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Beer needs a trophy case too

- What’s in it for you?
* SAVE TIME Why bottle your homebrew when you can keg?
* SAVE MONEY Full size keg $100, 72 cases of beer $150. Why wouldn’t you?
« BETTER TASTING BEER Draft beer, the way beer is meant to be served for real flavor.
* NO MESS No bottles, No cans, No recycling required. GO GREEN!
* RELIABLE Low maintenance for years of service. Built by a 40 year old company.

Call 1-888-4KEGBE!ER or visit us at
www.BeerMeisters.com

FOLLOW US ON
w . FACEBOOK AND TWITTER!
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by Jill Redding

A Great Year for
Craft Beer

or this annual Best Beers in America

issue, our focus is on our brethren in
the professional craft brewing community.
As 1 write this, T've just returned from the
Craft Brewers Conference (CBC) in San
Diego, an inspirational four days of edu-
cational seminars, camaraderie, exciting
news and events, the World Beer Cup®
awards, and of course lots of great beer.

The buzz of the conference was cralt
beer’s continued growth (along with the
growth of the conference: more than 4,500
attendees, and 3,921 beers judged in the
World Beer Cup). According to statistics
compiled by the Brewers Association,
craft beer sales grew 13 percent by vol-
ume in 2011. There are now more than
2,000 breweries operating in the U.S.,
with a mind-boggling 1,100-plus brewer-
ies in planning. We hope you're thirsty,
because there’s a plethora of new beer and
new breweries coming your way.

Here are a few trends and newsworthy

items that emerged from the CBC.

* A joke that made its way around
the conference was that a last-minute
seminar was being planned called “So
You've Decided to Open a Second
Brewery in North Carolina.” Indeed,
Oskar Blues’ news that it had joined
New Belgium and Sierra Nevada in
choosing North Carolina for its second
location was a talked-about item as
the announcement was made during
CBC week. Also, California’s Lagunitas
Brewing announced in April that it was
opening a second location in Chicago.

* 2012 will surely be the “Year of the
IPA” as more and more people are
discovering this hoppy style. It was the
number two category behind season-
als in SymphonylIRI sales scan data in
2011 and was closing in fast.

* Nanobreweries are carving their niche,
according to Brewers Association
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director Paul Gatza in his annual
address at the CBC. “There have been
two opened since the time I started
this speech,” he joked. In 2011, 270
breweries were brewing fewer than
100 barrels at their locations.

* Cans continue to explode in popular-
ity, with craft beer being canned in
many sizes and shapes. All conference
goers received samples of CHAKA, a
new collaboration beer from Oskar
Blues and Sun King packaged in an
Alumi-Tek® resealable aluminum pint
bottle from Ball Corporation, the first
craft beer to use the package.

* Collaborations with homebrewers
continue to increase in popularity,
including the Great American Beer
Festival® Pro-Am competition as well
as other programs. Coalition Brewing
in Portland, Ore., offers its Coalator
Program, an outreach program to
the local homebrewing community.
Homebrewers come into the brewery
and brew their own recipes on the
pilot system, and one tap at Coalition
is dedicated to the quickly rotating
creations.

Other fun trends include the increas-
ing popularity of fresh beer on draught,
including fresh beer to-go in growlers;
more local farmer connections for restau-
rants including brewpubs; and brewpubs/
tasting rooms expanding their horizons to
include hotels, bed-and-breakfasts, and
even campgrounds on site.

In all, it's a great time to be a craft beer
lover, so cheers to those of you who voted
in this year's Best Beers in America poll.
You'll have even more beers to choose
from as you start doing your homework
for the 2013 poll!

Jill Redding is editor-in-chief of
Zymurgy. W
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SUMMERTIME BREWS FESTIVAL

The 8th annual Summertime Brews Festival will
be held at the Greensboro Coliseum Complex in
Greensboro, N.C. on July 14 from 2:30-8 p.m.

Serious beer connoisseurs can enjoy the first samples of
the frosty brews during the VIP Brewmaster Tasting begin-
ning at 2:30 p.m. The general session starts at 4 p.m.

Ticket prices (available on the website) include a souvenir sampling
glass, unlimited beer samples, and entertainment. Food and non-alcoholic drinks

are available for purchase.

For more information, g0 10 www.summertimebrews.com.

June 29-July 1 July 7-8 July 14

8th Annual North American Frogs and Dogs Breckenridge Summer Beer

Organic Brewers Festival Issaquah, WA. Festival

Portland, OR. www.Rogue.com Breckenridge, CO.

www.naobl.org www.breckenridgebeerfestival.com
July 8

July 6-8 Stone Sour Fest July 26-29

Seattle International Beerfest Escondido, CA. Oregon Brewers Festival

Seattle, WA. | | www.stoneworldbistro.com/ Portland, OR.

ISeaLLIebecrfesr.com | ‘ sourfest/ Oregonbrewfest.com

w For more craft brewing events, go to CraftBeer.com

>> BREW NEWS

WISCONSIN HOMEBREW BILL
SIGNED INTO LAW

On April 2, Wisconsin Gov. Scott Walker signed into law Senate Bill
395, which lifted restrictions that prohibited homebrew from being
transported outside of the home where it was made. The new law will
go into effect this summer.

The American Homebrewers Association had been

working with the Wisconsin Homebrewers Alliance

on this legislation since last spring when the Wisconsin

Department of Revenue determined that under existing

Wisconsin law, homebrew could not be consumed outside
the home where it was produced.

The bill would not have passed without the dedication of
the members of the Wisconsin Homebrewers Alliance and
all of the contacts Wisconsin homebrewers had with state
legislators. Our success in Wisconsin is a great example of
the power the homebrewing community can wield when it
unites behind a worthy cause. To learn more about the AHA's
government affairs work and how you can get involved, visit
www.homebrewersassociation.org/pages/government-affairs.

Seattle International Beerfest, Dan Grady, Shutterstock, Allagash Brewing Co.,

Artwork and photos © 2012 Toons4Biz.com, Summertime Brews Festival,
and Pilsner Urquell USA.




Pilsner. The wi
will not only receive
but will also have the opportunity to brew a specia
Urquell with brewmaster Vaclav Berka. :

Revered for its importance in the history of beer, Pilsner
birthday later this year. It was October 5, 1842 that Josef G
golden beer and changed the way the world enjoyed beer.
master in Pilsner Urquell’s history, continues the tradition cre:
on hand to help judge the competition again this year.

“Last year, | experienced firsthand the passion and expertise's
very talented homebrewers,” Berka said. "As the popularity o
to grow, we expect this year’s competition to be even more spir
to judging the competition again this year and brewing with the
the brewery later this fall.”

The dates for the 2012 Pilsner Urquell Master Home Brewe
York, July 23; Chicago, July 26; and San Francisco, July 282
accuracy to the Czech-style Pilsner style (75 percent) and ¢l
flavors (25 percent). More information and official rules are ay
PilsnerUrquellUSA.

ALLAGASH

FOUR
Allagash Four is by far the most enjoyable

beer I've ever had. The malt flavor is like being

g on a rollercoaster ride of sweet, bready,
biscuit goodness; light boiling hop addi-
tions of low alpha acids round off the
flavors before delivering you right at the
door of the blend of four different yeast
strains. The residual sugars give this beer
an extra flavor character in every dimen-
sion. This is no ordinary beer—this is
an extraordinary beer!

Reviewed by Dan Martich,
Stamford, Conn.

If you've had a beer you just have
to tell the world about, send your
description, in 150 words or fewer, to
zymurgy @brewersassociation.org.
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_green gross ‘pear, spice and lemon. BRUX will chcmge ond

A DRY AND COMPLEX BELGIAN-STYLE -
ALE REFERMENTED IN THE BOTTLE R TIO
WITH BRETTANOMYCES : - T

BRUX is Sierra Nevodo’s first foray into the use of “wild”
brewing yeosr Eoch bott}e is prrmed with a dosoge of

Brettanomyces bruxellensns creonng o dry ond mcredlbly 3 B & Ux
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complex copper-colored beer with sllghtly tart notes of

develop over time and quI progress in the bottle for

many years to come.’
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AHA National Homebrew
Competition

he 2012 AHA National Homebrew

Competition set another record for
total entries judged, with 7,823 entries
submitted by 1,735 entrants. Entries
were judged at 10 regional judge cen-
ters around the U.S. and one qualifying
Canadian competition. Congratulations to
all of the first round winners! Taking any
award at this competition is a major feat.
Final round winners will be announced
on June 23—about the time this issue
starts hitting mailboxes. Check out
HomebrewersAssociation.org for all of
the winners, and look for all of the gold-
medal winning recipes in the September/
October issue of Zymurgy.

For this years competition, we added
an additional judge center, opening up
another 750 entries to the first round
judging capacity. In addition, the entry fee
went up by $1 to help cover costs associ-
ated with the growth in the competition.
Despite the expanded entry capacity and
the increased cost to enter, competition

HomebrewersAssociation.org,

registration reached capacity within days

of launching the online registration system.

The growth of the competition is phenom-
enal, but also presents major challenges.
While we want to accommodate as many
people who want to enter as possible, we
also want to ensure the quality of judg-
ing in the competition. Every year the
AHA Governing Committees competition
subcommittee evaluates the competition
and reviews potential rule changes. The
subcommittee will once again be looking
at potential changes for the 2013 com-
petition following the completion of the
2012 competition, One of the challenges
we face in dealing with the growth of
the competition is that there are a lim-
ited number of locations and homebrew
clubs that can realistically handle running
a 750-entry competition (anyone inter-
ested in hosting a first round judging site
should contact NHC director Janis Gross
at janis@brewersassociation.org). Every
additional first round location adds up to

QO

LEGISLATIVE UPDATE

House Bill 354, to legalize homebrewing
in Alabama, died May 16 when the 2012
legislative session ended before the bill
was called for a vote before the Senate.
While this is not the outcome we were
hoping for, this year's homebrew bill
passed the House and easily advanced
through a Senate committee vote. This
is the furthest a homebrewing bill in
Alabama has ever progressed. With the
gains made this year, 2013 looks promis-
ing for legalizing homebrewing in Alabama.

The headway made with homebrew leg-
islation this year is the direct result of all
the calls and emails made to Alabama
legislators by supporters such as members
of the AHA. We will need that same level
of commitment next year in order to get
the homebrew bill passed into law.

Three homebrew bills filed in Mississippi
all died in committee without a hearing.
Raise Your Pints, the Mississippi organiza-
tion that is championing legislative change
to improve the state’s beer culture, con-
tinues to pursue homebrew legalization.
Earlier this year, the state legislature passed
and the governor signed a RYP-promoted
bill to increase the allowable alcohol in
beer sold in Mississippi. Hopefully that
bodes well for future attempts to legalize
homebrewing in the state.

84 additional entries to the final round
judging (with 11 first round competitions,
that’s 924 entries to be judged in one day
at the National Homebrewers Conference).
Plus, additional first round judge centers
mean recruiting more volunteers and a
greater strain on stall resources.

Big Time Fun on Big Brew

This year's Big Brew celebration on May
5 drew 4,550 participants in 10 coun-
tries brewing 7.893 gallons of homebrew.
Thanks to everyone who participated!

ZYMURGY
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I especially want to thank the Craft
Brewers Association of the UK for provid-
ing the English Brown Ale recipe for this
year’s Big Brew.

eZymurgy

By the time this issue arrives in your
mailbox, it will likely already be avail-
able online via eZymurgy. We have now
added back issues, starting with the 2008-
2010 volumes, to eZymurgy, providing
AHA members access to more than four
years’ worth of Zymurgy, with more back
issues to be added in the coming months.
This opens up a vast new resource of
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L www.BrewingWithBriess.com

. 2012 Briess Industries, lne.
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Give Double Darkness malts ; try. Ask for
them today at your local homebrew store!

homebrew information and recipes, all
available at the click of a mouse. Plans to
launch eZymurgy mobile applications for
iPhone, iPad, and Android devices are in
the works, though unforeseen changes in
fee structure have delayed the anticipated
arrival of those apps.

Homebrew in the Media

Perhaps you've mnoticed that our hobby
has been getting a lot more media atten-
tion of late. I have been fielding calls from

journalists writing stories about home-

brewing on a weekly basis—more than
at any time in the 12 years I have been

7 Tabert hOMBBrEWSA ver sarts witn

are well sujte
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PP~ 3 A e e

working at the AHA. This coverage goes
a long way toward introducing more
people to our hobby, which means more
potential homebrew club members, AHA
members, and customers at local home-
brew shops. That coverage also elevates
the status of the hobby in the eyes of the
public, which helps when working on
homebrewing rights legislation.

Stories about local homebrew events,
award-winning local homebrewers, or
a local homebrew shop’s business suc-
cess are likely to pique the interest of
local reporters. The AHA provides sample
press releases for events like Big Brew
and Learn to Homebrew Day as well as
National Homebrew Competition win-
ners that can be edited and sent to local
media outlets. (See the sample press
release posted in the Big Brew section of
HomebrewersAssociation.org.)

An example of how a local press release
can generate substantial coverage for
homebrewing occurred earlier this year
in Wisconsin. The AHA put together
a sample press release promoting the
Wisconsin homebrewing rights bill when
it was in the early stages of making its
way through the state legislature. Many
members of the Wisconsin Homebrewers
Alliance took the sample release, modified
it for their club or business, and sent it
out. That resulted in several local stories
about homebrewing and the homebrew-
ing rights bill, a story in the Chicago
Tribune and eventually an Associated
Press story that ran in Business Week and
the Washington Post. In the wake of that
national coverage, multiple local media
stories on homebrewing and homebrew
laws popped up all across the country.

Il you have an upcoming homebrew event,
recently took an award at a competition,
or are expanding your homebrew supply
business, consider drafting a press release
to send to local newspapers and radio and
television stations. You never know, you
might end up generating some buzz for
homebrewing in your community.

Until next time, happy homebrewing]

Gary Glass is director of the American
Homebrewers Association. "3

HomebrewersAssociation.org
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Homebrewer Finds an Assistant

HomebrewersAssociation.org

Dear Zymurgy,

As 1 started the brewing process to make a
Double IPA, my son Andrew, who turned
one earlier this year, started showing
more and more interest in what 1 was
doing. He gets very curious any time I
am cooking or fixing things around the
house. Anyway, my fermentation bucket
was of particular fascination to him, and
he kept trying to either push it around or

lift it and carry it. As the photos can attest,

| think he wanted to, quite literally, get
an “inside view” of the brewing process!
Looks like this homebrewer now has an
assistant for life.

As | have been a subscriber to Zymurgy for

two years now, I thought you would enjoy
these pictures and the story behind them.

Thanks for publishing a greal magazine.

Jon Correll
Glen Gardner, N.J.

Send your Dear Zymurgy letters to
zymurgy@brewersassociation.org.
Letters may be edited for length
and/or clarity. Hey homebrewers! If
you have a homebrew label that you
would like to see in our magazine,
send it to art director Allison Seymour
at allison@brewersassociation.org. "

BLIVE  — L Chaim!
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THE CHOSEN

T0P50 BREWERS INTHE WORLD-RateBeeccom

Bittersweet Lenny's R.I.P.A.
Rye Based Double IPA - 10% Alc.
GOLD MEDAL - 2011 World Beer Championships
W\ HOP MANNA IPR
“" GOLD MEDAL - 2012 World Beer Championships ~ Kew

REC)F
GENESIS Dry Hopped Session Ale "

SILVER MEDAL - 2012 World Beer Championships

MESSIAH Nut Brown Ale
SILVER MEDAL - 2012 World Beer Championships

ORIGIN Pomegranate Strong Ale
SILVER MEDAL - 2011 World Beer Championships

- JEWBELATION
2 GOLD MEDALS - 2011 World Beer Championships

Shmalt
1

ning Beer. Deliciou
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New Brewmaster Kit From Vinnie @ Russian River BrewingCo.

& 375 ml Belgian Beer Bottles

Now you can bottle your Belgians just like Vinnie with

& Consecration Ingredient Kit

Yep...that's right, Vinnie gave us the

recipe for his famous Consecra-
tion Sour Dark Ale! Even better, he
gave us a few Consecration barrels!

our all new 375 ml Belgian Beer Bottles!

Even better...you can Cork or Cap, you make the

choice!

=
What does that mean for you?!...
-

Two ounces of authentic Consecra-
tion oak barrel in each kit! F‘

* All Grain: KIT775 * Extract: KIT773

* B330 - Corkable 375 ml, Case of 12...$16.95
* B335 - Cappable 375 ml, Case of 12...$16.95

A note to home beer and winemakers: -C_H_{OSBY & BAKER Ltd

You can browse the full (unpriced) Crosbhy & Baker catalog

~ SERVING THE INDUSTRY FROM:
* WESTPORT, MA * ATLANTA, GA
be ordered for you by your local retailer from one of + AND NOW SaLt LAke CiTy, UT

our 3 warehouses across the United States. RETAILER INQUIRIES ONLY: 1-800-999-2440

by visiting www.Croshy-Baker.com. Anything you see can

ZYMURGY July/August 2012
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