r$ tlL(tr'iL, tll' ( l)r !\

(,)r \\,ru( Irt,t.l liLll) -,,1111 l;,'1,' l', ttr,. rr

',,,Ltt |.rl]]:. 1,, l.t,.rl. tlr, lrt Lllr .lll(: i.tf.' .l

.lrlll l.lkr II{,I(..II','IILrll.tl t,'tL (lfl\\l','

\(,Ll (.ill I.lr: l(, lllr'ltl l:l lllr iLllr.lt('

.\n,,lir,. t ',r,tr I' tr, lll.tl.! .l \\1.\\ll

l'.., r .lr"l, \l.,lt .lr,l \lr::, ll,,;, ll.

ri{ r lllilr: ilr( ltl)'l\ (i:( tll. lll::rlrll li t l\ 'l
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for 5 U.S. ggllotts (19 liters)

ll.0 lb (5.0 kg) t\i,orot/v pah malt

2.50 lb (l . I kg) Munich tnalt
(10" L)

l.slt lb (680 9) Brown malt

00. l_)

0.50 lb (227 9) Crystal malt
(ro' L)

l.(Xl lb (4t4 9) Crystal malt
(r20" L)

f .25 lb (566 9) Chocolate malt
(350'L)

0.65 or (18 9) Magnum,
15% a.a. (60 min)

0IO oz (1 1 9) E6t Kent Goldings,

5% a.a. (10 min)

2 vanilla beans (in secondary)

Whirllloc or lrish moes

.WY1450. WYl056, or DCL Yeast

. US-56 Fe.mentis American

Ale

Orlglnal Gravl$: 1.086

Fh.l Ct vtty 1.026

SRt:45.4
IBU:38.1
Snrhouse Efffdency 73%

Dntcnos
M6tr at t55c F (68'C) for 60
usng 6 gallons (22.7 Q of wat€r.,

witr enorgh water to hit yo||-

volume. Ferment at 52-65o F 07-189 C)

until approdmate final gradty of 1.026

is rcadEd. When fermentation b co.n-
plete, split two vanilla bear6 lengtttwise.

krape all the s€€ds and 'gunk' fiom
them and add to the fermenter. Clrop

the b6ans into 2- lo 3- inch pieces and

add them, too. Lea\€ in secondary 10-14

days, then taste. the vanilla shouH ide-

ally be a bit on the slrong sid€ at this
point since il will fade. l{ the vanilla fh-
\,or is adequatg rack to bonling budet
or keg and add appoximately 375 ml

ol Jim Beam Black or other ine,gensive

bourbon. You should ha\c an lntagrated

flanor ol the chocolatey porter, varila.
and bourbon. Thb be€r does not

from extended aging. I prefa it
fevv rnonths of bretving.

Cxuxt/llhl-ta$ nnion:
8.0 lb (3.63 k9) pah mah €rdnd
lor the twerovv pale mah. tldil'3
1016 (13.25 D ot water to 153' F

Renpre from burrr and nk in
grains Teflperature should

155. f 6r lid o.l
|tltr

a drying sensation on the palatc, txagger'

ating bitterness and astringency. Higher

amounts can lead to harshness, and too

much may overtax the yeast, Keep thts

in mind when determining the amount

o[ sugar to add.

Herbs and spices are usually added late in
thc boil, five to I0 minutes before flame-

out. Think carefully belore adding them

to a recipe. Just because you like ro eat

a pickle with a beer doesnl necessarily

mean that a pickle beer will be greatl But

iI you think thafs what you want, sneak

up on it. Start on the low slde with herbs

and spices. Brew a batch and assess it.

Brew again and add or subtract herbs and

spices based on what you tasted in the

first batch. My experience is that these

additions can be tricky, and this is where

repeated test batches can really help.

Flavorings like liquor, fruit, coffee, choc-

olate, or flavoring extracts can be added

at different points rn the brewing process

to produce different results. I feel like
most of the ingredients in this category

have no place in the kettle and should bc

added after primary fermentation. This

allows alcohol-soluble flavors lo inteSrate

wilh the beer and glves yeast a chance to

digest any sug,ars in the flavorings that

might othcrwisc lcad to uncontrolled fer-

menlauon in the bottle. lt also gives you

a chance to gauge the amount of flavoring
before final packaging, remove any set-

tled solids, and provtdes an oPportunlty
for blcnding iI addcd flavors arc stronger

than intended.

Fruit may benefit from freezing before

ir is added to the secondary fermenter.

This helps brcak down cell walls and

extract the most flavor. A general rule of
rhumb is to use I pound (0.45 kilogram)
of fruit for each gallon of beer, but there

are many considerations for the amount

o[ fruit to add. A pound per gallon might

be fine for some lighter-flavored or low

acidity fruit: highty acidic and stronger-

flavored fruits will probably require less.

The grain brll should compensate for

incleases itr acid atrd alcohol drylress that

fruir can impa to finished b€er. More

specifics on brewing with fruit have been

addressed in previous issues of Zymurgr,

including 'Brewing with Fruit" in the

Ma1'{une 2010 issue.

lf you feel lhe need to sanitize the fruit
before adding, avotd heating rt. That can

sel the pecnn in the fruit and make a

B,tl..lcy mes$ in your beer Many brewers

wrll grak rhe addition rn vodka to sanltize

ir. I usually depend on the alcohol content

and low pH of the beer to keep things safe

and just put the fruit in directly

7

process you add thenr, thc tnure of thcir
character you'll retain. Adding them late

in the boil, or even to the fermenter. will
gcnerally let them come through more

than i[ they were added earlier.

Note that moderate additions of sugar do

not make beer sweet. At l0-I5 percent o[

rotal fermemables, sugar will in fact have

rhe opposite effect. Alcohol translates lo
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{i,./!J (r\t.{ l/.7' +iri,'.(.,t1
Thc first hop brcedcrs ucrc qurte prssiblr'
medrcval homebrewcrs or srrurll birtch
monastic bre*crs. Unfortunrtclv for thcnr.
the kxal homebreu suppll sl()rr \\'ls n()l-
existent. so thcl rvould halc Jrurchav'd
bre*rng tngrcdrcnts fnrm nerghlrors. or
qultc commonl) grew or u,ild-cra[tr:rl the ir
own. As a rcsult. b,t'tr sty.lcs r.irncd bi
region based upon sclcral factors, inclutl-
lng )€ast strains and ayailabrlrrv oI malr
and hops. \\'ith sJx'cific rcgtrd ro h()ps.
somc plants lrtrc ccnain to prtrdrrcc nttrrc
hop concs or pcrhaps providc bcttcr prcs-
cnati()n and fincr f'la\'or than othcrs. rnd
as such thest supcnt>r sclccnons rvoukl
have been pn:ed.

As luck would have it. hops itrr it clon-
ally propagated climbing binr, llklr.ing
earll'brervers and farmers to cxpanrl lht-x'
pnzed plants via cuttings /\s tlre5r sulx-nor
cuttrngs garncd rn populantl thr:r' srrulcl
havc bccn sharcd *ith ncighhtrrs In rhis
wall sptcrhc rcgr()ns bccuore ess(x.ilrtcd
with the hops rhel protlrrctd Exlnrplcs
of thts are csp,tcially cvidcnt In lhc rra-
dnional hop growing rcgions o[ I:uro1^-.
wherc hop varictics with nantcs such i*
Hallcnaucr. lcttnangcr. Hcrshruckcr. and

Saa: arc strll comnronll gro*n. Through
ccnlunes ol stlcctrtxr. tlrt]:*' htrps crrrllctl
t(l p()ssc:,s thc dchnrng rharlclcnstrcs rr.c

ilss()ctatc thcm rvrth kxllrr

I'rcdrctabli. thcsc gcn()t)pc5 \\'crr n()t

:tdlpttve to all cnvtronnrcnts .\s lr rcsult.
ntodrrn-dirl hop brccding ltgln rn crrr-
ncst rn thc cirrl) 20th ccnrun \\'lur str
tltc tttodcttt lrtcctlcls ap.rrt lr()nl lhrtr
brcthrcn rr[ \rrrc las thctr rnrpror.cct

undcrstanclrng of tnrrt hrrrt:rbrlrlr. rrhreh
lllorletl thent to ru:tkr tlrrsscs l(t\\.ud J

prcrlrtcrnrrnctl go;rl *rth srrnrc lrvcl trI
prcdictnlrrlrtr 'l-lrcr rr(rc .rlso tlrc frrst to
st'lrrt for trails o[ rntcrcst rn controllcd
rxpelintcnts. rvhreh cnlblcd thcnr trr fur-
thcr rxplort tht'rnhr:rcnt gcncur c()ntpir\-
rl\'()l lhc sl)cctcs.

'l hc goals.rI thc ftrst n]()dcrn ;lr()nlil ]tr]l)
brectlers strrlctl c()lrsts(cl)t untrl thc cnd
o[ tht' 2t)th rrntun. 8y utrlr:rng I nrrr ol
Indrgtn()us .\ntrncln ;lnd d(Jnlcs cJlcd
l:uropran brccdrng lrncs. brccrlcrs rn rht
l'lcific Nrrrthsest irdaptctl nc!\ \'ilncl-
its to nltnllc the nrrld nuirnccs ol sprcr..
htrbirl. crtrus. rtnd carthr.f()und In thc tril-
dirrorul noblc arornd h(lps llv rhc c;rrll
l99t)s. rhcx effons had vlcldc(l s()tne

grcxt rrsults. rncludrng \uncll('s such ;ts

(lvldr:. \\rllanrcttc, \lt lL'orl. c.nsr;rl.
itnd Ltl.rnr Ihcse nctr-classrts .rll frt

thc nrokl ()l .l collnnrnt,rl hop qurtc rtrll.
\\'rth the c\ccl)lron ,r[ (-rrscldc. $hrch $lr
rlccrdcdl; lcsr rcIinttl

()nc ctrulcl casrl; arguc thut (.rrscatlr hls
tnflttcncccl lhc cirrrctron ol ltotlt tr.t[t
brcurng and ilr()mr h()l) brccdrnt rn thc
L.S. nrtrrc thirn itn\ other holt rltrtctt.
Rcltastcl rn 1972. rt sls dcreloprd rs
.ln itronrJ hop s rth l.rrlglc and llussrirn
Scrchrrlnka rn rls b;rckgrtrun<l thc
Jr()l it irn(i lllt!or front (-.tscatlc rvas .ttt
rnstunt ehssrc rrith carlr. hrrp hcads. It
rvls unrrprcly ..\nrcnt ln, mu. h lrkc the
brcu'crs tlrrmv:llcs r\s I rcsull. (-:rscadc

Iountl rr rtlrsprcurl Lrst'anrrrng era[t brc$.-
rrs ln .rn lr()nlc l\\'isl, (_ascldc s popular-
ltv resulte(l in it l.rrontrng conr.cntronll
t() r,()rnc R\ thc latc l99t)s, nranr. crl[t
brcrvcrs luntetl s()nlcthing nrorc, .tnd
brccdcrs \\crc rcirdv lo tirkr up thc crtusc
Thtrs llcgln tltl: nt\l crit rrr lrrrp lirtttlrng.

ll-l Ai'\('l!J..(\rt (r! lfu)' .trriC.((tr1
Thc l.rst l5 r'c.rrs har.r 5(rn 5()nrc nlill()r
shilts rn brcedrng ob;rclrr.es Noblc hops
as uell ;r: suptr" ulpha lrrrlls rtnrarrr ir

Selection rate: 152

Selection rate: 0.672

Selection rare: 202

Figure 1: Typtcal hop breed.vtq process by stag' e a,-td vear. rncllldrnq .ts.soc;.r icd seiccf lon ra fes

Surting population: 10,000 Ending poputauon: 1500

Staring population : 1500 Ending poputation: 10

Staning population: t0 Ending population: 2

Sorting population: 2 Endmg populatron Hopetutty I

CUMUL/,TIVE SELECTION RATE: 0.01%

\l.r\/lunc ]Jl.l

selection rate: 502



major component of thc world hop mar-

ker, but the npid expansion of the U.5.

cnft industry has crcatcd a whole new

c.tegory of hop brccding gearcd toward

special aromas. Consumers lre increas-

ingly demanding hop-forward and dry-
hopped bcers. As a result, new hop variet-

ies like Ahunumn (YCR I cv.), SimcoeO

(YCR 1.1 cr.), AmarilloO (vGXPiOl cv.),

and CitraO (HBC 39'1 cv.) have seen great

succcss in brcwtrc quests to develop new

and exciting flavors and aromas.

This learrcs thc brccder ro ponder a few

questions. Ncw and exciting...what does

this evcn mean? Who decides what is

exciting? Will it stil bc exciting in a

few years? Considering that a complete

breeding cyclc takcs more than l0 years

to complete, rhese questions are near-

ly impossible to answer with cenainty,

but wiih a properly designed breeding

scheme. ttrc risk is at least manageable.

With a l0year developmem process, hop

brecders are, in elfect, aiming at a moving

target that has bcen placed a considcr-

able disurrce away. Ttr tools araileble

to thc brccdcr to compcnsatc include

knowledge, technique, and numbers.

ltnowledge of brccding stock genedcs,

honicultural cturacarisrics of thc species,

and of coursc customer nceds is absolutc-

ly critical. Technique refcrs to the meth-

odolog of moving sclectioru through thc

brceding proc6s. Emciency is critical,

as chssic brceding is a numbers game.

Thc more ollspring one can cvaluate, lhe

bctter the chances for success. Figtre I
illustrates how sclecdons move thmugh a

typical hccdiry prqgr.m using a $aning
population of 10,000 individuals as an

o<ample. The folloring summerizes each

of thesc stages in morc deuil.

Ycu l: Scltlng ofccttvc+ ptcttul *hr-
tl'',r oul (/'oE'iltrg

Brtcders usc all rhc information at their

Table l: Summary of U.S.-bred aroma hop vaneties. Thr's is by no means exhausnve, but provides a good summary of
the evolution of variety releases.

Cascade t972 Fuggte/Serebriar*a Roral citrus 0.7 - 1.4 4.5 - 7.O 4.8 - 7.O

Willamette 1976 Triploid derived hom Fuggle
Mild, slightly spicy.

some citrus
1.0 - 1.5 40 - 6.0 3.0-45

Mt. Hood 1989
Triplod denved fiom

Hallertauer
Mild. spicy t.2 - 1.7 4.0 - 7.O s.0 - 80

Centennral 1990 502 Brewer's Gold Roral cltrus 1.5 - 2.3 9.5 - U.5 3.5 - 4.5

Uberty 1991
Triploid derived from

Hallertauer
Slightly sprcy 0.8 - 1.2 3.0 - 5.0 3,0 - 4.0

Crystal 1993
Triploid derived ftom

Fl,all€rtauer
Spicy. floral 1.0 - 1.5 3.5 - 4.5 4.5 - 6.5

Ultra 1995
Triploid derived ftom

Hallertauer
Mild. Saaz-like 0.5 - 1.0 20 - 3.5 3.0 - 4.5

Santiam t997
Tnplold derived from

Tennanger and Hallenauer
Herbal. noble L.3 - 1.7 cE-?n 7.0 - 8,5

Sterling 1998 Saaz. Cascade, Brewer's C'old
Herbal. splcy. some

floral and citrus
1.3 - 1.9 6.0 - 90 4.0 - 6.0

Palisadeo,
YCR 4 cv.

2003 50% Tethanger Spicy, floral, eanhy 1.4 - 1.6 6.0 - 90 60 - 9.0

AhtanumB,
YCR 1 cv.

t997 507 Fuggle 50X unknown Roral, citus 0.8 - 1,2 5.5 - 6.5 5.0 - 5.5

Amari oO, VGXPOI
cv.

2000 Unknown Roral. citrus (onnge) 15 - 1.9 8.0 - 110 60

4.0

7.0

5.0Simco€O, YCR 14 cv. 2000 Open potllnalion Intense, pine. citus
(grapefruitl 2.O - 2.5 12.0 - 14 0

CitraO.
HBC 394 cv.

2008
5OZ Hallertauer.

252 US Tettnanger
Citus 0ime). truity/topical -

lychee. gooseberry 2.2 - 2.8 u.0 - 13.0 3.5 - 4.5

HBC3,4'z NA Open potlination Citrus. pineapple, melon 1.0 - 1.5 120 - 150 4.5 - 5.5

HBC 369 NA
50% YCR 14 lsimcoe).

252 Nuggel

Comple)q flotal earthy,
ciEus, ftuity - toPical

blueberry
1.3 - 2.0 u.5 - r5.5 3.0 - 4.0
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(rerl til( lrrtLtrL. Lrrrkr nrircrlrblr ltrrglrt
Ir'r l)cfl l(r\ alr

Special retail store program
(E-mail for details)

l-aulcr Tun Ijcrrrrcnlcrs

Holds 35 lbs
grain - llat
talse bottom
Will not float
Designed
from stan as

mash lauter
tun with
RIMs &
thermometer threads
plus sight glass

6.5 - lff) gal
No secondary
transfers

Move dead
yeast not beer
Heal y rvall
construction
Costs less

than stainless
steel
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l() A(r pr(). lt lll.t\' *-cn] ltkc thc llrr:ccltr.
\\'()[k rs (l(]!lr ltt rc,tlttr. thottglt, tt r.

Iu5l llfglnlllllg I llll (r)tl)lller(l'lll:.lll()ll l\
.lePctrclcrtt ul)(rll ( ()lllll)('r( lll .t.-.cPt.tn,.t

,rrtri Itt tltc (,1s1'(rl .lr()lll.l ll(ri)s. lllls L.lll

t,tkc scvct.rl )cJrs \ttlrr()((D .tttrl (.tlr.tG)

.rr!' rcftrlt c\ilnll)lf5 [ht trrr:r th.tt gctl

erittctl 5tnte,te@ u.tl ttt.t,.lt irr (.httr.k

Zrnrnttrnt.ttttt ln lhc l.llc ii()5. \fl ll (lld n()l

g.ttn $tr.lttllrc.ttl (()tlltl)tr(lll il(!cl)tillt((
untrl ucll 111111 1|11' l1)t)r,)5 ( llr.tCD rt'sulte(l

lrrrttt .t errr:: Ill.l(lc l)\ ('cllc I'r()l).15((r llt
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l11rgr r,rrrrltl. \\'c n()\\ lt.l\f .ttt ttttiLtstrr lull
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llla nf\t Sfrlfr.tltr)tt llL)l) \',lrletlas ()tllar
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'PtL 
t s \\'i'

ilr(' lLl\l n(,\\ lrt'i:ttrtrtnll l(' .ll)Ple( l;ll. llrr'

l)(rltnllirl lltts t.tttgc ()l .lnrlllil\ ih()Lll(l

c\Cttc n(rt lu5t Il()l) ilc.l(l\. llttl Iovcr: t,l

.lll :t\le: rrl llccr.tr \\r (()lrlllltl(. iL) ldcll
trlr' :Pcctlte.tllplt..ttt,ttt. l(ir il('l)' lll lllls
rcg.rrcl. the ll1rp,rrl' ltrtrc n()\\ t.lkcll ()Il .is

rrrl)(rrlJnt .r r()lf lil ltrrp lrtcctltttq ,l: titc
lrlplr.r lrr rrlr-rcr L,lrtt t,ttr.t rr tttclt'ctl

ll,' r ,1,r, $f l. \.-\ r.il ,{ ,'r:l

I'rciltettnI rrhctt lhs ttentl rrtll ltlrtl rrl

lhc l(n)8 tcnn ts trttkv lt ts r.tlt'to sllt thltl

tht Ptr.'stbrltttcs Jrr ;r\ t)tttltct()tl\:ttl(l ils

r.rntti irs thc llccrs tlte l)()ps rrtll bc ttsttl
ttr I'xpt't itttt tttul ltol)\ xle ittt tcrtrtttgll

Irrtilrng tltctr \\.rv rIlt() llte gl.t:r trl tttc titn-
\uln(r ru lhe Itorttcbrerr ki:ttlt \ltrch lrkc

()tlr lt)f(llc!ril llretlctt"',,rr.. lrrti.tr"s l)ttr
tirttrkt'r.' .tnrl sttt:tll 't.tle ltreut ts lrrt .ttl.ttlt
plitlm{ rt lttttclarttL rttrtl trrlt' ttr tltrerttttg

thc t'rt,luttort ()f (h( \(rtllnlcl(l.tl h()ll

,a3on Pcrr.ult ls a hop brecder and
fourth-gcncratlon hop tarmer b.3ed
in the Yakama VallGy of warhlngton
rtate. H. as cu?tcnlly the vice Presi-
dent of r€scttch and development tot
Sclect Eot nical3 Group, a membcr
company of HoP Ereeding ComPenY'

Additlonally, hit famlly own3 .nd
operate3 PeTrault Farms, Inc. neel
Topp€nl3h, Pertault Farms 15 a mulil-
gencr.tional company that 3pecaal-

ires in conventlonal and organic hop
production. b
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The New Rules of

BREWING
WATER

By John Pahner b Golin Karninski
/,1 ,, , . \, r, 11, r,,ii,,rr::,- i\ !irr r \\( 'l)r ;,,,rr; 1i;, i',"/i \\.tlcr /", J,'/rrr l',iirrtl .lnJ ( ('lirt

l..,irrrrri,ir t,j,, I'r,i,lr./r,,i l'r lir,rr,r' l'l,l'ir,,it ,'rr'rrl lLrlj

l,,r 1.1 t1t.11,. r\)\l \(,Lt\ tlr...rrttr,,1 !IIII\I.IIII(|ILII rrt.tlirtI| ,,tt \\,ll(r l()l l)lf\\lll1lharltetl:
I ll t:r, .,t.itir l.L-r.. r(,(,(l tlrc i,, t: rr rll t.t.t, r',,,'tl
I I'rr l',,r1 llrr \\.ll( I l(' grt ll(l lrl 11 111111r1.111 ll tt'.ltll.t'
i llr, .tlL,i.t:rrt', ,'l lllr \\.tlfl 'll,'Lr..l l', l('t Iilrll l\J Ilrlll
'i llr,r, .lr,'Lrll.i 1., ',1) 

l111) i)1-r111 ('l ..rl(I{llrl rrr llrr \\.tl( t

r I rr\l.tnl\ ! \ , I I I . I t I I I I L i I I I . -ir,'lrlil lr, lr tlLrt L ti ,rr ,IIttIttI ttt 'i rtt illlt rtttl

ll:r lrr,,l,l, nt utllr rir,.,. l|rl.. r. tlr.rl ll)r'\ .rr( !()t]\lrLtrl.,l l,)r l)nr .rlllv one st\.le of

I'i, r .rrr,.l l,rrrl,rrrl\ ,r..llt nt{rc!ll('nl IIr. rLrl,- Llr,ttot;trltltL't ()ll)rr 'l\l15()[lrccrortt|l
.lrlllt.tllt rt.tlt.ltrlq lll lll( i(jltltl \\.llrl t'.1 tll.tlllll i(ltifltlt lr\(jlll('

I!t.rr::t{ Lt'Lrl t,' llL .lrt.rll .L.ri,. lrr..rl lrtL'r rr.t' tltttit rrttlt lt''"tl lngff(llcnts, and local

rrlLt, rr,,lit.rl .t, lltr' h(at cr,'lre..l tttl,,.t I(!l(rll:Il .t\l.' Illcn lht' lrrLlUstrial rCvolUdon

,i(!ut.l.((i .rrrrl hr.rrrrr{ }rt,.tlttc lrt{ irit.tttLrr llt'tt rr.lt.tttrtlr:t,.1. elteglri:cd' and nor-

nt.tlt:,,1 r1t,, llrc c(llll\.tlr'lll (jl \\llllc \illr(l\\r(ll blcrltl .l lt' rttlcs for brt'rrtttg \a'attr \r€te

\\ tl.tr lr] ,t(\n( .ut(l l)r(,u{l (lL)\\n Irtrnr thc lLrlllll.lln .\nrl for a [ew gcnerationS,

I\.(rIl(. \\t.tr. ,.llt.llc(l llLll rlrtrr . r.rll hrttrtn{..rrnr .ll()ng,lt)d (lUcstl(\ncd the rulCS-ont

*,rt,r t,,rrlLl nrrl l)ri \\ .rll 'trlc. .\llti tltctl llf\\ all\ lr()nlllcnurl rcgulattons citme llong,

.rrrtl rr.r-t,u.rl,r rrc.rrlr lt.ul l(r l). (lc.ttler lh.itt thc s,tttrcc \\'iltcr' St) \\'hi1t irrc lh('nc\\
r rrlt ' .tlrr'ttt bt, rr tttq tr.ttt t l



Thc Ncw B rev,rr ng Rr.rlcs

Qr,et,tl l/r/teu\louu

l-'li l-..^r' lf f r l'
S: Lr r-rcLr

WlatteLabs
PttchableYeast

WLP072 French Ale yeast

WLP410 Betgian Wit II
I\IIWT WLP644 Brettanomyces*=.- Bruxellensis Trois

-^

l^
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LOIIt(r('t\'(rilt'l(,('/rl
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'l luntebrex. sholt lo ortler

2OI2 PL ATINUM STRAIN SERIES

Contctc't t'our loceil

WWW.WH ITELABS.COM
l.888.5YEAST5

( 1.888.,se3 .2785t

G
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t
r,r l-) \-l l-1,

\ lt.

The first goal of this
book is to educate fhe
brewer on water as a

beer ingredient beyond
the crystal-clear
mountain stream thing.

5I TiMLlRi,i

Ovcrvrt.w of W.rtcr .rs I ng r cd rcrrt
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Lff'S REDEFINE FATHER'S tlAY

['ffinf:l'i5T
I r l" $uPPilts
HOMEBREWING & WINEMAKING

MidwestSupplies.com . 888-449-BREW 
'27391

OASo'^btottl
PBW

not only makes
clean beer.

It also...

\,=-t-
. cleans grout

r removes stains
from carpets

. can be used in
your dishwasher
and washing
machine!

h does so much,
you might need to buy

a bigger container!

Biodegradable, Effective

& User-Friendly

Visit your local
homebrew store to find

this great product.

Fir e Star ('henricals
& Suppll.Inc.

{800}i82-7019
www.f ivestarchemicals.com

TIE OR BEER RECIPE KIT?
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John Palm€r i3 thc author ot the
book How to Brew and co-aulhor ot
Erewing Ct.stic Stytet. Colin Xaminski
i3 the br€wmastet at Downtown ,o€'s
Erewery & Restaurant in Napa. Calif. I

\s'

BREWERS!
Since l!179. wr btt,n
thc lcadt'r in dirt.ct
honre brrwing
sak's. \1k' fcaturc a

huge lint, oI honrt,
trrtwing. wint.nrak-
ing. and eoiftr.roasl-
ing t'r1uilxnt'nt. ( )rtlt rs
placcrl b1' ll:il(lpm wt't,kdays ship tht.
sanlc day:

lfi' now f(.atur(' :l? lnd .1(t (lu rl
lJrcwKr:tlles r*'ith ball valvt's lirr undt'r
$l(X).(X). 'lltc valv('s f('atur(. int('rnal
threads firr atlcling ;rcctsxrrics. (io lo
williantsbrt'n ing.corrr antl w'areh for
-llrewKcttlt." for dt{ails. r)r eall us tor
a fr(.(. calaloK.

williamsbrewing.com
800-759-6025

ZYHUi6Y



18th Annual Boneyard
Brew Off
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"AG24 Oktoberfest"
oxroBERFEsrfttARzEil
Rec pe by D€r)nrs De([er, Plc.rsal]t Vdlley, N Y

IlIIGREDIENTS
lor 10 tJ S gallons ( 37 85 L r

12.0 lb (5 44 kq) llunrch nrd t

11.0 lb (4 99 kg) German Prlsner nrall

8.0 oz (227 q) Cdramel Munr(h m.l t

4.0 oz (113 9) aromatr( malt

4.0 oz (1 1 3 g) brs(urt rnalt

f.5 oz (42 g) Teltnanger, 4 5o/o a a

(60 mrn)

1.25 oz (35 g) Hallertauer Mrttelfruh,

4 4o./o a a (60 nlrn)

1 t5p calctum chlorrde (rn

mash )

l tsp
1

l tsp

l.r(trc.rcrdLnm,]sh)
Wlrrrlf loc tdblet (bor 

,

15 mrn)

lr sh moss (borl, 10 mrn)

wyeast Labs No 2206

Edvanan lager yeasl
(starler)

2 4 vol forced CO2 to
(.r rbonate

Boil Time: 60 rn n

Original Gravity: I 059

f inal Gravity: 1 01 5

ABV: 5 74

lBUs: 20 l
SRM: l0 4
Brewhouse Eff iciency: 709'i,

DIRECTIONS
Use..l two'stcp rnaslt wtth a protern rest at

1?2' F tt) C) lor 25 mrnutes, lollowed by a

marn resl at 1 5? ' t (67 ' C ) for 90 mrnutes

Prl(h yedst at 62" F (17" C). hold at that

lemperalrire lor 24 lrours, therr drop lo 50"

I ( I 0- C ) and lro d there lor 20 days When

lermenlalron rs (ornplete, rdtse temperature

to 65' | ( I 8" C ) ior .t lwo day dla(etyl rest,

then drop to ldger|ng lemPerdtures for a

rnontn or more

Ertract Versaon: Substttute 7.9 lb (3 6

kq) lrqurd Munrch malt cxtracl lor lhe

Munrch malt and 7 7 lb (3 5 kg) ltquid

Prlsner mall extract for lhe Ptlsner mall.

Stcep the remarnrng grarns rn 158'F (/0'C)
water lor 30 mrnutes, slraln. add the malt

extrdct, brr'lg tcr a burl, arrd pruieed wttlr

the rectpe as w llen

fhe lttrh.rnntul ll,rttc;.tttl Bres t)[I
I r.r'as hcl.i litnrt.tn l{ .rlr(l \p()n:.()rr(l

b;' Thc llonc;.rrd linit'n {)l Z-} lt)urglcal

Zcalots (llU27-) ht'nrcbrtrr tlLrb IlLlT,Z

uas establtshed rn 199'1 br' [:nlvcrstt)'

of lllinois lt Urbirnl-(.hlnrpltgn grrclu-

ate studcnts lnd facultr: rtnd has sincc

expanded to tnclude regtrrnal lrtrnrr'brcu'

enthustasts According t() c()mpctll l()n

()rganlzer Nllrco llosctrlr. thr: club cur-

rcntl; has i nllr ()l uni\.ijrsllv anrl ttott-

unlversl(y affrltatcd nttrlbcrs rvho hlvr:

ll()nc ()n t() rvtll thc \lttllrtst ll()lnel)lc\\'cl
o[ thc Ycar and llcadnr.rkcr ol the \r:lr
multiple ttnrcs. rs tcll rs thc AllA Nrnkasr

au'ard and thc Sanruel r\danrs l-ongshot

Competitton. Thc; r'c gonc on t(r ()p€n

brer,r'enes. stan nc\ h()nrebrc$ clubs. and

bccomc BJCI' ludgcs.

The name &rnc1'ard rcfers t() a creck

mnning through slstcr cl(lcs Champargn

and Lirbana. Thc clrrb.s tll()(tL) \'tr illls N{rn

Lrubunl. looscl; translatcd lts n() ()nc Btts
out alivc is a reicrencc to thctr lt3-ycar-

old Breu'Off, as rhc; hold an annual No

Onr Gcts Uut Alrsc- hrgh-gravrty portton

of the I'carly' comp€tltt()n.

This year! Brcrv Oll Bt'st of Sho$ $1n'

nr'r. f)ennis Dcckcr. hls h,t'cn breu'ing ftrr

thrcc years, antl has launchcd hinrscl{ tnto

thc hobby u'tth the samc c()nrmltmcnt as

hr: has lor hrs othcr 1;lsston-rtding dtrl
bikes Ht hop,cs to bc ilblc to c()mpctc. ils

ht' docs wtth his riding. on nllttrnal itnd

intcrnati()nal ltvt'ls, and his rtccnl brcu-
ing rccolades tndtcatc lrt-s rvt'll ttn hts u r;
tou,ard this loftl goal. Not onl; dirl l)r:cktr

takc the lkst of Sho\\ wln at thc Boncvard

Brew-Ofi, hc frnished thirtl for B,t'st ol

Show at thc Wi:ard of S,{A7- cott.tl^-titron

with the samc btcr. on thc s:tnrc rvcckcnd.

Il,'rn.hr.\\.r:,\..,\ L.r r r,, rr ,'rrl
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'ilXffi' Wine and Beer lvlaking Supp/ies 'fili,ff'
Equipment fOf HOme BreWerS andVintnerS EquipmJnr

Proud Spon.sor of the Indiana Stete Fair Bre.n'ets CuD

Store: 108 S. Elkhart Ave. . tlail: 530 E. Lerington Ave. Ste iii, Elkhart lN 46516
Phone; 574-8$9{f 75 . Email: info@HomeBrewlt.com - Web: wryw.HomeBrewh.com

Free Newslefter- www.HomeBrewlt.com - Fast
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AHA/BJCP SANCTIONED COMPETITION PROGRAM CATENDAR

For complete (alendar, comP€tition and iudging information 8o to
www.HomebrcwersAssociation.org/pa8es/comPetitions

Hay 5

Grtg Noonon Mctnodol ComPetkion
So'rrh &'rli.8ton.VT Entry Ocrdhne 4,20 20l2
wwwmaihers or8/comp 20lZ(omp paSel hlnrl

l{ay 5

Sdrguot(h 8.!wf.tt Hotncbr"w ComP.titlott
Eugene. OR Entry Deadhne 4i28l2012

wwwnorthwestlegendifoundrtron o18/

May 5

Tomco Apertu'! 70 | 7

Bueno! Arres.AR En(ry Dcrdlnc. 5/3I2012
www5omoscerveceros.com.ir

Hey 5

Spdag Fling Brcw Off
Boueman. l''lT EntrT Deadlrne: 5/5r2012
w'ww brewmonLrna.com

l{ay 6
Eonlc of th. Bubb,et 2

Fredenck. MD. Entry Deadl,nc: 4/28/20l2

bob.brew(omp€u!on.com

Xay 12

8..wfen d Mount HoF
Mrnheim, PA En(ry Derdline 5/5/2012
www parcnf arrc.com/homebrew

Hay 12

Thc Grumpy Troll Chollcnge
Mounr Horeb.Wl. Entry Deadlne: 5/6/20l2
**.rhetf urnp).troll.com/pdf/
homebrew ch:rllenge Pdf

l.lay | 2

Spitil of Fftc 8.rt Co,nPctition
Frlls Church.VA Entrt Dcadl'nc 5/4/2012

brcY, burp ort,'

H1y l?
Mcodlleonium
Wrnrer Sprrngs, tL Entry Dead! ne: 5/6/20 | 2.

www.clhb ort/meadlennrum,'

f{ay 12

3d Annuol SCABS Hom.6ttw CotnP.tition
Owosso. Ml Fnrry De:rdl'ne 4;28'20 | ,
www.scabshomebrewclub.conr

l'lay l2
SoYouThinkYou Con &tw
Ecrkeley Hcrghtr, NJ Enrry De;rdhne: 4/28/201?

w\rwnlbee rlelt com

l.lay 12

GobLtt of Gold vl (Maod ontt)
Homer.AK. Entry Deadlne: 5r | 1,20l2

Hay 12

Hongor 24 Homcb'ls ComPctnlon
Redlandi. CA. Entry De.dl'ne: 5/ 5/20 | 2

www hangar2.lbrcwery (om/honrebrew htm

ttiay 12

20l2THIRSTY Clottl<
Amrnr,lA. Enrry Deadhne 5/4/20 |2.

www.(hrrstyhomcbrcw or8

Hay 17
yor&rwlar Homab.tw CotTtPctition
Vancouver BC Entr/ D€.dline 5i I li20l2

Hay 18

The HoltoPn 8tlw-Off
Girnesvrlle. FL Entry Derdhnc 5i5,2012
hostownbrcwerr.orB/ Brcwoff

l,lay 18

Sko GASF Prc-An ComPetirlon
Durango. CO Entry Derdhne 5,4i2012

w.^ wdurJnBohomebrew.com

Hay 19

lSth AnDuol Ei8fit S.condr of ftoth
Chcycnnc.WY Entry Deidl'ne 5i | 220l2
www bbn88e vcr com/8se.ond5 html

l.lay 19

Orcaon Homcbrcw Fclivol
Albrnt. OR mlrotvorg
May 19

Mcnimock Yollcy Homcbrcw Compctliioa
Lowel . l'4A. Entry Deadlne. 5/5/201 2

w\rw mYnoc.com

lilay l9
l6ttr A'|nuol 8E€R Btlw-Ofi
St Janres. NY Entry Deedlnc: 5/ l1'2012.
www bcerhb< or8/

AWESOA^E SELECTION OF INVEMTOR/

GIFI RE6ISTRY

Home to all vour termentation needs!

SHOP ONLINE AT:

ret: 5r8-580-e785 | www. SARATOGAZ. COm ls.r.tofa sprlnrt, NY

Zymurgist

Z Y HUT.G Y s7



AHA/BJCP SANCTIONED COMPETMON PROGI.AI.I CATENDAR

Hey 19

Colun Clo'!l<
Leke Charler, LA Enrrt Dcidhne: 5i | /20 t 2.
louisirnab€erlei!(gm

Flay 19

U5 Opcn
Charlotte, NC. Enrrt Deadhner 5/10/20 | 2.

www.catolrnabrewmaS(els.(om

l.ley | 9
7nd Annuol &i<ltror'a h..alllo MoiFctl
l'ledlord. OR. Entry Deadl,ne: 5/ | 220 t2
www bncktowncta€r <oin

Hey 19

LMHBA |(Jng of thc Mounroln
Wrllou6hby. OH Enrry Derdlne: 5r6,Q0 | 2

www lmhbr com/ktntofthemountarn hun

l.l.y 19

Uplond &twing Co. Upoup Compeaition
BloonhSron. lN Entry Deadlne 5, I Z'20l2
wwwuplandbeer.conr

l.lay 19

OC Foir Homemodc &.r ConrFaitio.l
Cost.l Mesa, CA. Enlry Deadlnc: 5,4i 20 | 2

www (xrlrr cofn/comPe(ttrons

l.lry 10
Colifonio Srot Fdtr 2012
Srcramento. CA. Entry Deedlne 5/2;20 | 2

www b'tfi,n or8

l{ey 20
| 7 Anauol &g Botch 8.!w Sdth
Horrston.TX €ntry Deadlrrrc. 5 | | 20 t?
www tnekgb org

coat/nuGd

Hay 20
Southcm Stor l0l2 Pro-Am Corrrpcrh,on
Conroe.TX. Entry Deadline 5/&D0 | 2

Mey 25
Gr.ot Alotlo Croftbcer & Horn.!f,lw f.nivol
Harner. AK Enrry Deadline: 5/22/20 l 2

www. retkfrt rorgl b€er,feSV

Mey 17
Califomio Fcrt/vol of Serrr
s.rn Lurs Obrspo, CA. Entry Deadtrnc.5, t,20 t2
www hosprceslo ory/beerfes Cr

june 2

Buzt Off
West Cherter PA Entry Deadlne: 5/ | 9/20 | 2.
www buz2homebrewclub com/

June 2
MontcAl.d Ale & Logcr Thtowdown
l'lontreal, QC. En.ry Deadlne: 5r5120 | 2

montrealerl ca

Junc 3

Liqlld Pocvy Slo/1I

tort Collnr. CO. Entry Deadlne:5125r2012.
slam.lqurdpo€(5.com/

lunc 7

Yll Concurro No(ro nol dot Accraot
Prrrcrcaba. SP Srrzrl €nrry Dedhne:6rll2012.
www acervipaullta com br,lconcurronacioml20 | 2

June 8
Sottrc of $. Hom.Drt t
t4edford. OR Entry Dead|ne 6y'1/20t 2
www banieofthebone! com

June 9
UPstotc &cwcrs Cug
Greennlle. SC Entry Deadtrne 66/2012
Grapeand8nrnr com

June 9
SJuc Gr!'t! Curr
Lexrn3ron. KY Enrry Deadtrne 5/25/20t2 bock
b.akcrboy. c om/

Junc 9
Alomcdo County Fol. Ho.m b..v ComBattalor.
Plearanton, CA Enrry Deadtrne. 5/23/2012
drru8h6o.rd.ort/babo20 | 2]h!doci/
AnnouncemenLhtm

lunc 9
S.<ond Annttol Nopo Hom.brrw Chollcngc
Napr. CA. €nrry De.dhner 5, | 9/201 2.
www BungBrervers com

June I
8athl Honcbnw fcrUwl d Scwcrr Chollcajr
Bethel. ME. En(r/ Deidfine: 5/l t/2012.

June I
A8€ Sreu Cc't Horncbrur Compctlrion
Yp$lantr, Ml. Enry Derdftne. 5/ t9/20 t 2

brewtcr€rrvt.aab8 or&i

Junc 16

So,r Molao Couat'l fob
San Mrteo , CA. Entry Oeedline: 5/9f2012
www.3.rnnrtao<ounryFaar com/contei(!/depart-
menltauInary-arts

.lunc 23
Oh,o Errw Wa.l Hom.btav Com9Qahton
Athenr. OH. €nrrt Dcadline: 6/8120 t2.
ww*.oh|obrrwwe€k. com/horicb.a,v.hunl

irn&t*AH#s*.I\l

Shawnec, KS

2.2tol
(163.3 Nieman Rd .

I I J.90
llours: \'lon. lirc. Iri 9 l0 6

Ont flop shopping for homc bct, u,inc,
mcad, cider, soda and rhrcst mahtrs.

Strnrc ()nlntad tldt. hndl!, prrr0rlhird rm,tra !l[fr t00].

66203

\I'c(i & Il"' () l0 Il Sar 9 ]0
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Amahl Turcyn scheppach is the associ'

.te editor lor Zymurgy. He is a former
professional brewer who now brews

at home in Lafayette. Colo. l'

AHA SPECI.AI EVENTS

Yisit drc Events scction of
HomebrcversAssocietion.org
fior morc inforrnation.

Hey 3
AHI 8rS 8..r:f C!r.6.!tlo.r of Nodorrol
Hoflrot !t Doy

Hry l+20
lmcrtcoa Crslt &cr lttcl
Hry ll
lHl Rot t ot UPfoad Erwnq Co
SfooninSlo.r, lr{

lunc &?
SAIOR:|n lrncrkoa Cecft 8cr 4 Food

ErpG.icr|<c, ffu atrod AC.

lunc 2 |

AHI NodorEf tfomaLtt CotrtFt don
Flnol Round, SGod!, W

lunc 2l-13
AHI Na/onol Honcbcrca Coalbcocc'
Scoth, WA

Augurt ,l
All t*d hr
O<tob.r | |
Gcot Anrcrkon Bccr Fcdrc, Prefal
Cornp.ttdoq D.ntt , CO

Octobcr ll-13
Gaa /tncrkon &cr FcdruP, Dcnrlr, CO

Novcmbcr 3

AHI lcorrr Io Ho.rcb.ct Oot

Live, Online, and Interactive
BJCP Exam StudY Course

^3T ^f ^ ltrlm ci'v'tr{,bs lor suesslul,v E,kine

^-'- rri<S^ tttc nfl I]CP em ' tnctrg* Uonr
rT 'I E rsaigtttr. &comc o ffiar brctcJ
- 

- 

t ffi
reru Brothelr

Homebrew

- 2OO+ malts in stock
- Base malts starting @ 72( Wrlb

or a 50 lb bag for less then $30
- Hops starting @ $1.30 / 2 oz

-

SboD & orDrtr...
bn $ipgirg i!!'t h.t!

ZYIIURGY 5 9



KUDOS-BEST OF SHOW
AHA/BJCP Senctioncd Comp.tltlon Progrem

,uno 10 | |
Ncw York State Farr Home Brew

Competidon. l8 | enrnei -Cil'rtophcr
Koufmon. Pittsfotd, NY.

O<tober 20 | |
Baprde &ewcr: OktoberfesL 86 enrnes-

Geoff Doty, Mclbourne, VIC Austtotio.

Dec.mbcr l0 | |

hlmeno Sute B.ewers Open, J98 enrrres-
NKI N?therton4 Wnston-Solem. NC

Januery 20 | 2

Big Beerr, Belgrans & BJrlefwinei HomeDrew

Compeddon, f73 enries- /m Denrer,

bd)eton, CO.

Wizerd of SAAZ V. ,lJ8 entrres Mrchoel
M o,//.owski, Motsillon, OH.

lSth Annual Boneprd Brcw-Olf. | 75

enuiei-Denn,s Decler, Pleosonr Volley. NY
Great Alaska Becr & Barley Wine Fesrrval. 70

entrrer-8ro(l Roven &ewrng Compony, Poso

Robles. CA

Doug Krng l"lemo.rrl Homebrew Competrtron,
f 2f entner-Normon lufer, Ontono, Conodo

li( Annual WHO Brewship Brewoff
Competrrron. l0 | enr es-/ o..y Cook, Dodtc
Crty. K5.

Master Chrmpronshtp of Arnrteur Brewing
(MCAB) XIV Frnals, 203 enrrres-Peler
Polczynskt. Tulso, OK.

Upper Hrssissrppr Milsh-Our. 1,000 enrrres
Petet Pokzftkt. Tutso, OK.

20 | 2 Wrnrer Brewrng Compctition. ,154

entrres Creg /rung, Srrongsvrl/c, 0H.
Horrrebrew Alley 6, 542 entrres-8en,44ocso,

Ro<hester. NY.

February 20l2
Worr Challenge 20 | 2. l8 entnes, Dun.on

\nnon, Colgory. Ag
Wrntcr Bee r Dabblcr 20 | 2. | 07 enrrrcs Nrcl

Rondeou. Hostrngs, MN
l4th Annual Dornras Cup Head Conrpetrrron,
63 entnes-Jerold lomeson, Sovonnoh. GA

GEBL IPA Bracket Challenge. 132 en(ries J,l
ZotJoukol, Seot e. WA.

2nd Annurl Smrll Eirch 8rg Thrrsr. | |

entrici RoJg Holhgon, Son Fronosco, A
Crncy W nter Beerfest - Amerrcan Atc

Comperirron. 83 cntrres-6reg lrnrrg.

Strongswlle, OH
7th Annuil Pererson AFB Homebrew

CompeoUon. 459 cnrrrcs-W,lrom Beeson,
Denver. CO

Beerfesr 201 2, | 97 entrres Dtt Honottts.
Mclbouhe, VlC, Austttho

Fur Roody Homebrew Comperrtioo. 45
entrlej -R/on Fo*let An.ttorcEe, AK

The Great Norrhern Brew-Ha-Hrl. .l//
en(ries Gregorl Atner, Eudngton. WI

Kanras Crry Brer Mcrsrers 29th Annual
Homebrcw Compeqgon. 485 enrrres Chrr
&b/e, Knoxvri/c. IN

AHA Club-Only Competrtron, Dark Lagers,
55 cnrrres-rVork PnoL hb Punenhole. Dove
Housen)on, Chester 5pftngs, pA

SNAFU Wrnter{esr 2017. 122 cntnes Brodtey
B'(YrnetL Los Ycgos, NV.

Blufl Crry Brewers & Connorsseurt
Homebrew Exrravaganra. 288 entrres-;oxe
MeekJ, Merlphrs, fN

CowTown Homebrew Roundup. 353

enrrles--6/eg Zenuk, Edmonton, AB.

SODZ Errtrsh Eeerfe$. 20 | enrries-Rr(fiord
Slteppor d, Cotunbus. QH.

Regg;tie & DreChop Homebrew Comperruon.
422 cnrrres Ed Moore. Highlonds Ronch, CO

EABBLE Lerp 8eer. 125 enrrres S(otr Po/nton.
Crcst Htll. lL

Sonoma Communrty Centcr's Bcer-vilnr. g2

en(rle! F/or(,t(o Xonre&0, Son Fronttsco, A
Harch 20 | 2

Anrerrcl s Frnest Crry Hontebrew
Compcot,on 551 cnrrres Fronk Moys,

Temecula CA

Belgnn Bcerfest. 43 enrrrcs -/onrc5 Rrarrncr.
Yorroytlle. VIC Au:,troho

51urp & Burp Open. J44 enrner /oJon Row/ey
Portlond, OR

Uefie.-,*,g c..

So ib Brltl rcdon of llqrrbnwelArtod.don.of,
for n uptoJrtr cehrdr

Joln us at an AIIA Rally near you:

HOIVIEBREWAND |I{ICROBREW
From bestrc l,nq aurhor a^d bcer crpe.r C fARL|E pApAZtAN

A. ;hi.nr ol llirFrCo,l'ntn"li r1.,, fr h::F(o! n, rom ff Arti.:Tr.(l.r rom

60 ZYHUR6 Y



lit,iicr l() fill rhtn lxrrrlc\ - N(| llunll)\ ()r ( ir- {\'\trnls . tfirlds 2.25 Sallorts ol lx'cr . lirrr
ll',qr" 

"r.'rrrlc(l l()r ottc i g;ilkrn lcrntcntcr' llitcnttd sclf inll:rting. Prcrrttn' l)ouch

,n"itt,,,,t. i.rrt*r,t.tirrn.rttd lit'sllncss ' l)ericct d is[r nst' rrit houl (ll\turhltlE \''dintcnt '
Sinrplc ro usc - f:asl lo carry - F'ils in I hc '[rrd6r- . ldcal for pan ir.s. prr'nics and holidavs.

Q*gtn
.lO I Violct Strect

(loldcn. CO 80401
I'honc 303.279'8731
F.\,\ 303.2 78.0tt33

PanYPiS.com

It's time to trY a

Party Pig'
bJ'f,iHaffL'

lust |'RESS. l'()UR 6r ENI()Y!

www. grapeand granarv.com

'Your Hometown
Brewshop on the Web'

fTA'UflTG

Visit our online store and catalog
at wwr'\'.grapeandgranart'.ctlm or

call 8fi)4949870 for a frce
catalog. You'll bc glrr.l vou tlid!

Gnpe an.l Grarury, Alrun ()l I UsA

resh Ingredients
Wide Selection
Fast Shipping
Expert Aclvice
Easy Ordering
Phone or Web!

ONr stp oF Tlrls
SUMMER SEASONAL,

AND YOU TOO

WILL BEUEVE.

NwituStc in Xaal

A lrouro rrnon nr no Oou.l rrrwxcrru ' nur c Sr. Lurulr (rcor-vou+w)

THL AtcHrrrr t lonqro. Hr onmro u{Dlr$ 8txxru ttl EllDlllE lowl oF l('ll!

TU{DNO 10 t|lt' f,drrt a|I) llc' ilurYrD rIrN vtfl{N - U"lt',LDl'

HRH



-#"\t.tJ

'thcrc tca[y is so-cmtfi-
siocl3intty Dildoric - ar{F

Amcricrn osnGd ler. 1fl'l rCruy r cotnrl|rniE.fnifi-
IGraftBeef.cornr

Ylsil GnltBeer.Gom
rurder f,ews & Errcnt3

and slan phnning nou.

E Ft|or Uat FrcrD.ol.con/A!|Grlcrnc?|trlrcrwGct

-Fox & Friends
M.r\' 2?. 2011 l!

rthis i3 the best fime ot
year lor local beel louels.t

-The Washington post
H.r\ l/. 1,lll

J/ ^a^ rt--!^t.\I/l-rt'_"4.__ 
RA

*.'ffi,ffi,'4:r.

ITIERICAIU



COMMERCIAL CALISRATION

Onr w.ry btot tvdgr'1 .4.'.n thr t' P.]l1.:tt.'\ It by ustnq (omfi{t(trl ('11'bt'rtl.)n bet'5"{/t'ttr(

v('ri/or)\ o/ lhr. \tvlr tht'y t, ttt.atr.tt fymurqy h;ts.rssemb/ed.r panal of fout luclg']\ who h'rv?

.,ftrrn.c/ thr trnA .)l t,t.'Dd Masttt 'n th.) Eear Judqe Centft(,tt|ot1 P'uq' tt'1 Lr(h '!!uc lh{ y

r(or. f!'L'o v/tdrly ,,vrtl.tbl( (omm.'t<t,tl ba{'t'! fot trer./{ or .KIP'\) u\tng th'' BJCP t(orcshc?t

|yt' tnvttt v('u trt (roLvttt(),r(t your own t(oreshpot( .tt www bqp or<J Pt<k up r boft/e of o'(h

of th, b|vr'r.r9r'\ ,tnd luclqo alonq wtth th?nr in out Colttml't.t,tl (.tltbr'rttotr

il
C., I
<r,

OUR EXPERT PANEL Lr,: u'lt's D.rv'ri

loU\.nrrr .r Cr rfd M.rstc iV l!rd8c .1rrd

( :r'it)r'r ri,),r 11,rrrr,r' frr tlrr 8J{ P ftcn'

Chertcr Sp.rrls. t'r B.rlr Z]fqr"r .r Ci.rrrc

M.rsrcr le,cl l,rdqc icrrr Pl.rrc.vr le Ctl I .rnc

iorrrd rrg Ircmbe of Hjrnl:own A\lo.rit on

cf ZymrrrgT Enih.r3 13!s ,11 A Z [ ). Sccr!

B.khinr. ;r Gr:rnd Mrstcr ll iudgc fronl
( ,r. rr fy, N Y *lii, lr.rr been eY:lnr dlrccror
of l5so(r:rtc c(tnr drrc(tor for tnc BJCP srnce

1995 .rnd Cy dorr Stronl ;r ('r':rd ftstcr V

tLrdEo prr)r prl ,rrrrlrc, cf thc 200'1 BICP Style

Gr,rdel ncs rrd p csrccnr of rlre BJCP borrd
Bc:r'cr rrcc<. Ohro

\
:l

ON THE WE8

Ereckenridge Brewt'ry
www.b te< kb row- c o nl

Brooklyn Brewcry
www. b roo k ly n b rc wory <onr

BJCP sryle G rridt'lines

Conrmercial C.llibrition
www. H onr c bre we r5Ario< iation.o r8l
paBeJrymurgy/comnler(ial-(llibritioo
(Nur. Tn't 6 r Hro xtl Onrt '.r in ttF w.birl.)

ZYMI.)RGY 6l



THE JUDGES'SCORES FOR PANDORA'S BOCK

fl {u
Aroma: ',lode.ate oreddy roasl/
maltrnets wrth caramet note! No
hop arorna-OK Clean, crrsp laqer

aroma w lh no lrurty catcrs No D[15
No dracety Al(oho 5 not evrde.t .
aroma (9/12)

ApFparance; 8n Idntly clear wr1i.
red-brown arnber color and a dense,
ro{ky, ong-,astng, lan head 13,/l

flavor: Nutty, toasty, carame mat
w lh moderate y hrqh top b ttefness
dnd ow nutty, woody hop lalor
Md trness rs only moderately comolex
but qute ta9ry. galan(e s toward
malt but well supported by hops,
wr'th a dry, noi sweet frntsh Soote
Inqenog brtterne5s Qurte dtle.Ll-
ated No fermentatron esterg No
drdcetyl No DMS. Al(ohol ,5 nor ven/
apparent In the f avor (16y'20)

Mouthfeel: tuledrum body with
lhrnner mouthteel Some rnqer-
rng, lrqht astrr|.9enCy NO alCOho
warrnth, the a cohol rs lhere but very
subtle (3,/5 )

Overall lmprrriion: A very drr.k-
able bccr Whrlc bJl.tnce rs toward
rnalt. the cafame and other mdlts,
brtterness, and hop flavor resuli rn

a beer thal rt more Srmtlar tO a b g
(rmp€ral) Ca rfornra Common than
a tradrtronal bo(k Addrlrona malt.
lower hop bitterness that leave5 a brt
slveeler dn0 stronger, more cornplex
malt presence, and hrgher percerved
alcohol would make thrs an even
better example of the tradrtrondl
bo(k style Strll, th s goes we I wrth
a soft pretzel, 5ausage, and (heese
\7 /10)

Total 9corr: (38/50)

Aroma; Breadv. ,(h. toasly ma1
!!rth a hni ot (.namo. spcy hop
\€.y Clean Jef nenlalron (hdfa(ler.
w th .ro dracety/ or frurlrress i9112)

App€arance: Deep (opper $,rlh
b!rn,5hed h gilqhts Br lra.t Cldfuty

Lrght lar Cfe.lmy lod-r persrsls (3/3,

Flavor: PronoL,nceo r|( ir. loasty mdlt
flavors w,th .l f.rnt of dCrd,ty, rqhl
ttfeddy n',tI sweel.'tess s balanCed
lvrth a frrYl nop btterness, no hop
|dvor 5,\'eelrres5 anc ma I are more
pro.oun(ed Inrd-palale to the end,
bul the f n sh rs ( ean w th a st,ght
grarny note IrnOh,]S S S On rr(h mal:
r I &20,

Mouthfeel: Medrum-f ulrbod €d dnd
rnoderale (arb'Ondtron lo\!,ri(oltol
warmlh COmeS lor*/af(: lo$drd lhe
lrnrsh, and ngers ,.1' th a ( edn. da
|nrsh NO dslr nqen(V (56)

Overall lmpression: Ixerrpl fres
l9nt, Clea. rChne!5 VJt'tout Dernq
heavy-hdnded f"1,.t11 nesr h.r! toasty,
flch (on"o exrly !v llr e.qdgrng
5weetn€ts lhdt t aonlecl,o.al, but
not cloyrnq Yu.nmy a.d salrslyng,
!hrs cou d do damage lo lhe unrnrt -

aled Tast! ano easy d||nkrng A very
good exarnpie or 5ty e i8/10)

Tolal S(ore: 141/50r

Aroma: lodil..d . J t Jp lro-1. !!r"
unoerp ll|],ngs o' grararae55 dnd (dr
d e' S)rne -eld-o o -s I,t,t r.L,l d)
nlp sp .t\ Ga.F .r' p(.r-l) e) or ll,r5
sl) t' T e l, rl ,l .vo,. ,l ,\ r.,,:r ,^
o!! aad 15 S6rompaned I'y ar',
notes I pr(\ un \umc 

' 
dtJU,rge , ole)

lIo- LJ\'\ -'rc d o'rilr r', -l( e5l
ra9. O.rl rol 't! w{.1 lO(u5no O, llp
Mun (h n-dlt as Cl,)ss,i eramp es

t7 /1):

App€aran(e: Coope' (u o' ,\ ll
rLb! l-hth q'lS Tl.€ ( a',:! : Or., rd. I

d'd lr'r'd \ J5t e-o-q' (.1'bo'rdlo.r
lo rurrr' a ' 6"-9,.' 1q dter ol loam ol
toD ol lte h.,er l/l
tlavor: lrlall jon!drd I'om the rf tt.lr
srp \! tl' Ca.J-el. torlep, ,t'td :oirsteo
Oread(rUmb (omponenl5 Tfre e5ler
te\e \ apt\rou,.rlpry k),r ,o, lh \
ager s:yle t)!: therp dre Oark irUrl
i.d 5 n (rnd i g .,o:c1 i,om thc .nJll
In tra vegel,rl foles from DM5 tadc
as the beer !.,ar.ns Jhe cara..el
ma t (lidf d( ler is d l,tl e h gh The
mdll p()i ie s ld('( nq rn the (O-p/er
mearoOn5 rou.d r. the trddtro.rdl
vers on5 ol th s slyle The hop brtter-
ne55 t low lo medrunr I I6"'20

Mouthfeel: l".1oces: al(otro r.,,ar|ntr
The (arbonalOn level 15 n(Xler,tte V

10\,v, \!nrch lvor^s lve I for lfls Ind t-
to(used st/e Reldud lrveetress rr--

gers or tfrc ro!, bul llrc body r On

tne rghl s de 1o' ,r bffk I pr(k Lrp .
tou(h 01 dslfrDqer,cy lu5l after swa
ow ng. dr.d ilj,S (ould be lrom ulrng
a rll e h gh ! .o,t5ted md I l/5 i

Overall lmpreision: A lery -_cood
Inl€rpret.tto,r ol tfe oo(k 5lyle Tlre
rna t 5 irre'OCar pO n: a! t srolld be.

brl lhe (ar(r'ne a'rd sp€t ii lv 'ird 1!
do rot qL,:e mrn^'c thc ntc|sc. 'rulty.
and Cornpex rnednordn5 iou.d n

Gerrran exdrip e\ oi th15 stylc lt tir 5

!.,'o(' i,firr'frieO \.,rth are yea!l lhe
re(rO€ (ould e,t5ly be conve.ted nio
a nr(e lvr.ler W,rfmer r6y'10'

Total g(ore: {15/50/

Aroma: Moderately strong toast)
l)'eddv mdlt aroma vr,,th lrir n,'gni
\,leelness l-rghl hops, a lile 5t)(!

'r,, l/sua 14 a bo(r' Sott )ullJr '.ote
'O< for a aqe'. O:herwrse ,eprr,
L'elt'/ (leon Lrqht o^ thp n,rr
'' Pa(t-?soe(ra ly lhe | (h, rrd l).
lvru.rch-lrke note5 (9/l 2)

App€arancc: De€p amber color
c,r :he lrght lroe ior lhe 5l!rc Vc./
( par Lole be,gc I'edd, s€tllec q,r(t -

't 2/31

Flavor: Toasty, brscurty mdlt favor
wrlh a rght rnalty | (hness evrdenl
towafd the frnrsh Medrum brlter-
tres:, beconrr||g rt|ofe dppdrerll In
the lfrsh and aftenaste-a l,ttle tcx)
fonr,,ard Medrum-low hop f avor-
d brt mlch Clean tager chdr,r(ler,
\.,'el 'ler.nenl€d Dryrsh f n 5h lust a

iouch oi alcohol f avor, ac(entudl,nq
b ttefness a.d dryness 11.1/201

Mouthte€l: Medrum-f u bocv
nr(e Moderately-h'gh cdrbon.,lron
cuDbly-h gh lor the lly e Vert'
rgh: y waf mrng Smooth l4l5,

Ovetall lmpl!5sion; The brtle,ne)!
ievel and drynes! lend lo mask some
oi the maltrness The flavors are nrce.

but lhe balan(e rs a btl otf-too
hoppy/brtler The mall rChness ony
p€eks out ! rqhtly, rt Could Ce(a n y

use d more promtneal Munr(h. rl.e

Punch lm ta'lrng more bready dn(l
b,scuriy fldvors and less rch dnd
:oasty ones, as rf spe(alty grd |! dr{
addrnq complerllv ralher than tfaO-
:ronal bd5e gra ns. | ||ke the altenL,,
dtron. b!l fedu( ng lhe hOpp.q
llrouglroul wou d cerlarnly mprole
l,re balance See..s well .nade. bul
doesn'l fealure tre malt aS wel ds

the best examp es (8y10)

Total 5(or": (3 740)
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THE JUDGES'SCORES FOR MONSTER ALE

Atoma: Alcohol ts the Promrnent
.tro rd up fronl lo lowed by caramel

md trness and h nts ol trea(le/brown

slgaf Low hop drorna evrdent as

eanhy tones tn the backqrouno No

DMS Some frutty esters as aprr(ots

and pears, bul none ol the ddrk P(
lruLls No dracelyl (9/12)

Appearance: 8flght clarrty Orange-

amber color d brt lrght Thrn, rocky.

tan head w th good retentron (3/l)

Flavot: Caramel malt wtth a rqht

clru: nole anci ots ct'd(ohol l\a'
5 a D: hol lor the u'rdeflyrrrg beer

A5:er1rr'e hoO brtterness Dalan(€5

rnal 5weeine55 The entLte beet irrr-
rshes on the dry s,de wrth both lrn'

gennq brlterneSS and Sweelness on

the front of the tongue and a c lrus

sharpness on the tongue Moderale

esler5 are remrarSceni ol aprtCOts an0
pea15 No DMs or dra(etyl (14120)

Mouthfeel: Medrum to medrum-

lul body Mouthfee ! lhrnner-
med um -due In Part to Olrus noles,

not the low-to-medrum carbonat on

Lols o1 a cohol warnlth No d5tr n'
gency, although there rs lrngerrnq

brlterness In the mouthfe€. Overall.

seems a brt lh nner than the c assr(

(hewtness o{ the Slyle l3l51

Overall lmpression: Al(ohoi do-
rale5 th15 Engrsh barleywrne Thrs

one rrdy be d bl young so lhe
d(oho rnav age out over trme
Addrlrond ridll (ornplexrty, iewer
(rlru5 noles In l,lvor of Ingl sf]

eaflry^loody hop Protre, .lrr(l Pss

altenuaton woud Place thr5 Inore

5eUafelv n the EnqIsh barley'\rne
sttli, and a 50 grve a chewrness to
thr bo(lyl[]outhfeel Srn(e theres .o
ol|(1,11()|l.rs yel. th6 may dge over a

(ciuple r/e(trs. so buy a ta5e dnd lel rl

aqe. lryrng a boltlc cvery lrx rrlorllfl\
or so 6/10t

Total Score: rl5/501

ADma: Eready and caramel malt,
moderdte peppery rose hop aroma,
npe pluri frurl ness [€s ]n lhe back-

ground (10/12i

Appearan(e: Surnrshed copPer

wrth red and gold hrghlrqhts Very

good (laoty Frne off-whrte ioam
forms a (reamy layer that does nol
persrst, but falls to a rrng around the

edge oi lhe gLass r3,/3)

Fhvor Pronoun(ed todsty carame
mah backbone balanced wrlh an

asled ve eadhy hop flavol. fololved
by a mdlty s\leelness lhat grves

way to (arai'el and sun-\4armed.
lree-r penerl 0,um lrulr.ess at low

leve, as rn the droma F n shes wrth

an underlyrng pleasant lrngeftng

hop btlelness Cledn. lrghtly trurty

iermentat on Mdlt becomes more

toffee' and treacle-lke as the beer

warms r 1 5/20)

Mouthfe€l: Medrum'lull bodred

w th moderalely prrck y (drbonalron

and creamy texlure Carbondtron

seems to amphly the alcohol warmlh
lhat Ingers on the tongue, lPs, and

throal, but whrch rs In no way hot-
lust (omrorlably warmrnq r4/5 )

Overall lmprestion: Strong mdlt
(l\.rf.i(ler.s ba an(ed wrlh an a55€l

I ve hop flavor and cozy alcoho

warrnth Hop (ltafdcler 5 not drs-

trn(lly Inglrsh Seems rke the overall
preser'lalron yJo.lld qa n (ompler'ly

wrlh addrtrond dgr'lq, dddrng som€

5herry and rrrrrnnt ll,tvorl for depth

Co_es d(,OS5 J, bel,!€\er Ame,,(dn

rn 'rs lros.rress ard Enqlsh n rts n-dlt

dn(j lrop edn ng5 (7/10)

Toial S<ote: (J9150)

Aroma: Intense malt aroma, w th
note5 ol tollee, (aramel, and toast-

ed breadtrumbs Moderately hrgh

alcohol, marnly ethano, but wrth

soft floral and vanrlla noles. ds we I

as a slght solvent characle( whr(h
could be from hrqher al(ohols Rarsrn

and stone frurl (datcs) elernerlts ddd

cornp erty and may evolve Into more

of a sherry character when the beer

dges Hops are underslated (9/12)

App€aran<e: Brl|ant clarrry and a

(reamy whrte head wth stellar reten-

tron CoPP€r (olor lYlh mahogany

h ghlghls spedk! to the Lrse oi crys-

lal malt r. th€ re.pe illll

Flavor: So|d mall backbone sup-

pons an array ol complex ilavors

The malt Intensrty ,s medrum-hrqh,

wrth toasty, (dra.nel, and toffee
notes l,,loderaleiy strong dark tru t

ester5, comp emented by molass€s

and raLsrn (omponents lalro prck up
some almond notes, but no sherry-

lrke oxrddlron Prneapple-ctrus notes

that are amost lemony, but I attr'-
bute thes€ to esters rather than

hops The brtlernes5 rs rnodest wlth
respect to the mdll, lvhr(h le,rv€s the

frnrth a lrtlle Sweel (17l20)

Mouthfeel: A pede(t level of dex'

1fln5, and lhe carbonatron ts a 50 at

a level that enhances the mouthl€€l
wthout berng pnck y The alcohol

warmth ,s d lrtt e high 13/5)

Overall hP;6tion: Ar er(ellent
example of the tnqlsh bdrleywrne

5tyle Thrs sample rs a lttle young,

wrth ester5 and dl(oho at the fore-

lront These should rnelow out with
SOme dg.nq, drrd !lrc v)lPnl 'olp'
shoud also 

"6o19 
The 'rdrl (rrar-

d(te' 5 lhc "'9h,r911 of llre blPP' -
( hevq. lull-bod'ed. &ll' (orPe)
toflee, (..jramel. and loasted notct
l 8i/ 1 01

Total S(ore: (40/50)

Arorna: Perfumey dlcohol dnd hops

domrnate the malt Al(ohol rs stron-
qest, and has a st-arP edqe to rt

Med um-low lrurty notes Malt 5

In the backgfound, bready and tlrs-

(urly wrth a htnt of caramel. not
much ichn€ls or sweetness noted

Fhe alcohol rsn'r the pleasantly aged
type, ( rs tresh and atla(ks the Sens-

es The hops are a brt lloral lt eems
very young for a beer lhrs srze (8y12)

Appearan(e: Medrum amber
color-rather iqht trothy berge

bubblet, setiled qur.kly to noth nq

Fa rly (lear (2/3)

tlavor: lfrl dl Indlty n(hness s

smoolh and tasty Yrth breddy .ind

brscurty noles and gome nch caramel

sweetness-a cla55|( Englsh mali
pre5€ntatron, wth very nlce com-
plexrty atcentuated by dark trurty

eslers However, there rs very lltlle
trme lo savor lhe malt flavor as

the medrum-hrgh brtlerness and hop

tlalor and strong al(ohol atlack the
palate qurckly. The irnrsh 15 dlcoho

and brtterness wrlh only dn rmpres-

sron of malt lhe aftertaste rs dom-
Inated by lhe evaporatNe effe(t5

oi dl(ohol Nol syrupy or cloyrng.

lhs beer rr well attenuated Brg

dod dggre5srve lke a young Thomas

Hardy s Ale u5€d to be (l 120)

Mouthfeel: Full body, r(h but not
syrupy W.llm ng. wrth a hot buf n

rn the frn 5h and aftertaste Medrum

carbonatron Shdrp d1(ohol brte rurns

the otherwrse brllrdnl pdldle experr'

en(e (3/5r

Overall lmpressaon: W.ry loo
young ld ce lar thrs at least anothPr
year, maybe more rke thre€ The

al(ohol domrnates al aspe(ts ot thrs

beer The rnrtral mall tasle rs Interesl-

Ing, and has the ftght compo.enl5,
rl oclrr tely hrnlr dl q(x)d tlIn95 lo
(ome (6y'10)

Total S<ore: (3240)

f( {u
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Sweet Mischief

Sweet Mischief Vienna-Mild
ALL-GRAIN RECIPE

INGREOIENTS
'lr r) ' r)r li ') 't'r 

'

4.0 lb I -1.' .: 'f. i .i'r',rr l.'.' I

:,, 1jr rr, .^lj(l .-i (i ,,r'r. r'I

.i,r .,t)r) ,l )\) " | )'t , f1,t ,,, :'

'1.5 oz .12 ,r

rr)i .l ,',.,r,r/
.1 "tt J 15 , l':81,

1.1' lir,r,j ..,f (){ 'ri,l)
,.. ,, ,,,,.!t ..lJrl/.,., 1

f.'|] j I r

( j r'( ,rl),)

i./,'tf). " .'r., .l ,,r' ll) (l '.) tt , ,t' )

, rt, ' i l.

',r, ll,rI-' ,.'. l), ril rr,t, r"lr"

.:, ,, ,,,, ,,,.,t. .r,,.j 'r.,,.1,,,r r... ',.tj,

Bohemran Brewery s

I '.t ',.r'tr'. 1', lttt !t'.'lr'.1 Il.{1 " llr
I
L.,r."..i, 1 ,:r l\1.r.: '..(t:t .r'.\'(
l.rg,r i,rr'rr,,l rrr tltr' li,,lt, rttt.,tl littsr'ti
Ltt ".rit I.,i. t ltr lt..l \(\\l\'tl.tl)lC tlt'( l

irttlr rr,tlt .lllil ll,'Il (l)'li.L!l(l\ (\rlllltlL

i1){(llr('r 1,, .l(.ll! .Lli)llL (,rtlll}le\lt\ .lll(l
tlrrr.t .lrr, ll(llirL ..ru\l.r!tl()tt I ri.ttilLcl l,'
lt,,rttil'r.u .,,:n.lil1r1{ iric llll' liLli lrL'

.rl'L' lr.rtl ,'rr ttli l,i-rlrrl:.t .t tl.':tc t,' lrlt',',

.rn,'llrrr l:rrqlt'lt rrtll.l .llc

\\, \\)Lr.!r' Ir..,rr.l tll. itl()l( l t(l.i\r'.1

.rLrl lr.r!l .r lr,,rDtirrc$ .inrl rll\ llr'\l lrr(\\

,.r: r' l('{! lilr'l I !'rnllllJl(ri lll\ l(lf.L'.lilrl
:L,lrt::t tr':,,l .l l(.ll)( 1il.ll '.\,'LIlii 'lli'l\
nr\ rl( -r:( i,,r .r .1,,:r,l.i \ l.llll.t 1.1{( | .ill\l ,l

l.rr,'r,1, :r, 
'rr 

rL lI t \\.(l nul(l .t,(

'ri 
"^ 

' : , ' . ' : l, r . . '' ' i r 

" "I";' 'l'"lrr't ;'1
0.5 oz .l

0.2 5 tsp l

0.75 (up

"L,l;,t 
';r'fi't;'; t1

Target original Gravity I ir'1ir I ', I

Target Extradion Efficiency: ,r' -',

Approximate Final Gravity: I ir I (i I ', P

lEUs: r1.,, '1.: - !
Approximate color: l'l )Rf l .ra { Ba

Alcohol: j ()'',, lty ur,1 tttrt'

67,
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Sweet Mischief Vienna-Mild
MASH/EXTRACT RECIPE

I NGRED IENTS

4.5 tb

1.s tb . -

4.0 oz

4.0 oz
1.5 oz :.

1.5 oz l. :

0.5 oz

0.2 5 tsp

0.7 5 cup

Target Original Gravity: .:

Targel Extra(tion E fficiency:
Approximate Final Gravity:
IBUs: :

Approximate (olor: : .

Alcohol: . 
I

DIRECTIONS

''I

Charlie Papa:ian is founder of the
Ameri(an Homebrewers Association
and the author ol The Complete Joy of
Homebrewing.

Charlre wrth the crew dt Bohemtan Brewery

5t ZY IlURG Y



Brewers Association presents the 7th Annual

GREAT AMERICAN BEER FESTIVAL

PRO. M
COM PETITION

American Homebrewers Associationo members team uP with
professional brewers to brew homebrew reciPes.

d6"iru?
BEEB

By Gordon Strong

groat ber, this book is extremely well-balanced - a mix of
craative advice that, if taken to heaft, will make your beer a

Randy Mosher, author of Radical Brewing

ZYHUTGY 
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Now Avaitab[e 0niirre]

, - . Hom.b..*.rtAr!ci.ttd oro

^ts,

ll

tl
,;,;,113,;1;; lL I

7A



NEWI Zymurgy readers <an lind a (ompletely new and improved Homebrew

Supply Shop Listings by visiting the Diredorier s€ctron of llom*ftrfl€EA3sodrtion.or9.

The new Homebrew Supply Shop direciory is the most comprehensive and

up-to-dale shop listing found anywhere.

AHA Memb€r Shops-lhose shop6 supponinq the homebrewing
(ommunity through AHA membe6hip-are noted with the AHA logo

and expanded lrstings. AHA Member Shops also appear in Zymurgy

OUE5TIONST
i nf o@brewersassociation.org

WANT TO BECOME AN
AHA MEMBER SHOP?

advertisin g@brewersassociation.org

HomebrewerrA3iocirtaon.org

trE=ml3

I twi(e per year.



Beer, Baseball, and the BJCP
'\ ()rl rc il bccr lutlgr)'
''Yrs '

'\o. r ou lutlgc lx'rri
'YLrp '

.l 
llls I5 r()ughl! tlrc e()n|crs.ln(rl) $ hcn I rtr

(rn .l l)l.lnc or .tl .t Ncdclrrrg. ()r 50 lclUn( \
()n.l l)l.lnc g()lt){ t();r $crltlrnq..rntl tlrr
trrPrt oi urrrk e()nrc5 utr 'lhc trr:rt P:rrr
tustt.tllr qtt,, ()nc ol thrcc \\.1\ \

I l)utlc. thrtts.trrcsr'rtrtr' l\( c\clt t()l
lctt.t lcs hrgh irlcr llrtn Ir'xpl.trn th.rt:
n(,1 rcJll) rrh.rt | [ct p.rrd l,rr I hr:l1r

h.rndle tlrc ltlrirnets. llR. .rnd $nlr thr
()ce;rsl(rnirl .rrtrclc Iltrt. ,,cr. I lo\c Itr!
\\ ()rkl)l.l( c

I :t,. r'r,rr ;u.t rlrrnk lrrcr.rll tl.rr'r :lt,'rr
llll5\\'tr l\ Il(J

I ()ttarrrrn.rllr'. I rrtll cnct'rrntcr .r bccr
lultttortrttlo lhr tnlrghtorcd :,trrrl rrhtr h.r:
\lu(ilcd lh( er.t[t .tnti s.r\1)r: thc Intnel-
(le\ lll5 lltVrrrttc ltrtr|tn' l: ln l)()rtl:tn(l
antl hc ltrrnrebrcrrs. hL r :t rll t$c.tkrng hr:
ll'.\ rcctpc t)r nt.rrbc .lrf .'str: ;r rr.rrrt,-
brutcn rn l) ( tll.lt Irrr'tlrrrc. hrrrrcl-rrqerl
\()1r\-i(rntf ()nc rr hrr k1,r5 ' tllitt I11k 1l
Itct ..tn bc.l gr)r)(i thrlt

5l11((' I).1:5|l]g thc ltcer lurl{c ( (.rtth(ltt()tr
I'r(Ur. r\ilrn. I en;()t tlrL.c (lti l(r'ln(.fl-
lr){\ lti ]rkc rrlrt.hrnq :r it.r.t.lr.1ll q.1111.

\\ttll .l litn \\'ll() n()ll(fs tlte rr.tr'.t lt:Itcr
tlt;tt]n,rst:.r rr.rrrthlrll rtnrl h,rlLl' up r.rtltcr
th.rn swrrrgrng ()\'cr lhc l(rl) (rl lt (1)nltlllt
l() Llndrr\l.rn!jrnll tht l t.ul((' .ln(l lltc
sJlr\lirctlon rs cttrilrss

( )l tttttrst. \()u (i l {(J lr\r l.lr

\ilu rr Jt .r l)irn\. \i)rtr d.rtc u.rnr|.'r: r'll t,r

flr((t s(rnte Inctttls. .urrl )()u re lclt nl.tklltA
snr.rll trrlk *rth Jocv lt.rxb.rll llc rc.rtlrlr
rrtirn[: thrt hc.s rrc.rnng hr: -]rltl-l Rrti s,rr

\\i,rki lcrrt: t .h.rnr Pr,,n:ht1r I \llrn .r\ .rrl

ttttrletrlrrt I ic rr.rrrrecl lrrr rlrrq l).rr rrl t )rt r.:

I lc Prr,rccrir trr t.tlk ,ll)()ut \l.rnnv li^rrnrr..:.
t)l'5 rn rlrr. l00+.\l ( 5 rrrrrl r, rir r. .rrlrrlt rrr

.l \'.1 Lrl \t.lll\ll(.tl .l(tr)lt\'t)t\ tl..lrrt.rctl rrrtlr
R(rtn .\l,in ;l(!ur,l(\. tltlrnrtclr

\\ ltr'tt tt c,rnrc: t(r l)fr'I l.lt)(l'rnl I r]t l]irl
tlt.tt tttr tll.r'cbirll tr rrrrrrtlrt r 'lorr r

I\llll (rrl(r\ .r (r)l(l-.lrtt\.tl((l rrr;rt r,'lrrt.rr
.tt tht b:rllp.irk I rvrll irrrpprl,, p.ir .r brr. lr

lrll\ l,)r \\ltirtf!fr'\ ('n ltirl)l)\ lr()ut I (l(rnt
lLllll lll\ lli\\( Ul).rl ,l ( lllu.-lniu'r'(l l.t{(t
()lr .t lr()l \unlrrr'r (lJ) | lr.rrL tt t 1,,.t rrrr
t.t\t( lr)t ll)a .lrc.rP.11111 .r..t.:tltlt lrkc.i
\\all-la\l)f(lf(l rll()\'lr' (ttlt( \\lt(' .l(lnltl\
t() cnl(1\rn{ \1r.}r.rLl lJ.rr.l.rlt:l ,rrtr'. L,l

.\l)l()\lr,l)s

('r\! tlrc .lr,rr.c t,l !(rur\c I l)lrtal
.orrr|.lh||trl nt(rtt (()nll)lf\ Inr)r(. l.l\fIf(l
Irc Ic.Utttr.i .r k)l .li)()ut lrr'tr P.rrrrn{.
.tncl llrcrrtttg \ln(e I \tiifte(l .rt lltt llrr'rrr'r.
.\:,\(i(Lrn()n llr l()()h ll(l(jl(. tlt.rt I lt.rri

t\l)cIlCna!' tn thc tc:t.rLrr.rrrt ||](lu.n\ \\ (ru

krrr'rr .r lr),srrnrcthrnt l:ntlr,h nt.tl()r \\'ll,)
rlrrlstttl) brrt lrnlted knrrrrlrtltc,rl iralt
l)r'( t ,ln(l trcn h:s ()l .r I).ll.ila l()r lt

Ihc llJt l' rh.rnqrrl .rll rl:.rr licre .rr rlrc
ll.\ ,rut ,rl +() (rl so \t.rl:. .rl)()Lrr .r lll|r(l
r,l tt. .tte lttLlrlc' I t.rn t rr.ilk t,' tlr, ,,'Pr
lll.t!l n! \llll{)LLt htrntPrrrq lllt(r .i rr'lln(.(l
l)((t ll.tl,lle \lv r,r rr,rrktr. lr.rv.. ,,llcr.Ll

i)l(nl\,)l ktr,,rvltri{c nrfntr)l.lllP. .tn(l
(lr5(.lr(lr(l l)rcr

5{), \\l'r.ll \ itclll t)ner I .rnr.t'* rr11,11 ;q11lg-

rtrrr (\l)r rr(n!e. I ll lrt .r lllt I' ( ertrlrcci

;trrl*. lll !r)nunLla t(r \lt. (' n)\ lt.issl()tl
rrrtlt.tll tlre ()tlr(t l{).:Lr l'.rtk.,,Lrr rlr.rc
rrlt,r tl.rt 'ttrrk llt tIIt \\|II(|()\\ \f.rt (rr lrul
ttt tltt ttglrt lrtlii lllcrrLlrt.r. I lrt.l tl:.r rt.

\(l\ rt|q \r!l|r' Pt|11,. qoLrrl lrt. r rD h.r:r'lr.rll
:llttlturns tltr'st tllrr.,

ny.n Farrell i5 tfi€ human resources/
finence coordinatot tor thc Brewers
Arsociation. Yvlr€n not balancing t{rc
bool6. he enioyr tilting tlrc pen on all
subiects craft beer. I

il :r! rL\!,.\.,\ .r:, rr. r1
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