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Whatts in it for you?
. SAVE TIME Why bottle your homebrew when you can keg?

r SAVE MONEY Full size keg $100, 71h cases of beer $150. Why wouldn't you?

. BETTER TASTING BEER Draft beer, the way beer is meant to be served for real flavor.

o NO MESS No bottles, No cans, No recycling required. GO GREEN!

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

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

FOLLOW US ON
FACEBOOK AND TWITTER!49* |



A Great Year for
Craft Beer
Eor this annual Best Beers in Ameri(a
! issue, our focus is on our brethren in
the professional craft brewing community.
As I write this, l've just returned from the
Craft Brewers Conference (CBC) in San

Diego, an inspirational four days of edu-

cational seminals, camaraderie, exclting
news and events. the World Beer Cup@

awards, and of course lots of great beer.

The buzz of the conference was craft
beer's continued growth (along with the
growth ofthe conference: more than 4,500
attendees, and 3,921 beers judged in the
World Beer Cup). According to slarisrics
compiled by the Brewers Association.
cralt 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 newswonhy
items that emerged from the CBC.
. A joke that made irs way around

the conference was that a last-minute
seminar was being planned called "So

You've Decided to Open a Second
Brewery in Nonh Carolina." Ind€ed,

Oskar Blues' news rhat it had joined
Neu Belgrum and >rerra Nevada rn

choosing Nonh Carolina for is second
location was a talked,about item as

the announcement was made during
CBC week. Also, Califomia's l-aguniras
Brewing announced in April thar 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. lt was rhe

number two category behind season-

als in SymphonylRl sales scan data in
20I1 and was closing in fast.

. Nanobre'weries are carving their niche,
ar(ording 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. ln 2011, 270
bteweries were brewing fewer than
100 banels at their locations.

. Cans continue to expiode in popular-
ity, with craft beer being camed in
many sizes and shapes. All conlerence
goers received samples of Cl[AKA, a

new collaboration beer from Oskar
Blues and Sun King packaged in an
Alumi-Tek@ resealable aluminum pint
bottle from Ball Corporation, the lirst
craft beer to use the package.

. Collaborations with homebrewers
con0nue lo increase ln popularity,
including the Grear American Beer

Festivalo Pro-Am competition as well
as other programs Coalirron Brewing
in Portland, C)re., offers its Coalator
Program. an outreach program to
the local homebrewing community.
Homebrewers come into the brewery
and brew their owrl recipes on the
pilot system, and one tap ar Coalirion
is dedicated to rhe quickiy roraring
creations.

Other fun trends include the increas-
ing popularity o[ fresh beer on draughr.
including fresh beer ro-go in growlers;
more local farmer connections lor resrau-
rants incLuding brewpubs; and brewpubs/
tasting rooms expanding their horizons to
include hotels, bed-and-breakfasrs, and
even campgrounds on site.

ln all, it's a great time to be a craft beer
lover, so cheers to those ofyou who voted
in this year's Best Beerc in America poll.
You'll have even more beers to choose
from as you start doing your homework
for the 2013 polll
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>> GET THERE!
SUMMERTIME BREWS FESTIVAL

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

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

Ticket phces (available on the website) include a souvenir sampling
glass, unlimited beer vmples, and entertainment. Food and non alcoholic drinks
are available for purchase.

For more information, go to www.summenimebrews.com.

June 2g-July 1

8th Annual North American
Organic Brewers Festival
Portland. OR.

www.naobf.ors

Juty 7-8
Frogs and Dogs

lssaquah, WA.
www.Rogue.com

July 8
Stone Sour Fest
Escondido, CA.

www-stoneworldbistro.com./
sourfest/

July 14
Breckenridge Summer Beer
Festival
Breckenridge, CO.
www.breckenridgebeerfestival.com

Juty 26-29
oregon Brewers Festival
Portland, OR.

Oregonbrewfest. com

Fol more craft brewing events, go to CraftBeer.com
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July 6-8
Seattle InternatlonaI Beerfest
Seattle, wA.
Seattlebeerfest.com

>> BREW NEWS
WISCONSIN HOMEBREW BILL
SIGNED INTO LAW

On Ap l2, Wisconsin Gov. Scorr Walker signed into law Senate Bill
395, which lifted r€strictions that prohibited homebrew from being
transported outside of the home where it was made. The new law will
po into effect this summer.

The American Homebrewers Association had been
workinq with the Wisconsin Homebrewers Alliance

on lhis iegislation sin(e lasr <pring when rhe 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 o[
the members of the Wisconsin Homebrewers Alliance and
all of the contacts Wisconsin homebrewers had with sute

legislators. Our success in Wisconsin is a great example of
the power the homebrewing communiry can wield when ir

unltes behind a worthy cause. To learn more about the AFIA's
government affairs work and how you can get involved, \,isit

www.homebrewersassociation. org/pages/govemment-alfairs.
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DRINK

If you've had a beer you just have
to tetl the wortd about, send your

descrjption, in 150 words or fewer, to
zymurgy@brewersassociation.org,
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A DRY AND COMPLEX DELGIAN-STiLE
I

ALE REFERMENTED IN THE BOTTLE
$/ITH BRETTANOMYCES

DRUX is 5ierro Nevodo's first foroy inf o ihe use of ''wild"

brewing yeosr. Eoch bo.ttJe is primed with o dosoge of

Drettonomyces bruxellensis creoting o dry ond incredibly

cornplex copper-coiored beer wirh sl,ghrty'or no'es of

0reen 9ross, peor. spice old lemon. BRUX will chonge ond

develop over f ime ond will progress in ihe boirle for

: rr,.a, !! j:..j . .. :: .lt .

i. ifi., ,,rr, aili,r ./.-1,.
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AHA National Homebrew
Competition
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LEGISTATIVE UPDATE

House Bill 354, to cgalize honrebrewing

in Alabama died Miy l6 when the 20i2
letislarive session ended before the bil
was called for a vote before the senale.

While this is not the outcome we were
hopint for, this yeais homebrew bill

passed the House and easiy advanced

throuth a Senaie committee vote, This

is the flrrthest a homebrewing bilJ if
Alabami has cv€r progressed. With the

tains made this year, 20ll looks promis-

in8 for leSalizinS homebrewlnS in Alabrma.

The headway made with homebrew le8-

islation rhis yerr is the direct resuk of all

the calls and emails made to Alabama
letislators by supporteru such as mernbers

of rhe AHA. We will need that same level

of commitment next yeaf in order to 8et
rhe homebrew bill passed into law.

Three homebrew bills liled in I'lisslsslpPl
all died in comrnittee without a hearing.

Raise Your Pints, the l''lississ,ppi organizi_

tion rhat is championint letislauve change

ro improve the statei beer <!lture, con'

dnues to pursue homebrew lega|zatron

Earlier this yeaIthe suce legisla re Passed

and the tovernor sitned a RYP-Promoted

bill !o increase the allowable alcohol in

beer sold in MississiPPi. HoPefully rh"t
bodes well for future attempts io leSalize

homebrewinS in the state.

S1 ecltlrtiolrl atrlttr's lir 1l)r ilrr,r. l,,.LniL

udri f S .\\ iLh L I litst r,rr Lllcl . Lir"l-rt-trl LL irr:

lhiL..)lr anitir.:,r lr. jlt([" ! ttr Lrtrr'r1:rr

.tl th. Nntio|r Hotnal)lfucr, ( rjnlftrn..
Pl..Ls. .rrltlirL.,ii.il lrrst nrLlri] rliii1.. iitrL,,r:
ntillr rL'!tuLlrli.rl mote rolrL tlia:s .trr: .l

{rairtcr \l'i:Lrn (rrl lLalL lt.'ou:Lf(

Big Time Fun on Big Brew
l his r e.tr s fi! Bfa\\ ! ! lflrl rlll!'11 .ill \l.L\

) Lhr\\ J,;i(-l l)irtrai|rlrr1' tt lll ,oLi11

trit: l)rf\\ rnq r 3!ll g.Lllon. ,,1 L',.n-i -'ti*
'.1.'.



l cspecrrllt' \\ant Lo thanli tlr. ( frrll
lie\\'cl:,\-ir(ir'(1lr(rt r,l tlre L K lor Pror rcl

rng lhc I-nghslt BroN n ,{lc recipr lrr t1|s
\ ear': RlSt llr\'\!

ezymurgy
ll) rha |nno ihi: issua .lffi\fs tn \oL

mriLl)o\. i1 uill lilicLr .Llrclrh lrt- avarl

ill)la r)rllinc \[r aZ\fru]g\'. \\c lt.Nc noN
rtrlclctl birck jssues stllrtilrt \\ Lllt rltc 2(.r0S

.lt)ltl',olunrL'. lo .l\mLtf,q\. prr)\i(liIg
r\FL\ rrrenll)ar's eLccss lLr nt)ta lltrn l(rLrl

\errs \\!rrh oL :rr)I gt. rrjtir |rL'te becli
rssrtcs kr bc,lcl(lccl jf lha tomilg monllts.
Ihis opens ul) .1 \]sL nc\\ r('s(,Lllca of

-r - : ...:
r:'1.i.--

lromellr'crv rnftrrmation rltcL rccill.'s. all

rtaihblc at rhe click of a rnoLtse l)l"mi l()

luunch tZrrrurg. ntobrlt,rpplicliL'ns lrrr
il'honc. iPa.l ancl ,\rrdrrriLl Lle\i.cs lfr: rL

rlr, .'. 1-. rr, rtt |r'|..!t, ..r.:. ,1

lcc sLrrrcturc hlve dt lrlccl thc tllirlltrltaal
:rnilrrl rrl thirst apP:

Homebrew in the Media
f'cr'heps t'ou vc nLrtlcc(l thlit aur hobb\
t]i ba!n gatting a ot nrola iraall.t illan-
Lron ol LiLe. I lr 'e bcrLr flclcli g t.rils h'o|t

lotllnlliiit-r Nrittng :lor ici rb(rut hollla-
ltrcrvinu on u wetl(l) besls mLrLc thltn
irl an| lrnlc rn thc Ll \.aaLfi I hil\c l-)ecn

tr!Ihtl-rtroir

\\()fkins .rl lhr ,\11.\ Ihis !\,\.ririr go.:
l1 lOll{ \\it\ L()\\ir(1 lllilLr(llLclng llolf
ptopic L,:r trur holll\'. r,,ltith Irli'llls rnore
p()Lcntirl honr.brcN cLub nr||ltbcts '\LL.\
rIltnrbars, nncl .LrjL()nlcrj . Lof.]l llonla
bfc\, ihofs. Tlrll c('rrfasa ilso rlc\itc\
thc stntus ol tlrc hrrbbv rn tlrc elc-. of rhr
pLLblic. ntich hclps l h,:n rror liills orl

h(rD-Ir'bfr'\'ing lights iiqi-sLrLrtrn

Stories libcrut l,rcrl lrrrnt. brct er t'nrs.
lrNrrcl \\ jDnlr{ locnl frontebrcwc|s. or-

.r l()ar1l honrablcn fllLrps lru'ril1c;s sut

..- , tl.. r,, ,, t. (f.
l()cll r.port.r \ lhe .\H.{ |r,lici.:.ern1tlt
pfcss rcleasas lLr cr,cnls Lrlic Uit IlIc$
rnd I ear'r1 i.' ilomcbretr l)lrr as r,.cli Is
Nxtiotrlrl Hon]cbre\\ (,ontpctittr)n \\'t n -

llcrs lhil can be editcd ancl scnt lo locxl
rrrcdiiL oLrtlets (Sce thr-: rrrrtrltle Press
rclcast postrrl in thc llig lltr.t sictitrl rri

l lomebte\\,el s'\ssocialL)n or,t l

r\rr e\llnrple oi h(^r il lLr!itl Prrs: feleisa
calrl gencrala sLtbsLrrnLial co\.et rUC lol
homcbrrwing ocauneLl d:lrhcr Lhts \riu
i]] \\'isc()niin Thr i\H.1 l)LrL to{ethcr
1r saml)le priss ralausc promoting th.
\\'isconsiLronte brewinq rights bill \\ he ll
ir \\-a-i in rha tluh :L.tgai ol mrrking trs
ua\ Lhrough Lhc sLxLc lc!i\lLut-a. l\I:ur!
nlcnlbars ol lha \\'isaolriin IILrnclrrc\cr:
,\L rencc t(rol< thc srntltlc rcLc.rsc. nrodrhecl
it Ior tllcir cllrb rrr brr:inr:r tnal sarr l
oLrt IhllL le5ulLcd 1 sr-\'et 11 (i(:il sLorrr5
ill)(rut h()tnebrc\ino iurd Ll)c honlcl)fa\,
rn.q riglrts bill, a .rolr il the (-licu,g,,

I rihLorc end ..r cnttrirlh err -\ssocrrtc,l
l'fess sLof) thllt rar i| /Jtliirrais \\ arh aln(l

lllr \l (ts/iingt',r f,rrjt In Lh.. \\'itlie of rhrt
lrrrlianill co\arilgc. nlu til)Le locaL tDc(ltr
sl(rlirrs ()u ho|tcbrc\r in! elrct hoItcbre\\
I . ' l.l rl'.rl . . -. I ri .1. n1\

ll y,.ru h.nc an u|cLrnrrng lrLrnrcbreu crtnt.
'... r'l't..l. ,r '.r.,r.1 , ., !i,r,(.1 .r.
rrl ere e\paldi[.] r.rur hrrlltebr.$ sLrpplr
lrLrsincss. considcr dnlling rr pre<s release

t() sand lo lLrciil ne\\'-rl):rpcr:.lDal rildlo !n!l
tclcvlsn)tt stitli()DS. YoLt ncrer knr^t. rt\t
nlrght rr(l up lganif.lliltg sonte ltri:: for
homel]la\\.ing in \rout rolttrr]Llltit\

LJntiL rlcxt rinr'. hap|1 hLrltcbr.etungl

Gary Glass is director of the Ameri<an
Homebrewers Association. 8,

alHl*rlt--t
*.-:*

Bot[ b.r.-

' , "";;::,'^,::,1:uledror: Br, , r. et,'t' 
'aa ,,,,-^t,''' lt' 

'e ,r'rt-t 
,,1 I,. 

'" ''.Jd,rF,,..o..,

1,,V,p'w*m

&1h6'rt)|, tttL I Ga efi 'v tl
www.BrewingwithBriess com

Give Double Darlnerr malts a trv. Ark lor
them today at your local homebrew :torel

r2o12 Bnoss Ind!shie5, 1nc.
d.,brw....

rl .l ,.rr L. I i I



DE _ R -YMURGY

Homebrewer Finds an Assistant

Thanks lor puhlishing r gr.at maga:ireDcrr Zlmrtgr'.
As I sllrrtecl thc brclvilg proccss to nrlke :r

DoLrbLe ll'A. nr1' son ,\nclrerr. \'ho tL(nre.L Jon f:orr.ll
one curlicr this 1ear. statted shtru rng Clen GarcLner. \'J.
nrore ;rnd moLr intffcsl in what I rvas

dorng. He gets \'eN rurior.rs an1 tittte I
am cookLng or fixirg, tliings.lround the

housc ,{n)ua}, mr, lermentation bucket
q-as tri particular fascinrlirr| to him, itncl

he liepr trling to eiLher push tL iLround or

Li[t it rnd calr1 rt.,\s lh(' Ph(rt(rs ran ittcst.
I thurli ire \\'firted to, .luitc lllerall). gct

an inside lie\\i of thc brervtng ptLrccssl

Looks iike this homebrt-ur:r no\\' hrls an

assistanL [l lilc.

.\- r n.L\. \.-rr J -u r-. l',t rr j r,,,'.r l,'r
lwo )cars no\\,. I thorliht vort \\'ould cnlt))

these prcturrs rnd thc ston- bchind Lhen

Send your Dea( Zymurglt letters to
zymurgy@brewersassociation.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 magazine,
send it to art director Allison Seymour
at allison@brewersasso(iation.org. fr

6

t

mP 50 B[[mnS il TIX [0Rll' laleleerom

Bltt4lut l L.Dt"r B,!.P.I'
Rle Eased ooftle lPl - l0% tlc

Ellt ftl|J. . M I Wd 82et Chanoioosttrs

*t"llrl' HOP lltrX tr IPI
'_ €0t0Xt0l|. :A]2watt|1q?etChinpDnthtps \tw

GEXEBIS Drv Hopped Segeioa Ali"'

- 
SllvEtwr+- 2012 ttbttd Eret chanpbns $

f,E83tl! Nur Browa A]e
stLr $n$ - ntz rhrb ryLcJllp,*ip' _

OIIGII Poaegraaate Strong Ale

_y tm!-!lJ w",! 8" c!!!:, "!L_tEmElrllox
2i0ljAElrlS - 20II lkrld Seet chanpnr6hps
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lleu Bloumaster ilit lrum llinnie @ flussian tiuer Ercuin0 Co.

.r$ Consecration lngtcdient lfit
Y,t, lrrrr . ,"[. \',,, I it,!!f . \ rlif

: .. rolr t-).r,. A e l,,.rt,.rrLr. lr,

!:r,r,\., r!r. Co.i..fit L..r [',r.!'1.,'
!iirrr (r.ts rl.r: :r,.Lr ir, ,i,r:l
TwL, r,!,i..ri oa n!rhrlr c ( (,,r!e.r.t
i !,, r,ii. !.r,,, . !i( , i:
'All Crain: l( I tti Ertra.r: K Tl;.1 It

r€s 315 mtEetgian BGff Boiles
\(rr'!D, rIr L'olr .,"ru! Uf g,rf! lrsr (,Vrnn . ( ttr
o!, ,, I , r j:j ..: 8..!.rn B.-r, ll,)Irtj:
trcr l.rttr 1'o, L.L,(o,Iora]n,yo! rniLl..rlr(

' 4330 ( Jrl.,l) | :-r75 rN , Ci!. oi: 1 1 S l6 95

' 8335 ( a:,.Frr.) c l7-i ,]li. al.rlr of I I Sl a rl-5

[eBeSEI_q -DAKER Lrd

SERV|NG THE tNDUsTRy FRoM:
. Wrsrponr, MA. ATTANTA. GA
. AND NOW Salr Lexr Crry, UT

RETAILER INoUIRIEs ONLY: I -800.999-2440

r0 zYr'auRGY



DEAR PR FESSOR

Honey Do or Honey Don't?
\l\ jris\ ir lhrir ri 11r)lrlJ n,r, ri,r tili itorlii

1.rrr1. l'\'ir1/rt is iir ()Jirli:ii li)r tli.t,tl !.1
,\)rrr, {r\l.ila{rl l,rpr,',irr,t. ihrlr r!{,lriil ?1,,t l'l

,liiir,iJrl,.

/ rL,,lrl,ili 1,r rJr.{l ,L)rtrrrriJ rirrh l,.rJriiL r

l''il,q grrrr,l ir,,rltlir r,lrJtit,,i Liri,il rrrrt,'

\(ri\f\ lfill jlrirl /(rrrrarllrli(r1l rltrirhit,trl,l
rr,l.,rLrlrSh lr, rral, r' t.ijifri i L)r!l!ir)ll,irll'il

rrr,,r,i ;,rui,,i i,r "lrrr,iil,r. It\ l\\'ir.i, I rrl

srrL. b t lllnrrl. r'l ur]tI! rt/rrrirt ii Ji rrrtr
r,irllr rr,rrit 1,, ,1,, \rrr)i,lhirrt ril',jlla lr 

",)tr
r,ir.tlit i,rrsr,i,'r \rllrlrrr! iIa trrti. ttttirtl,,l
llrfrid iilr s()Dra rr!rr'rrlrl/iars (i' r\ilh l/l,ir

.,:r(rIr'rri'r\' J).J.)ra il i(r,rir'/li\ 1., rr,rli .1.Ii lt
ilr r|{ nrlil (r,rti rhr'rr r1(rrl.i,,r lr hr,l,rs. l,lri

I ,l ,rar ir dr' l,r,rr.

H(,/,, ihi\ 1r, il's

/hf P,.lfjso/. lll'D

volatile Aromas
Deitt l'rtli'ssr'r.
I h.rrt n.rLiirci rLn,rll .rtotrrlt tn.t lLl ittLt:

r"|.')i
thet onlr. lrstid I li,l seconcls lrrftrrc rJt.

apIertrLng I,,t {L\).1 l\ lltafa \tL,lt .i lhtLt!

rls il \oldlilc irrrirn.rl

\\ (rnrlrr In{.
Hil \\,rrd

l)i,r, H(ii.

l!.. tl, r,r ij \ir, h .i llirrr,l rls rnl(iill, iiiarliLi\

lll( rrrla\ !i)tL (rrf Irobrlhl\'a.\Jriri,llain,! rrrtl!

t
C'reat organic beer starts with qr-eat or-qanic inqredientsl

nww. breworgmic.com

28 Organic malts;
From Bness. Crisp Gambr nus,
Great Weslern & Weyermann

30 Organic Hop Varieties:
Admrra Anrer can Fuggles, Belgran Cascade

Belgiar Saaz. Bravo Cascade Cenlennia

Cha enger Ch nook. Fugg es HallertaurTraditon

Hershbrucker Horzon lvanhoe Kent Goldlngs

[,4otueka Nelson SaL]vin New Zealand Ha lertaur Nlgget.
ic Gem. Palisade Perle. Plgnm Rakau Saphir Smargd

25 Organic Beer Kits:
Our kits are bu ltwith the besl organic

ngredrents and hand crafted in small

balches lo make sure each kit s at
peak freshness Take the guesswork

out of brew ng organ cl We have over T3 years oi

the w.u ld! l.est selectrcrn of or-nrnic inr'-rr'<-]renfs to meLe

tLe worl,:1 .s i'est o, q:,.,i,' ['..... li'h"thetlt.i tlc)ur first I'r.:$
etcr rx- l 2oo q:rlion l.rtch ,n rlxrr ctl t brt-rven1.

800-768-4409
325,c River Street Sanla Crlz CA 95060 Tbddges@breworganic com

RetailStore & Phone Suppon Hourc: l,lon Sa!lrtoE Slf i2 tc i

l)rilI Prr,l.\for.
I rt'rtcl LlrL ( lLrL Onl) .rrlirlf \1.r1(L \1ust
\\t llcetl ll -\m.rltl llrc:rrr:chrpprrLll
r r th,' lLLlr 1'\Lrgrr.t ldl I :.. rrrlir.t\ I

]ii,rrt r rrrlc]e I birLLll ,rl rllLlrrl llslnq Lllt
'r, l,rrt i .tll.,iL .L:.i!L:s..i ln t li.lllla . I

rrrr rtlittl, L,rtri:trr'Li .rhrtLrt lrlc[LLc. lb:rr

tirlii.urrl ,)lLrai unlitto\1lsl rll Llle llL)lla\

\r. \\\!rilann! Ll 1-.LtitrPrrr.t tirl rtrrLst

LLrr,,u{i ,L L \ ster r t:er \\al:lrl alL, lllolf
LlrrrLr llLl ,,1f rhe lrrttJdicsl l ot eritnr rlc
rr,,Lrl.l r,tlLr.rng frr:\L1lfi r)l Ifi)leLrr l].h
pLrlLcl: .LllL',t thc 1 rl i-.r or .lt.trlrl tll.
pf(illellic!,rl tirc lrrrrrr'y irl xrr) nit!i

Ih rl] k:.
\l iir \l,f5f (ht \lLrsl NLrrr

jl.,rr llil,, rh, \hr\r \J(t,r.

lr\ r,rrrlrl (arl!rirrl\ {[slli\ lhr] li{\lL ,)l

i,,,,,r\ t|, I \ ii{lil 1,ir,,tu./r, rrll,.ili', ,,,,,i.
r,r1l, f],1,q 1,, frr)rlii,r lli,ii \iir1/ill liri\,ir

Sumnr|t. Whilbread Goldrngs Varieiy

\i,ct\tr\ MAtf

..,'r:!€.Ima&a.*' '

Green Coffee Tool

Fak Trade cerlified,
which supportg

lair wages tor the
g.owers who cr:fi th€

best organic cotf€€
in the wo d.

s"I'J3"

Opa1. Pacrf-

Spalt Seiect

E"."W'F

't

expenence brew ng organic Each recipe is generous and true to style

ZYMURGY



GuRurc Go0

bt' r's|cci4lh' r,olurilc )oLr srrr'"r'cgrlal. lhL'

.llf,il in lh(\a crri,s is LisLralh slrl/Lrr b.Ln.j

conrporncis t/rot oh protrcLrlcrll r,olclric,

Ju!ir rs D,\f5 idlDi.tinlJrllli.l.l ol minisrulc

,rfrr)!rls o/ rr)ft.n (.!g ii/i. /trd|rgr,n sui/irir.
fhr\ {d! ()[ rrjtJr lht rrlhonotrrrrr intlt(1
quir/r/r anJ t/rcn, pdo/1 liir J(r?ti ,totiaa li\.rr
.rn\fi0r. SoDrr "hanrI aid' lihr p/rr:noli.s

stinr tr. bihar,: tJrr s,inri rrrrr. brt rUit a brt

r'il( ) r i fffsrslfnr.

(irtssing d//,

thr Plo,/rssor /1b /)

Plastic Fermenters: Alcohol Safe?
Dc'.tr Prolessor

llr.rrthcr to Icrur drrubLs on plastic icrt,' cn
lcfs and cir l)o!s iDeer Prrrlessor \larch/
Aplll 2t112). wr [no*.rluL rhel'are stLp-

posccll) "lorrcl siLlc." brLr rrc thcr' ulcoli,.rl

sillc l ll s one rhtng to sn1 rhat I pl.tsric
calbor, is srfi lol u'.rler. bLtt quitc:lnr)lhcr
l" 5.1\ ll ...r L | ,r r. ,' I l t. I L\'rt . l:
l2-l)ercenl ctha|ol and hls a pll in tltr
loq- lsl llas it cvcn bccn lcstecl tn such rr|r

cnr,Lronmcnt? L,nlikcly.

\iru sal r orr'r e hircl a fct crr]ttls lrreak in
l5 r'e;rrs. bLLt y,ou knr.u rrhr, thr., brcri<c
-, rr \r:1. .r .'r(1 ..1 r 1.r1.. n .,rur ,,rr.
r'rol sorrcrhing unavoiclabLe Onc brl'itli-
age creq lt),plrrs |ea15 is a rlllr e\'fnt
l. .,,rr, l'. r . r, r -t. 1. | ., \.,t .. \ I.t

Jl lcars (l\c comc closc cnough to scrlc
mlsclf a rouple rinres rhoLrgh ) Not brirg-

!ln! lusl s,r\'ing thilt it s rlor iner Ltablc ro
brcal< carbo\s

Di( li Dunn
H,vgiene . Colcr

Hey homebrewers! lf you have a brew-
ing.related question for professor

Surfeit send it to "Dear professor,',
PO Box 1679, Boulder CO 80306-1679;
lax 3O3447-2a25; or e-mail professor@
brewersassociation.org, S



Vacuum Sealed for
Maximum

Our new packaging offers a substiantial
level of protection to our premium yeast
ThE rcvolutionary vacuu m-wling
Echnology minimzes packaged air,

offering maximum performance

throughorrt the rated life of our producb.
The new package allows brewers to see

and feel that he sachet is sealed airtight

and ready for use. IVo other be,wing
yeast ofi€rs f,is exh level of ptducl ._
assurar'ce.

Get the Dry Yead Advantage witl
Dandar Prcmium Yeast fiom Lallemand.

ffi;H,.::I,'Y
b"i

'l -866-327 - 41 59 . www.micromatic.com lScno MArlc

Honnlir.{tri.\!\.('trr'.n or! zyMURGy ]j/

I



Saving money never tasted so good.

(*^r {:i,",1,
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ZYMURGY r5 /

A Look at Modern Day Porter

;.1' I i .., r | -.Lt ,,, La r.l, L:r'rl

ia,L l. .... r. i: .r lll:| ll llrl llrrrl

tlltL.Lfl.]Lt. llitirtl \!.r!.lr rrt(,ri.r rL Ilf

I , iLr,r- r',\',r'1: r \!r ilr rr rr,..: ,LLilrlLllrl'

r r. ..:. : fLr. .r l,L i.r' I SrrL'' . '...r L

f( ll'ra:lla. lLrf ltt l,L':l lll!LlL \\f al,r lill('\'

: ...,- , .,.1. :l_: li : . .r. -:ll.
. l r, J r.,LL: Lr,,L:r,r,.h;t, ,,'tr'.:, LLI .

!L _l._.t..".1.'. t,'..,... rLL:,',\ti l:t,.

.,, \ar:,r '.iil. ra\\f t. l, Lil-r|ri

., , ,l-: ... .-... .r,: .. , l'.. 'L. L i.r:

.r!1. rl :Lr.i L, -rr, f lLL L Ia lLlIla rrl .., t'

lill L'.t: .LlriLtq r L1a . !(r Ll ilr( !r'lrif\t
... r .,1 ., .i .r- I ,,t. .,1r.. .,Ll r' I .
.trir.llrr l. ll la.lll i.i.Ll l. I i. lL l'L'

,,rrrrgrL r.i rf.l l rrLr rll! lrlnl'r ll L lliLl

1,. !LLl)-Li.Ll.il. :1r1..tLr,.tL lt: rrrilrlt lrti'rr

'::. .ir(l Ir.L tLrr: i., L:ILi[-.a - t!:ir'.1 .. r'i

:f i |ar:L i iL rl f :aill ir i::. - .. LLr
-,.r ,:nLiriLr (:,rrrrt'rr... (,r lrraa l,L, r.l ,L

I ,.'l l' l.I l .il .,1_ \, . L . .li

'' . "l ,,, '1. . : -.-l- l l" "
.,, r[!r.t l,,,i'.ll ,""r' Fr, \\rllr r,r] ., 1

r...rl't1,1,.. .,, ,, L.iLt :.t rl]a lrL,tr L' | '
_,1' i:i\l L i l: . t L.:,1. ! r.:.1 .r lil: .

Ll.r,rt. Lrtt. ilLL il_r:. lL,ali:, 1, i,.lL'

t.!1. .1'r. .tLit l.|,1 l\ r ,.irr

.. rir. . i .r:L '. LI ]rl',-','rl

.Lr(ill a 1, r,lrli rr liLlif i\\ffl i1 LrL,r Jla

lr. nll . i l.l: .i -!\..1! :rla..! ,: a.l_.

rL\.r' frLlra r' il:ir lla, lrrrl .lrii ,rrLL.l

ll

for a Limited time

FREE SHIPPING
on .r I BLICHMANN Products

'nr,r r .in..l l,', !ri t



3 Kings Baltic Porter
Based on Three Kings gahic Porrer, gotd medalwinner in the 2010 Narional Homebrew
Competilion and brewed by Karl King of Colleyville, Texas. Karl's all-grain recipe is found
on the AHA Homebrewopedia wiki.

INGREDIENTS
for 5.3 U.S. 9a lons (20 L) using a 3 9-ga lon
(14 7 L) bol

3 cans (9.9 lb or 4.5 k9) Coopers light
malt extract

1.5 lb (680 g) Coopers light dry malt
extract

0,75 lb (340 q) 60"1caran]e Munich
malt

0.5 lb (227 q) 475'L chocolate malt
0.25 lb (r 13 q) 3s0't

chocolate malt
0.25 lb (1 13 g) maltodextrin
1.6 oz (45 q) Czech Saaz pelets,

5.8olo a.a. (60 min)
1,75 oz (50 q) Hallertauer pellet hop!,

4.6%aa (60 mn)
0.35 oz ('10 g) Hallertauer pe let hop5,

4.6010 a.a (10 min)
0.75 tsp (3 g) lrish moss (15 min)

Use 33 9 pfoperly rehydrated dry
yeast, or a 1 L liqlrid yeast starter
oi Wyeast 2206 Bavar an lager
yeast or White Labs WLp830
German lager yeast

Coopers Brewery Carbonatron
Drops for bott|ng to atta n 2 to
2.5 vo umes of CO2

Original Specific Gravity: 1.085
Final specific Gravity: 1.020
IBU:45
ABV:8.8olo

DIRECTIONS
Start with 1 .5 gallons (5.7 L) of fi tered water.
Place the milled choco ate and caramel malts
ln a grain bag and steep the qrains at 150 "F
.66 ( la' 30 r c- c, Reno"e he g.drn,,
stra n the liquid from them and sparge wrth
2/3 gallons (2.5 L) hot water 5tr in dry
ext.act, maltodextrin, and half of the rnalt
extract syrup, and add hot water to brng
the volume to 3.9 galons (14.8 L). Bring
to a borl, and boil for 30 m nutes b€fore
addrng the two blttering hops Boil for 45
mrnutes, then add the rehydrated lrish moss

and continue bo ling for 5 m nutes Add the
third hop add tion and contrnue bolllnq for
l0 "ninulp). lL.. Of' trF 'eat, erole tFe
hops, and stir tn the remaintng extract. Cool
the wort to 50-55" F (10-13" C), and then
pour rnto feftt-lenter wtth enough co d water
to make 5 3 gallons (20 L). Aerate and prtch
yeast when temperature drops to 50-55"
F (10-13' C). Ferment at 52. F (t 1" C) for
one to two weeks or unttl fermentatorr s

complete Age tn secondary for 2 to 6 weeks
at 53o F (12'C), or lager at 34' F (1. C) f
possrble. Prme with Coopers Brewery car-
bonatron drops at bottling {or a carbonatron
of 2 to 2.5 vo umes of CO2.

counterparts, and doni have near the
slrength ol Baltic poners: brorvns range
fr,rrr l.0rr.) r., I 0,2 .r ,rrnr trr\il)
Othcr flarcrrs contribuling to the choco,
late maltin€ss ma; mclude nuts. liconce,
biscuits, tolfee. and Loasr. Obviously. it
takes a superb scnse of balance to coax
such compJexitl irom a 1.040 beer They'
tend to go one step bel ond a dark mild,
with greatcr strcngth in the 4 to 4.5 pcr-
cent ABV range. and have more of a dark
ro hrltertwect .hJ\ L'ldl(. prc-cn.. Ftu )l
m.rlt-enhanirng tsrrr.sh ale tea(l 5trJlns
rrr l-<sr. thnugh hr.rtcrs rnrll s,\mLlntp.
use a ngcr stratl,I.

R()bust polter bumps up the intcnsitl level.
but can falor hops. roastiness, or both. C)r,

wilh a nod lo English Uadirional porler, rhis
sryle can also encompass a beefed up ver-

sion of bro$Tl porter. rvith a pronounced
malt. bread, and chocolare emphasis. Thus
the parameters for Lhis stylc are fairll,
broad; since Baitic porter is a fairlv specific
style, robust ends up being morc ofa catch
ali subcatcgory Bur rvhjlc rhe) ma,v displa)-
roasLl.grain character, robust porters gener
alll: i1r. a o more roundcd dark grarn ntalt
bill, with black patent and/rrr chocolate
malt balanclng roasr barlel'. if roast is added
/t nll R('ast char:rr(cr rs :.||rl mo<l .tr.,ngl\
associated with stouts. so mocLerating that
character \1111 distingulsh a robusr poner
from that sr1le.

tlop-hea\y versions arc broadly carcgo-
rized as Arnerican. ancl mall-hear] ones
arc similarly pigeonholed as English. bur
expect to see 25 ro 50 IBUS of birrerness
with varying amounts of late hop char-

HOilIEBREWnltn ilIICROBREII1I
From bestrelline aurhor and beer erperr CHARLTE pApAZtAN
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actcr. Starting gla\rties range lronr l.l)48
to 1.065, altenuating do\\n to I 012 t()

I 016, )'ielding a strength mngc of 4.8

ro 6.5 percent ABV Color can bc clark

brori n to black opaquc. somewhere in thc
22 ro l) SR\{ rangc Alc leasr is usuall,r'

Lnglish r)r American, dcpending upon
\\,hcrc rhe bre\\.er wanLs Lo rake thc bccr.

rncl as with bro$'r-r Polter, moderate ro

high carbonate harclncss water. liiit that

o[ Dublin or London. is prelerablc.

Baltic l)r)fref is Lhe odclball of the group

Rather than simpll an amped up vcrsLLnr

of robusr porter. Baltic takes a dccrd

edli suroorher. cleancr, malLier apptoach

An l\(Ll-Jf -chu-t 1' 1q1'. r.rth . lgicr.

agSfrssile loast milt or hop emphasis llnd

commcnsurate alcoholic strengtlt. ma) clo

bettcr untercd in lhe l3l', lmperial Stoltt

categorJ.) Baltic lror-ter-s are mote llke

high strength broun Porlers, \!ith a tollcc,

chocolltte, caranrel. incl clen narshmaL

lou emphasis. fermcnted uirh lagct 1'cast

\l,,rrr.rr, In rrr u:t.r' "l plLm.. r.lr,rn-

dried chcnies, ancl ddes .lre [ine. as Lrn!]

as Lhe,v complemcnt lhe smoodl ntalt

eml)hasis I Inrshness. alcohol heat. gron
or hop bittemess. ancl o\'en roastjness

shoulcl be aloided. \\'clcrmann s Carala@

malts are a great \\'.ly t,:l achjevc lhe

dt-sirccl clark. smootil rrrall clrelilctcr', ol
some ol rhe clebitorcl black ancl choco-

late malts lrom Belgi!Lnr. ln nlen\'\\'avs.

AMERICAN HOMEBREWENS
ASSOCIATION CLUB ONLY
COMPETITION

Porter
Enrry deadline i3 AuSust. lO. Jud8int will
be held August 18. €ntry fee is $7. Make

checks payable to American Homebr€wen

Entry Shlpplng!

AHA COC
do HomeBrewstuff.com
9165 W, Chinden Blvd, Suite 103

Garden City, lD 83714

Hosted by Stev€ Dockter and th€ Snake

Raver Brewers of Nampa, ldaho, this com-
petition covers B,CP cateEory 12 styles. For
more information, conact St€ve Dockt€r at
sdockter@.ableone.net.

this st1le resembles rn inperial schrvitrz-

bier. ii crnc can magine such a brel.

IIqr brtterness shoulcl obr,ictLsi) be

rcstralnecl, $.rth 20 to +j lBUs depcnding
upon rhc odgnal grarit) (1.060 to 1.090).

and \lith no to r,err lo\\,htc hop charitcter.

Nlaltincss can be cnrphirsized u'ith.l brsc
o1 light \{unich. tl1 even bettel. \lienni1

malt. Sn-engrh can r:lngc lrom 5.5 to 9.5

perccnl .{BV and still be \ithm st\le.

thtrugh the 1,351 11x;qrrity: of Baltic porters

. r', 7 tL' P.i pcr!clr AB\ .\lt.n ..rlr''r i-
fairlf important. though. these should

be nraltl: su.eet bccrs balanced primartLr

by bLach nalt-.. so vou donl \!lnt lh.m
r() hc loo clo)'ing or heaT on the l),rl1lte.
Fjnishing lfavitres clr.r bc 1.016 Lo LL)2-1,

bur try to hit rhe lorvcr side ol this ra0gc

if possiblc. Chill to 55" F (l l' C) ol loucr
beftire pilching a largc amount ol lag.-r-

slurry in order- kr nia\imi:e clean Dlelt

aromirs. and lager long and colcl allcr
fernrenlation. Of rl1 thc porters. rhis one

takcs lhe rrost pillience.

Amahl Turczyn S<heppach is the asso(i-

ate editor lor Zymurgy. He is a formet
professional brewer who now brews at
home in Lafayette, colo, I
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What else is tbere to say about Pliny the Etder?
How about! best beer in America, according to
Zymutgy readets, for the fou h year in a row!

lhe double IPA from Russian River Brewing Co.
in Santa Rosa, Calif, continues to be the gold

standard tot Zymurgy readers.

"Thete is nothing finer than a treshly poured Pliny the Elder,"
proclaimed ZyDUrgy reader Jefl Holt of F?edericksburg, Texas,
rrThe birds sing louder, the sky is bluer, the clouds are whiter,
and all is right with the wodd, Wish I could get it in Texas."

The annual readers'poll drew a record.shattering number of
votes (16,4451 lor a dizzying array of beers commercia y avail.
able in the United States. Zymurw readers who are members
of the American Hornebrewers Association are eligible to vote
in the annual poll lor up to 20 of their favorite beels.
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T indicates tie

Russian River Pliny the Elder

*We are so {lanered that Pliny rhe Elder
has been chosen agaln by Zymurg read-
ers as the best beer," said Russian River
owner and brewmaster Vinnie Cilurzo-
''We humbly accepr this award knowing
that there are so many amazing beers

being made these days, not only by
U.5. crafr brcwers, but by small brewers
around the world."

As per usual, pale ales, IPAS, and double
lPAs dominared rhe rop spots in rhe poll.
Of the top 10, eighr fall into rhar caregory,
with Stone Arrogant Bastard (American
strong ale) in fifth and Nonh Coasr Old
Rasputin (Russian imperial stout) in 10th
as the lwo exceptions.

"When we srarted brewing Pliny rhe Elder
in 1999, &ere were almost no dou-
ble IPAs on rhe market," said Cilurzo.
"Present day, there are so many great
hoppy beers, ir's hard ro put into words
how honored we are."

For the third straighr year, Bell's Two
Hearted Ale linished second.

"Two Hearted is rhe single most genrc-
defying brew I've ever had," commented
ZymtrgX reader Alan Smith of Cairo, W.V.
"lt's ostensibly an lPA, but u'hen I onnx
it, I dont rhink about that. I only rhink
about how unique, delicare, and madden-
hgly delicious ir is. It makes me wam ro
brew something even jusr half as good,
and ir makes me look forward to whar I'll
learn along the way."

Doglish Head g0 Minure IPA finished
third for rhe second straight year, while
Sierra Nevada Pale Ale was founh.

Many of the usual suspecrs finished in rhe
top 50 for 2012, but there werc also some
newcomers, including Firestone Walker
Union Jack and Sierra Nevada Ruthless
Rye (llth and l2rh, respecrively).

'l must say that Sierra surp sed me
with Ruthless Rye," said ZymtrSl reader
Garrett Milam of Ollmpia, Wash. "ln a
flock. no. an ocean of lPAs thcy managed
to create a beer that stands out with a
unique complexiry wirhour any of rhe 'in
your face' hop character which seems to
be in fashion wirh the imperial IPA ser."

Bell's Two Hearted Ale

Doglish Head 90 Minute IPA

5

7

Sierra Nevada Pale Ale

Stone Arrogant Bastard

Bell's Hopslam

Sierra Nevada Celebration

Stone Ruination IPA

Sierra Nevada T

10 North Coast Old
'tl Firestone Walker Union Jack

12 Sierra Nevada Buthless tlye
Bear Fepublic Racer 5

14 Oskar Blues Dale's Pale Ale

15 Head 60 Minute tPA

Firestone Walker Double Jack
r17 Eallast Point Sculpin IPA

r17 Sierra Nevada Bigtoot

i9 Stone IPA

New Belgium Fat Tire

Deschutes Black Bune Porter

Founders Breakfast Slout

Head 120 l\4inute IPA

New Belgium

Goose lsland Bourbon County Stout

30 Furious

T31 Litfle sumpin

T31 Rogue Dead

T31 Samuel Adams Boston

34 Troeqs Nuqqet Nectar

IPA

New Belgium La Folie

T37 Dogtish Head Palo Santo t\,,tarron

f37 Founders KBS

137 Russian Biver Blind Pio IPA

40 Green Flash West Coast IPA

41 Deschutes Mirror Pond pale Ale

42 Victory Prima Pils

43 Great Divide Yeti

144 Alaskan Smoked Porter

Anchor Steam

I
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Samuel Adams Noble Pils

Great Lakes Edmund Fitzgerald porter

Left Hand Milk Stout

Stone Sublimely Self

Oskar Blues Ten

Russian River Pliny the Y

T44



T lndicates tie

Of course, it's not all about the hops.

Many voters steered toward maltier beers,

session beers. or non-hoppy styles as thetr

top choices.

While it s true that there is nolhing
outrageous or over the top about Odell's
humble 90 Shilling, it is rn my mind
the pedect beer," wrote Jeff Ovenurf of
Arvada, Colo. "lt's malty, satisfying, and

has just enough hops to close the deal-
this is simply the finest and most drink-
able beer out there."

"You may notice the lack of big beers on
my list," commented Sean Mccinty of
Lutz, Fla. "l'm a session beer guy. I love

hanging out and putting down a couple

o[ pints or a dozen or so sampler glasses."

"l am not a hophead," proclaimed Elspeth

Payne of Silver Spring, Md. "l like com-

plex. clean brews and llavor the spicy.

At home t make a lot of braggots-malt,
honey, minimum hoppage."

Easy-drinking seasonal beers made the

top of some readers' lists.

'Sierra Nevada's Summerfest is the percn-

nial go-to beer for any and all sum-

mertime activity," said Nicholas Ratkai

of Severance, Colo. "For those who like

flavor but don't want to slam an IPA after

mowing the lawn on a 95-degree day,

Summerfest is the way to go."

Some readers noticed that their tastes

have changed over the years.

"The wheat/amber girl goes dark!" com-

menred lauren Greenfield o[ Longmont,

Colo. of her top 20. "Yikes-this list of
recommendations comes from a woman

who had never lasted a stout ("1 dont

Sierra Nevada Brewing Co, Chico, Calil

Dogfish Head Cratt Brewery, Milton, Del

Stone Brewing Co, Escondido, Calil

Fussian River Brewing Co, Santa Rosa, Calif

Bell's Brewery, Kalamazoo, Mich

New Belgium Co, Fort Collins, Colo

Firestone Walker Brewing Co, Paso Robles, Calif

Deschutes Brewery, Bend, Ore

Lagunitas Brewing Co, Petaluma, Calif
'10 Founders Brewing Co, Grand Rapids, Mich

Boston Beer Co (SamuelAdams), Boston, Mass'tl

12 Avery Brewing Co, Boulder, Colo

Oskar Elues Brewing Co, Longmont, Colo

14 Odell Brewing Co, Fort Collins, Colo

Co, Munster, Ind

Co, Denver, ColoT16 Great Divide

T16 tiogue Ales, Newport. Ore

18 New Glarus Brewing Co. New Glarus Wis

'19 Victory Brewing Co. Do*niL
Goose lsland Beer Co, Chicago, lll

Surly Brewing Co, Minneapolis, Minn

23

24

25

North Coast Brewing Co, Fort

Brewing Co,

Alpine Beer Co, Calif

Fussian River Co, Santa Rosa, Calif

, Placentia, Calil

Alesmith Brewing Co, San Calif

and was 'forced' into my n€w addiclion.

Life hasn\ been the same ever since. I still
enjoy a wheat or an amber every once in a

while, but get me those creamy stouts and

I'm all over it!"

Wrth more than 2,000 breweries now in

rhe U.S. and more Lhan 1,100 breweries

in planning (yes, you read that righO,

according to statistics compiled by the

like dark beers") until about two yearc

ago when I atrended a rapping of a stout tflfhe bitds sing foudeft

the sky is bluer, the cfouds
are whiteh and at is right
with the woild" -
Zymurgy (eader Jeff Holt of Fredericksburg,
Texas, proclaiming his appreciation for PIiny

the Elder.



T indicates tie
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1 Boston Beer Co (SamuelAdams) 41 beers

2 Dogfish Head Craft Brewery 34 beers

3 New Glarus Brewrng Co 28 beers

f4 Rogue Ales 27 beers

14 The Bruery 27 beers

T6 Bell's Brewery 26 beers

TO New Belgium Brewing Co 26 beers

Brewing Co 25 beers

Tg Sierra Nevada Brewing Co 25 beers

T8 Three Floyds Brewing Co 25 beers
T11 Goose lsland Beer Co 23 beers
T1'1 Creat Divide Brewing Co 23 beers

T_13 Deschules Brewery

T13 Lagunitas

T16 Victory

22 heets

22 beers

T18 Southern Tier Brewing Co

21 beers

20 beers
T18 Stone Brewing Co 20 beers

20 F ying Dog Brewing Co 19 beers

f21 Boulevard Brewing Co 18 beers
I21 Founders Brewing Co 18 beers
f21 Odell Brewing Co i8 beers

f24 Firestone Walker 16 beers

T16 Cigar Cily Brewing Co 2t beers

nD![oI l0gt ttttt tEtB rtl[



T indicates tie

Brewers AssociaLion, there are more beers

rhan ever for craft lovers to explore.

"Love beer. Top 20 is Iike picking your
favorite kid," commented Bill Jankowski
of Mystic, Ct.

-You have no tdea how hdrll this ls,

agreed Leigh Audin of Boulder, Colo.

Ahead of the ltack
As in years past, we also kept track of
which breweries received the most votes.

This year's top brewery is Sierra Nerada

Brewing Co. in Chico, Calif., which made

headlines this year after announcing

that it will build a second brewery near

Asheville, N.C.

"Fantastic news!" proclaimed Sierra

Nevada founder Ken Grossman, who 8ot
his snrr as a homebrewer. "We are very

honorecl and humbled to be chosen by

Zymuryst rcaders. I know there are a lol
of great beers and breweries today to sup-

Pon, so thanks!"

Sierra Nevada has a "boatload" of new

beers on deck for the rest ol 2012. accord-

ing to brewery spokesperson Bill Manley.

In June, Ovila Belgian Golden, the next

beer in the Ovila Abbey Ale series, will
debur. ln July, the brewery will release

BRUX Domesticated wild Ale, a Brctl

beer collaboration with Russian River.

August will bring the second release of

the brewerys Best o[ Beer Lamp Variety

Pack including a floral IPA, a dry-hopped

impenal PiJsner, an oatmeal stoul, and an

imperial red ale. A new' yet-to-be-namecl

imperial srout will debut in SePtember,

and in October, ovila Abbey Quad will
be released.

Finishing second in the voting was peren-

niaL favorite Dogfish Head Craft Brewery

in Milton, Del.

"Really, jusL about anything Dogfish

Head is dorng is inrercslinS. full of ila-

vor, and is not just another lame attempt

at making Arnericas 2.000th orerly
hopped IPA," summed up Adam Keele of
Missoula, Mont.

Dogfish Head also had the second high-

est number of votes for different brands

f7 Newcaslle Brown

17 St Bernardus Abt 12

2 l-Jnibroue La Fin du Monde

T3 Ayinger Celebrator Doppelbock (Ge.many)

T3 Saison Duponr (Belgium)

T9 Duvel

T9 Pilsner urquell (Czech RePUblic

Samuel Smith's Oatmeal Stout

"Love beer. Top 20 is fike
picking your tavotite kid"

comment from Bill Jankowski ol l\4ystic, Ct.

1 Guinness Draught (lreland)

T5 Rodenbach Grand cru (Belgium)

Deschutes
Black Butte Porter Glone
Fecipe by Amahl TurczYn SchePPaGh

Ingredlents goilTime: 90 min

for 5 U.S. gallons (18.93 L) Original gravity: 1'057

Final gravity: 1.016

9.0lb (4.08 kg) NW two.row pale IBU:37

malt SRM: 32

12.8 oz (363 g) chocolate wheat malt Brewhouse Elficiency: 75%

8.0 oz (227 g) 80'L crystal malt

5.0 oz (142 g) dextrin malt Dlrectlons
0.5 oz (14 g) Galena pellets, 13% Mash grains at 153' F (67" C) lor one

atpha acid (90 min) 34 IBU hour. Mash oul at 168" F (76' C).

o.25 oz Q d Cascade pellet hops, Ferment at 65" F (19' C).

5.75% alpha acid (15 min) 2

tBU Ext.act Y€ralon: Substitute pale malt

0.25 oz (7 gl Hallertauer pellet hops, wlih 7 lb (3.18 kg) light malt extract

4.5% alpha acid (5 min) 1 IBU syrup. Steep and dnse gralns, dissolve

English ale yeast (Whire I'abs wLP Oo2 extract completely, and proceed with

or Wyeast 1968 London ESB) boil.



in its portfolio. Samuei Adams $on that
categor) lrith a uhopping 4l cliffcr€nl
brands rL'ceiving votcs

'The unilerse (ll beet st)4es is infinitc, and
thi- \(.lr \p rc goirg t, kerp lnn,,\.l tnl.
proniscd Boslon Rc0r Clo. l()Lln.ler Jinr
Kocl-r. You'll see sontc classic sl)'lcs rcrn-
\ented xncl srtrprising ne\\ srnall-ltatch
beers, iLnd ils the lorh annit'ersurl ol
our rnost e\lre mc bccr-Ulollilts-so \-ou
kr-row wc har,c lo ceLabrate.'

Foreign Alfairs
As rn lears past. thcrc rvas a decicicdh,
all-American bcnt ro this )etr s \.oring Ot
the Lop 50 bcen jn the poll, nonc ucre
produced by a foreign bret en.

''One lhrng is consltnt: .\nterica has
the best beer and brcl'ers, Prochinred
Zymurq! readcr l\{ichael (Jsbo tc of
Chicago

GLlinncss DraLlghr slout rcclaimed rhe
numbc'r one sl)ot in this year's iml)orts
rrrting, folioucd b\. Lnibroues Ll Fin
clu \{oncle, a tripel. A}ingcr Clelebtlror
Doppelbock and Saison Dupcrnt tlccl lrr
third, and C)nal ancl Rodenbach (ir.and
(-ru rounded out rhe top firc.

''lf I rvoe contcmplating lhc 'cn.l ol the
rvorld lor ant other tintc I r;rs thirstr'), I d
lvant a I;l Fin clu Nloudc in nt),gliss. wrore
rcader Uob Kaullman o[ L1[a\,cttc. Colo

"7he nniverse of beer styfes is intinite, and

Great Beers, Small Brewe?ies
()nce agajn, \\'e raise a glass ro thosc
bre\\"encs that. rhough small in produc
ti(nr. score high with beer lovers. \\,e
deter-n'rine the Spirit o[ Homcbre$ i\\r.arci
by taking a brewery's total nunrlter ol
r,rtr'. .rnd tlrvidrng rt br rh, hrcrveD q

production Ln number of barrels.

-r\mong the top 50 breweries, ALpjnc llecr
(-o. in Alpinc, Calif.. is thc 2012 Sprrrr

this year we're going to keep innovating"
Iloston Beer Co folrncier Jlm Koch

or n(\ntcDl\'u lvlnn( tT. t\j. \\lIll) pr.)
duccd 1.550 barrcls in 20ll according
to staristics compiled by lhe Breu,efs
r\SSOClatlOn

"My lirst cxperience $'ith Alpine Beer
Company s,as at rhe 20ll I\arional
Homebrewers Conlerenccl in San Drego,"
said reader.fon Koerber o[ San Ramon.
Calil "l u'cnt wnh lbur other clul) mern-
bers 1() their tasting room. \\'e all orderccl

Sierra Nevada
Ruthless Rye Glone
Fecipe by Amahl Turczyn Scheppach
/hls ls a slab at Siern Nevada's popular seasonal, which makes use of
proprietary expe mental hops in the aroma and dry hop charges. Reliable
sour'ces haye said the brewery's mystery hops arc similar to a blend of
Calumbus and Amarillo, sa thase have been used as stand-ns.

lngredients
for 5 U.S. gallons (18.93 L)

9.5 lb (4.31 kg) pale malt
1.5 lb (0.68 kg) rye malt
12.0 oz (340 g) 80'Lcrystal matt
1.O oz (28 g) chocolate malt
8-'16 oz rice hulls (in mash - optional)
1.0 oz (28 g) whole Bravo hops,

15% alpha acid (First Wort
Hops)

1.0 oz (28 g) whole Chinook hops
(0 min)

0.5 oz (14 g) whole Amarillo hops
(0 min)

0.5 oz (14 g) whole Columbus hops
(0 min)

1.5 oz (42 g) whole Citra hops (dry)

0.5 oz (14 g) whole Columbus hops
(dry)

1.0 oz (28 g) whole Chinook hops
(drv)

0.5 oz (14 g) whole Amaritto hops
(drv)

Chico or California ale yeast

Boil Time: 90 minutes

Original Specific cravity: 1.062 (15.2" P)

IBU:57
SRMr 12

ABV: 6.6%

Dlrectiong
Mash grains at |54" F (68" C) for one
hour. Mash out at 162. F (72" C) lot 10

minutes, then raise to 172. F {78. c) and
commence sparge. Use rice hulls il a

rye-induced stuck sparge is a concern.
Steep aroma hops for tive minutes at
knockout and proceed with wort chilling
Ferment at 68" F (20" C) untit finisheo
rack oh to bagged, weighled dry hops
and hold for three days. Bemove dry
hops. Crash cool and condition the beer
for at least a week before packaging.

Mini-Mash Version: Substitute 7 tb (3. t8
kg) pale malt extract syrup tor the pale
malt. Mash rye matt at 154" F (68" C)
with crystal and chocolate malts for
one hour. Rinse grains. dissolve extracl
completely, and commence boil.
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Editor's Note: The following is on
excerpt from the book IPA: Brewing
Techniques, Recipes ond Evolution
of lndio Pole Ale, which will be
published this fall by Brewers
Publications.

ertainl), no discussion of lPA

brewing techniques would be

complete withoul a look at

th€ hop varicties, hop products. and

hopping techniques that can be used

to obtain the prominent hop bitterness,

flavors, and aromas that characte ze the

IPA slyle.

Dry hopping has bccome requisile for

bfewing IPA, but orer the years, brervers

have become more creativt in how they

have supplemented dry hopping rvith

other techniques and altcrnativc hop

products. As such, innovalive bre\t'ers

are constJnllr fu)hrng lh( bound.rrrec

regarding horv mucl't bitterness and hop

intcnsrLy can be obtained in their beer.

Table 9.2 lisrs the typical compositron

of a hop cone. O[ these components, the

alpha acrd content, essential oils, and, to

a lesser extent, beta acids and polyphe-

nols are most important to lhe brewer.

\,losr o[ these components are found in
the lupulin glands.

Alpha acids, rhe hop component that

most IPA brewers look at first when

[ormulating their recipes, contribute
directly to the bittemess in the beer.

Therefore, hops *ith higher alpha acid

content can contribule much nlore bit-
terness to the beer (at the same addi-

tion rates) as hops rvith lower alpha

acid content. Noble hop varieties such

as Hallertau, Saaz, and Goldings typi-

calll hale lorver alPha actds. ranging

liom 1.5 to 5 percent, and the newer

Amencan r.arieties are typicallt higher,

with "super alpha" varieties such as

\\'irrior. 5umrnr. :nd Apollo rea.hing
lcvels of 17 to lB qrercent alpha acicts.

These high-alpha hops rvere originally
hrrJ to pr,,ri,1r a lc>r cxpenstvc birter-

ing source lbr large brcwers, but as an

added benefit, many varieties also ha\.e

interesting and intense flavor altributes.

Because oI the increased bittering porver

of the newer varieties, they have become

highly desirable for use in very bilter
beers like IPA and double IPA, and Lhe

argument can be made that the develop-

ment of these hop va eties conlribuled
significantly Lo the rise of .{merican IP,{

and double IPA as slyles.

The three major alpha acids in hops

are humulone, cohumulone. and adhu

nrulone. Thc rat., of thc'. thtec alpha

acids varies vith each hop varietl', and

some brewcrs look closely at the cohu-

mulonc level in hop varieties. as leYels

higher than 30 percent are thought to
contribute ir harsher bitlerness. Noble

hop varieties, originatilg from Centlal

turL,pc \Saaz. H:llertru. etc.\. tt pteall)

have lower cohumulone values.

ln order tt-r conlributc biLterness to

beer, alpha acids need to be boiled. The

wort kettle boil, the step during $'hich



boj)5 rlfc tlpr(ell) acldccl in the bri:w-
hr.usc. trrrnslirrms thc alIha ltcids rnttr

an isorrcfi:.(l [rrnr. ca]lecl thc iso lrlphii
rcrd Tht rso .rlpha.rcicl rs the compouncl
Lhrl contnbulfs bitterncss to lteet. lhe
:sLrnrtn:,ruon rctcuon oaall]-s ;11 lanlpcla
tures highcr thrr|i 185' | (85'CJ; rhr'r'rre
rnd conrpLelana:s o[ thc isonreti:;rtLrrn
rcllrLiolr is cicpr.ndent on tetltpctitLure
,rn(L boiLrng lrrle. Lhercfore. llle L)ngel
irnc boiJs ho1ts. lhc lnotc bittcfncss rs

eritntcLtd

Thc solubilirr ol iso-rlph.L rLcrcLs (hc ibil
itr to cLisslrhc in \roft) is much hrgher
thillr Lha r-ln isolrrtrjztd,tlPhr lcicls..\Lscr
\\r)rth noling is that iso rlphlt rcitl; rtc
nluch frore bitter thdn.rlphl acicls. ln
. JJil , r ' r'r'n.' rr r! l_trr' r(-\ t-,
aLph,r,tcicls ilso conLribLrlc significilrtlv
l. l. ,t I I. trt., t . . I I' t.. ,r r^tl l\ .n

beer. which c\plarns \\'hv hiqhlv hopped
bccrs t1,pic;rllr' have rnuch thicl(ef. clcnscr
loirtrr thnn lc)\\ rr hol)l)ed l)eers Ir is inlcr
esLing l() nota rhet iso-hLrmltl()ne ls the
i.rr-alph.r acitl in bter thar t-cilcl-r wilh
sunLighL to l)rrdricc sklrtrkinfss in beers
p:rclirgecl in g|ccn or clerrr borrlcs

TABTE 9.2

Soft Resins

Alpho Acids

Belo Acids

Esseniio Oils

G12

l St 8

t-r0
0.5-2 5

Hord Resins

Polyphenols (tonnins)

Amino ocids 0.1

Slmple sugqrs

Pectin

Oils ond fotty ocids
(higher in hops
wilh seeds)

Prolein ond
corbohydrotes

Ash (minerols)

Cellulose

Esscntlal oils contrihute thc arornr and
llar.or ol hops to bccr lL)p ,-rils contatn
thousamls oi clillercnt collpoutldi. but
thc l)rinrnn thraa arr nt\'rcenr. humulcne.
and car\oph\llene. \luccnc ts the nrost
abLLndanl hop oil. tt l0 to 60 P.rcent ot
lht total. encL is lrsr quicl<l; rr) crapr)f.]
tirrr es hops ilfe boilcd \hrcclte is rhe

rl |.t ..' ' -r, \\ .r".\....If rm.
inr1rorlnrlcc for late hop ecldirron ll:r'or
rncl aronrl coniibutLors. Nltnl hop Lrils

undergo chemical or o\i(litilc Lranslor
,r - r' . .i..lr.l .f. l:c l'. rl .r..1 .lr r;
[ermcnruritrn rcsr-rlring ui dili.'rrnr hop
arr)nris ind llalors oltLeiled .l.penrling
on rvhcn in tha proceis thc l)opi rre
i.l.lcd rircl hor'" Long they ale cxposccl Lo

boillng \ ort r)r reast femtcnLation

Errch hop r,.rlict1 has ls ttnn unLc3re

composiLion ol alph:r acicls rncl hLrp rrils
ll..I. r. l.l. ., 1!.t. r..r . r' r.lttr
rs piltticuLarl\ tmpoflanl t(r .1ahia\c lhc
prficft (()ntitination oI hop brtterl]css,
ller or. rrld rr',rma. Trblc !) J lisrs some
I r' r'r1.1 .,.,t l'1 .l \ "r \.. 1r I.
b) no nr('ens c()lnpictc. its tllefa iue nc\\
hop var ieties being clcr,elopcd cvery 1eirr.
ancl acl\ rnturr)!t5 ltrcwers Llse nrrnlrllcli
li(rn.rl ll).\ l-rLrlts t,rr breu'anrazing IP:\s

. I, l'. -r I ,',rJ, .' r

\\ hrch for m Lrf hops lo use Ovrr lh. pirst
40 rcrrs. serc'rrL diflirenL Lvpes ol hop
ploducls harr- becn mecLc av.rrLable to

IABLE 9.3

cr)rrrnrerclnl and honle bre\.ers, and cilch
oflirs its rru n :rdr,antages lnd challengcs.

Hop Con(s
Ilop corr.s, or rvholr hops, ire thc trl.ii
tionrl hop procluct llop cones Nrc dricd.
compresscd, and balcd hop Ilolvers. Ihe
adrllntalit of usrlg hop cones is ltrlNar
rh one ol perccivecl llaror Several ctllr
l)rc\\'crs Lrsr onlr \rlloLa hop cones rn
rhcjr beers because they rhink that th.
coutpressec[ rvhoLe hop cone gi\.es lhc
best flaror ln .tcidilton. rvhole h,.4rs can
bc used in r r,essel caLLccl a hopbrck
aftcr the boil. ro ridcl ncLdirionai flirlor und
ilssrst ln lillcrillg out lrub. \4an)' brewcrs
r\nrl. rt.rr rrl.,'lc r. tr. irru .r .upcfl(..
lle\'()r in lhc cLr'', lrolt proccss, itnd lhilt
rhr) mar Llsc ()ther hop ptoducts JoI l)lt
tering and flaloring in Lhr brc\hous€.
lhei u'ill limrt thcmsclves to onlr \\toLe
hops for clrv hopping \\'hole hops ure
muah easjer 1o inspccl Ior qualttr.than
(rth.i t\ pcs o[ hr)p pr()ducts.

lht disadr-;rntages of usin!l thtrle hop
concs erc printaril\' fcllted to sLoflgc.
stabrlit). rrnd elli.ieDcr. \\'hole h,.rlts te'nd

lo r)xidi:0 ancL agc nlorc raptcllr, than
othcr hop proclucts. L)nce ()l)€ned \\ hol.
hops arc susccptlblr ro o)iiclrtion tnd
fl.'' 'r'c t .d.rn, r. .,, \, - rr( | I l- r, I r!
snr.rlL enr()rLnts of \\.ltole hops th:lt h!L\c
ber:n Laken fronr largo packages or bales
LupnLin glan.ls can become .lisloogco
froru thr cone. resulttng tn inc()nsistfnt
bittcring lnd llrr-Lrr crrntributions. Lsrrrg
r,hoLc holts lLrl clrl hopprng rcqLLires thc
use ol it bag ol sLn]l( (Jlher l)r.lloretfd
folllirll)rf. so thc hol) lca\.cs can l)c casll\'
renroled lfom rh. bccr \lten lhe dt.).
hopping pr crcess i-< conlplere

Hop P.II(ls
81 lar thc' mosl coDllrolt llrm of holts
araillble irnd uscd b\ crali brcrrers lnd
honrcbre*'ers is the hop pcller DelelopccL
1n 1972, hop pcllets are rnacLe by ratr
ing lhe complessed bale r,l rvhole hops.

2

2

E

3o-2.5

t5

8-r 0

4G50

rso-ouryl

rso-propyl

sec-butyl

4G80

t 4-50

Humulone

Cohumulone

Adhumulone



TABTE 9.4

p
o
t
oE

Cqscode

Cenlenniol

Chinook

Columbus
(okoTomo,
ho^rk Zeus,

or cI4

Ciho

\4brdor

Eullion

Apolb

Efovo

Delfo

Colypso

GolcDq

Mognum

Arnqdlb

Simcae

Nugget

Summit

SorochiAce

i.lelson
Sowin

Eosl lGnt
Golding

Cholbng€r

Northdown

To|gel

FuSgb

Willomette

s

+l1.5

t2-14

lll6

l1-13

lsl T

7-10

Itl9

t4-17

5.$7

t2-14

l3.sl5

12-14

&ll

t2-14

12-14

r618

rGl6

l2-13

54

7-8

1Gl2

+7

0.&r.5

1.t2.5

152.s

't.$2.5

2.2-2.8

1.Gz.O

23

r.$2.5

|.6.2.4

0.$l.l

1.62s

2.+2.7

1.9-2.3

3H4

Spicy, frorol, cltrus, g|opefuit

Florol, citrus (lemon dnd). ftney

lntense sFice, ph€, qnd op.ic$f
nollDrs, gEpdruii

Inlerue pung€nl, hed3ql, flotol

Stong cltrus ond tuopicoi. gfqpe
fiuit, lirn€, melon, poisiorfiuit

Mlld, cleon

Inbns€ Arnqicon hop oromo,
Block Curnnt ond cotty

C|lqpetrufi. splcy

Horol ond fru y

Citrusy ond splcy, wlth hinlr of leo,
beny, rTr€bn

Feor, bery opple

Cilrus. pos$onfruit, slone fiuit

Cleon, billor

1.52 Flotol, citrus, rnongo/tppb{d ftuit

2-2,5 St6ng reslnous/pln€y

1.7-2.3 Strong bitter. tithf hebcr

t.S2.5 Cihusy ond h€6<d

2-2.8 H€rbol, dill, tongerine

l-I.5 While wine, berles

0.5.l Splcy, eortrV hebol, mormqlode

l-l.7 *)i:y, cleon bitter

I .S2.5 Cleon bitlg.. mlkt frqvo.

1 t , a Intense. Herbol,faEl, some citrus/
ler€erin9

O.7l .5 Mild, gossy, frotql, habol

'| -l .5 Herbol, gr$3y, mlll

Cbssic Amerlcon oroano ond
dry hop

Odginolly de\,Eloped os Super
Coscod6, u3€d ic( no\or, olomo,

dry hopping

Duol.purpose hop

eooO Oitt"dnq frop,,ls"d fteq|.te.rfly
in dry iopping. Cqn gel sultury

o
o
o

q

E
=o'cul

3+40

2+28

2+44

4D42

35

22-26

22

'15-20

2ffi

2633

23

24

28.32

20-25

24-D

2937

26

l.,le',ver wrlely

Prirmrily o biflering hop

Hor"d lo find. us€d in Eollonllne IPA

|,I€!ver \origly, \,ery intense.
Con gs{ sufury

Ne\,ver \ot6y

New€r oIomqtic wdety

l.le||aer oromqtic \r'o,iety

Arsfiollon wdely

Gsrmon odgin, exc€llent bitbrlng
hop

Popubr t ttedng ond otomo hop,
Moy be loo lntense if not u6ed wtth

olher vurlefies

Bifiering cnd oromo. Nice dry hop

Stttering. pnmoriv

Eltl€ring ond no\ior. Con g€t
ooiorry/sulfury ct h(tfi levels

De'\€loped in Jqpon, Unique iowr

Uniql,e l.le.v Zeolond voriety

Clossic British voriety

Prlmodly o Brttlsh btttedng hop, good
ic$or cftooctsrlstlcs, con be used

efrcli\€ly irr f, olor/ororno

Good duoFurpose hop

Good bitte ng hop, good icr fqvof

Flor,or, opmo. ond dry hopping
Brltlsh oles

Americon \€rsion oI Fuggle

ws{.Homeb.etrrrsAscialion org July/Ausust 2012 ZYryY :'
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shredding them, and running the hop

material throuSh a hammer mill to mill
them into a fine powder. The hop powder
is then pressed through a die to form a

4- to 6-millimeter diameter pellct. The

die press is flushed wirh liquid nitrogen

by some hop suppliers, which allows the

pelles ro be packed more tightly wrthout
too much heat generation. This in turn
promotes Ilavor stability, because the pellet
is more compact. The impona thing to
note is rhat hop pellets, unlike other hop
products, still rerain the hop leaf mateial,
which many brewers think is an impor-
tant component o[ hop flavor. A standard

hop peliet is often called a Type 90 pellet,

because 90 percent of the original whole
hop weight is retained in lhe pellet. A Tlpe
45 peller s one rhar has rhe same birrering
potential in only 45 percent of rhe weight.

Until opening, vacuum-packed or nitro-
gen-blanketed hop pellets will remain
fresh lor several years. ln addition, the pel

letizing procc's rapture< all rhe lupulin in

the compressed pellets, making the hops

more consrstcnt wirh respecl to birtering
potential and flavor contributions. Hop
utilization (the amounr o[ bitterness cap-

tured from the hops during the brewing
process) is typically 5 to 10 percent higher
when using pcllets vs. using whole hops.

One disadlantage of u'ing hop pcllets rs

that the hops wilL oxidize rapidly once

exposed to oxygen. The lupulin glands

have been somewhat ruptured in the pel

lctizing proccs> and urll form rrxidation
producrs (resulting rn harshcr biLtcring

compounds) and lose aromatic charac-

teristics after the vacuum pack is opened.

Additionally, hop pellets disimegrare rap-
idly imo won and beer and lorm a large

smounl of solid sludge material during
the kenle bojl and the whirlpool that

must be separated from the won. This
can result in lower or,'erall brewhouse

ellrcien(), bccause much o[ the won is

left behind in the hop/trub sludge. Some

brewers also feel that because th€ milling
process generates a substantial amount of
heat, hop pellets provide a grassier, more
vegetative llavor when used for a dry hop,
as opposed to the citrus)- fruiliness pro-
rided by u,hole hops of the same variet)r
\y'y eypenence has been rhat supplier'
now have a very good grasp of optimal'ouestions about Gluten-Fr6€ brewing? Give us a call.

(0 ZYI{URGY JuL)/,\ugusr 20I2 urv$ HomebreNers/tsociadon org



tcnll)er;rturcs ilnd conu()L thcrn dLlring the

l)('ll('li:inil l)rocess. nlaking this ilrilunrcnl
solncwhxt Droot.

Carbon Dioxidc llop Lxlr.tcts
llop cxtrxcts ar-c highlr concentrlled
lirrms ol hop rcsins, e\trictcd \\ ir h liquid
crrbon ctic'xicle fronr pcLlet hops into l
rusrrblc syrup lornr ,\llhor.lgh n.rditiorl-
all,v thc rralm o[ larger brcrvcrs. hop

cxtrircts are lincling thcir wuy into thc
rvorld ol the crirlt bre\\'cr'. Scr-eral btcrv

crs havc founcl rvhcn brcq,ing extrcmclt
bittcr-clcrtLblc ll'As thll hop cxtnrcts lrc ir

g()od illtL'rrrlll ivc lor rlllt\illlr:iug l)il lcr-
ncss !!ilhoul olcrloading thc br*i,housc
with lcufy ltop ntrrterirtl or sludgy hop

pcllel fcsidue. As such. some brewcrs rrlc

usinil combin.ltions o[ hop cxtracts in thc
bittcring portion ol thcir hop rccipes.

Distilled Hop Oils
I lop oils can be stcam ciistrllccl fronr hops

lncl usccl to iugmenl dr)-l1ol) ch:1ri1ctcr

1n bcer. \.lost lastc lr-ials h.rvc shown that
tli. fl.rri'r L> nol (ltrt( th( :irrr( r\ ll\irrt
whcrle h,.rps or' Pelletizc'd h()l)s l)ul oils

cin l)e used cllectilcl; in combinntLon

rvith orher htp producls lo lugnlcnl lnd
intrnsill hoP llavor lnd ar,rntrr.

Brewcls rrust crrnsidcr- thc lirlltru inil
ilspccts lvhen crcirting ir h()p rcriPc l()r

lhcif llr\:
. Hol) \.arietics to bc usecl and thcrr

elpha acici contcnt;
. Dcsirc(l lt()p IllNor ind ill()nta chilr,

IiCli:'flStlcS:
. Desirc(l brttcrnfss lc\cl;
. Kcrtlc hrrP rnili:ittior1 ancl impact ol
Ietc hop actclrtLons on llitvcrr rurcl bit-
tcrncss lcvcl.

r\ Lrrcrvel c;rnnot clcvclop .r rccipr s,itlr a

targcr llltJ lcy.l \\,ithour knowinS rhe hop

utilizillion rrtc. llop Lltilizatioll is clc[inc(l

rrs Lhc anrount ol ulPha rrcicls lcldc'<i to thc'

kcttle ls. thc :r'nour'r ol iso-llpha acicls

in lhc fcsrLlling worl. ll can l)c c\pressed
wLth thc lol[o!\,ing krrnrrrlu:

Hop utilizrltion percenlage =
Iso-alplra itc icls irr \\,oll \ l0tl

TABTE 9.5

Hop cones, 12" P wort,90 minule boil

Hop pellets

Hop exlroct

lncreose boil time

Increose wort pH

Decreose grqvilY

Increqse hopping rote

Ilop utilizltion is best calculittccl rrncc

tlr,: I'rurrcl hu: rl'u I'rtt,.rrrcss,nrrtcnr rrl

lh.' \\i'r'r ilnJl):cJ. brrt th. IRLr.rn.,lv>rs

proccss involvcs irclcling l sntTng acid

ilnd is(r-odanc lo the \\,(n1, crclrLing incl
scprriting an extr:lct. ancL nrclisuring the

irbsorbancc ol thc r:xtraction \rilh i1 sl)ec-

trnPh,)l(\naraI ilr 27 i nrn.,tLLr:tcr> Thrs rs

iln cxpcnsivc atcl tinlc-consumrng pro-

cess. beytTnd rhc abilities ol rrost honrc-

brcq,crs ancl crall brcwcrs. so instelrcl rn
cslinriuc is lrsual11, usccl.

Hop ulilizilli()n generalll" lalls intrr thc
rangc rrl 20 t() 40 pcrccrrt. Tablc 9.i
shows how cliflcrcnt pnrcesscs can rtllect

hop utilizalion.

lis also rlrportanl to notc that Lltili:attt)n

2G.30% utilizolion

Increose, 2$35% utilizotion

Increose, 3G40% utilizolion

Incleose

Increose

Increose

Decreqse. Bitierness will increose,
but not lineorly

nunrbcrs arc lirr rvor'(, rrnd a signilicirll
drop in lBUs (as mr.rch ls 33 pcrcclt)
occtrrs during lirnrcrrtition. btclrusc thc
pH drop as thc rvor t is lcrmcntecL to bcer

ciruscs i rc(luction in thc solLrbilitv crl

isonrerizccl alphrt rtcicls.

Sornc criticirl points rcg.Lrcling h,rp Lrti-

li:ation:
L Diffcrent leveLs of bittcrness *'ill bc

obtaincci clcPcncling on rvhcn r,ru utld

lrr-r1-rs to thc boilinil $rrrt iLnd ho\\'
hng thcl ale llrilecl f iLl>lishr:cl tlblcs
appR)ximalc thc hittcrncss or utili:i-
tion obtaincd by' ldcling h,rps ut rlil-
lar-enr rin'rcs during rhe won b()il. l)ur

1lt bcst, those tables afc an.lpprcr\irnll
lion. l)ccilLlsr' cvelv brcrvrlr hlrs slighrll
cLiflcrent hcrp supplies, hcat cxchange,i\lphir ucicls urlck'd lo lhc l)rc\\

\s\ I ldrrcbrc\i'fs,\:nurrD nrg ZYMURGY tt



boil properties. evaporation rates. and

kenle design, all of rvhich &ill impact
utilizatiL)n :rnd recorered bitterness.

2. Ulilizarion is highly dependenl on \rorr

8r'a\1tt. An ilcreasc in \r'ort gra\ it) \rill
rcsrLll .n .r Jeir,..rsL 'rl hop uulrzatr.rn

lncl recovered bitterness.
j. Adding more hops *ill increase bitrer

ncss, but utilization rvill decreasc. The
llilterncss increase is not linear. and

i\(nnr,lll\ rh' hr.wcr wrl' hir p,'rr1

whcrc clirnlnishing retums are obtained.

In othcr words, adding 50 percenl more

hops will not always resuh in a 50 per

ccnt rcreasc in bitLerness.

4. For mosl brewers, a critical balance is

necessary rc oDlam Inc Propcr amount
of hop flavor ancl aroma from the kettlc
hops. \'s. exlracting hop bitt€r'ness. I he

essential oils responsible for hop llavor
and aroma arc highly volatile com-
pounds that will be cvaporatcci almosr
completeiy rvith early hop addirions.
Later hop additions lnll retain more
hop flar,or and aroma at rhe expense

oI hop utilization and extracting birrer-
ness. Part o[ Lhe brcwcr's art is balanc-
ing these additions to get n worr wilh
proper bittemess levels ancl thc proper

amount of hop llavor ancl arom.r.

:

A t1'pical calculation lor delermining the

bitterness in wort is:

I Calculate the Alpha Acrcl l.nits (;\;\lJ)

from vour hop addition in a lL)-gal-

lon batch: For example.8 ounces of
Chinook at 13 percent alpha acids = u

x13 = 104 AAU

IBU = A{U xU x 7lA rvhere U =

utllr-Jlr,rn JnJ \ - rr.'rt volrrnr.

= l0,l x 0 2 x 75110 = I i6.

thc pr"blcms u,th r1-r. r) L\,'l ( Jl(,rhrr,'rl
are multilold:
1 The utilizatron number is, aL llcst, an

estlmate. There is research ar,aiiablr thrt
provrdes utilization values lor different-
grality worts and dilierent lloil times,
but these numbers cannol accounl li)f
clifferenL kettle designs, mixing param-

eters, and other variables that can affcct
extracting hop bitterness.

2. An IBU lalue of 156 rs plobabl) nol
possible. There is a linjt as to holv
much iso afuha acid can bc cxlracted
in \.\'ofl As rrort gra\tty increases, the

maximum amounL ol iso alpha acrds

thal can be extracted wiLl also incrcasc.
hut rt r mr,..\ lorvcr utrLrz.rtrun rltc

3 lt is a common misconception that an
IBU and the iso alpha acid contcnt (in
ppm) are the same lhing. This is llot
true. ?\ I ppm addition o[ pure rso-

alpha acids might increase IBU b1. onLy

0.6 I 0, depending on L)ther condilions
and r,ariables. Excessive age of, ancl

r{ann storage conditions 1or, the hops

can cause additions $'ith no mcasur-

able iso-alpha acicl increase but signLfi

cant IBU rncrease, due lo oxidation ol
h, t., rlrl< rh,,,no +nrror

4 Bre$. r. rnho L5c thcLr u.,rr.aLruLltr.,n
to publish the IBUS of lheir- bcer- are

often nol accounting for the fact that
25 to 35 percenl of thelr lBUs will drop
out of rheir beer dunng fcmrentation.
Yeasr q,ill absorb sone iso-aipha acicls.

(Ye:.r 'etnvcrcd lrom ; fcrmcntrtron
often has rhree to four times the bitrcr,
ness level ol tbe beer it carne [rom). In
adciition, the pH reducrion (I.vpically

from j.3 to 4.;) reduces the solubil-
rty o[ the iso alpha acids. ancl sone
\r'111 precipitate or solidil) during the
Iarmentation This solid hop bitter-
ing material is often seen clcposited at

World Br
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Slone Ruinolion IPA wqs fhe firsf regulorly bottled imperiol or double IPA in the world, releosed in June 2002.

INGNEDIENTS

for 5 U.s. gqllons (18.93 r)

12.51b (5.67 kg) pole lwo-row moll
12.0 oz (340 g) 15' L crystol molt
1.75 oz (49 g) Columbus pellets. l5% o.o. (90 min)
1.0 oz (28 g) Centenniql pellets. 10.5% o.o. (0 min)
2.5a2 (71 g) Cenlenniol pellets (dfy)

White Lobs WLP007 Dry English ole yeost orWtP002
English ole yeost

Brewing Liquor:
Ny'unicipolwoter (-300 ppm hordness) corbon
fillered qnd reverse osmosis ireoled to reduce hord-
ness to 100 PPm

INOREDIENTS

for 5 U.S, gollons (18,93 t)

9,8 lb (4.44 kg) pole two-row molt
6.5 oz (.]84 g)  0' L crystql moll
5,0 oz (142 g) dextrin molt
0.25 oz (7 9) Columbus pellets. 167. o.o. (90 min)
0.5 oz (14 9) Chinook pellets, 137. q.q. (90 min)
0.5 oz (14 g) Amorillo pelleis. 7.57. o.q. (30 min)
0.5 oz (.l4 g) Coscode pellets.5.75% o.o. (0 min)
0.5 oz (14 g) Amorillo pellets.7.5% o.o. (0 min)
0.5 oz (14 g) Centenniol pellets, 10.5% q,o (0 min)
0.5 oz (l4 g) Simcoe pellets. l3% o,o. (0 min)
0.5 oz (14 9) Coscode pellets,5.75% o.o. (dry)
0.5 oz (]4 9) Amorillo pellets, 7.5% o.o. (dry)
0.5 oz (14 g) Columbus pellets. l6% o.o. (dry)

Colifornio ole yeosi (WLP0o] or Wyeost No. 1056)

Brewing Liquor:
Sonto Roso, Colif, wqter with gypsum qdded.

O ginol Glqvify: 17.8 "P (l .07I SG)

Finol Glovlty: 2.9'P (1.012 SG)

IBU; 105

ABV:7.87.
Color: 10'L (,]9.7 EBC)

DIRECTIONS
Use on infusion mosh with o 30 minute rest oi 152" F (67" C),
then roise 1o ]65' F (74'C) to mosh out for l0 minutes. Use

q woterto-groin rqtio of 293/1 (1 41 qt/lb). Boil 90 minules.

Fetmenl ot 72' F (22" C) until 3..]' P (l .012 SG). Chill to 62" F

(17'C) for 24 hours, rock off yeqst.Add dry hops, hold for 36

hours. then chill to 34" F (l " C). Hold for 7 doys.

EXTMCT VERSION
Substitutre pole molt wilh 9.6 lb (4.35 kg) pole moll extrocl
syrup. Sieep crystol molt in 2.5 gollons ('l L4 L) of woter ot
t6Gl70' F (71-77'C) for 30 minuies. Rinse groins. odd exlroct,
dissolve complelely ond proceed wiih boil.

O glnol Glovity: ]4.25'P (l.057 SG)

Flnql Grovity: 3.25'P (1.0l3 SG)

tBU| 62
ABV; 6.10%

DIRECIIONS
Mqsh groins ot I 53-154" F (67-68' C) for one hour' Ferment

ot 68" F (20" C). After primory fermentotion, dry hop with o
blend of Columbus. Amorillo, ond Coscode pellets ond hold
for l0 doys.

EXTRACT VERSION
Substitute pole molt with 7.25 lb (3 29 kg) pole moli extroct
syrup. Steep crystol ond dexlrin molis in 2.5 gollons (l I .4 L)

of woler ot l6Gl70' F (71-77'C) for 30 minutes, Rinse grqins,

odd extroct, dissolve completely. ond proceed wilh boil.

Vinnie Cilutzo soys oboul lhe groundbreoking Blind Pig IPA: 'Blind Pig IPA wos firsl brs'/',/ed in Temeculo, Colif , ql my first brewery,

Blind pig Brewing Compony, in l994.This version wos 92 biftering unils ond hod very litlle mqlt with o very loMord hop chqrqcler.

In December '1996, I lefl lhe breuiery ond my former business porlner conlinued lhe brewery tor o few yeors Atler the originol

brewery closed ond I wos ol Russion River Brewing Compony, we were oble to lrodemork the nome ond strort moking Blind Pig

lpA ogoin.Ihe @cipe hos chonged, in lhol we hove odded q couple of new hop vodelies ihqt were nol in existence when lhe

brewery in Temeculo wos open.'

Editois nale:These recipes were conve(led from percenloges inlo stondord sfvle for 5 gollons

| \\ Holrb(a\.r:.\s:o.tliLrD.i.l



the sides or top of the fermenter after
fermentation. The maximum level o[
IBUS in a 12-14 'P OG beer ar pH 4.5
is probably about 80 lBUs.

The best way to know what wort [BUs and
beer lBUs are in a given IPA is to mea-
sure them analyrically, rhen make adjust-
ments using simple algebra to get ro your
desired level. Unfortunately, this analysis
is beyond the means of most small brew-
ers, so an estimate remains the best way to
deremine IBUS for most brewers. There
are many brewing calculation programs
available that do a nice job o[ esrimating
IBU values.

- .: ,.1,;':; ii:a!-!1;l*.tirn lij
. i.:tillrytri,ri.:'!ii
Although almost all brewers continue to
utilize the worr keftle for adding rheir
hops and exrracting bitterness, flavor, and
aroma, hops can be used in other brew-
house vessels as well.

Mash Hopping
ln this technique, whole hops or hop pel-

TABIE 9.6

lets are added directly to the mash. This
apparently was a common practice in the
€arly twentieth century, and the theory
is that the higher pH in the mash and
the presence of oxygen allow the volatile
compounds ln rhe hops ro form oxida-
tion products with components in the
malt. The resulting compounds are not
volatile and remain in the worr through-
out Lhe lautering and kettle boil process,
and lend a "more rounded" depth of hop
ftavor to the beer.

Unfortunately, most brews that are
mash-hopped involve recipes wirh high
amounts of hopping elsewhere in the
process, so any flavor gain would be hard
to detect through sensory analysis. Whole
hops would be rhe hups of choice h<re.

because the leaves may help rn laurering.
but pellet hops would work also.

First-Wort Hopping
First-wort hopping is similar in rheory ro
mash hopping. Hops are added to rhe first
won in rhe kerrle. and during lhe me ir
takes ro fill rhe kettle, rhe volarile flavor

components are bound to the malt com-
ponents in the wort. In addirion, rhe hops'
longer contact rime with the won at the
higher pH increases utrlization, resuhing

in higher bittemess levels. This rechnique
also has the advanrage ofhelping to rcduce
foaming during rhe srart of boil. As wirh
mash hopping, the desired hop product to
use here would most likely be whole hops
or pellets. A good-qualirl high alpha hop
with desired flavor and aromatic proper-
ties would be besr for this srage.

Kettle Hwing
Almost every brewer adds hops during rhe

kettle boil. Hopping regimens during the
kettle boil differ among all brewers bur
typically involve one to three addilions ar

different stages of the kettle process.

lnvariably, brewers will add a significant
portion of rheir hops ar the starr of rhe
wort boil. This so-called "birrering hop
addition" is considered by most brewers
to contribute very linle in the way of lla-
r.or and aroma, as most of the volatile orts
and other llavor compounds are boiled

85r00

t $40.1

ol0

Moize, Sugor

Gl5

Munlch (Glo%)

'tscl55"F
(66{8.3.C)

I 5\30 mlnules
'r.0501 .075

708&
I .01 2-'t .01 I

5.7%

o.712.5

0.+r.3

85.97

l0{tr1
&t5

none

none

Munlch (Olffi)

r 4&153"F
(6447.C>

'| 5.60 minules

L0501.075

75a&
r.0rGl.0l6

6.3-75%

o.75l
0.4-t.'l

9$100

lo2fL
0€

Dextrose,
Condi Sugqr

Gl0

nong

l4&150"F
(64{6.C)

6G120 minules

r,07$1,090

8(}86%

I .00&r .015

7,S10.5%

J.S

|.44.2

4 C's, Cilro, Simcoe,
Arnq [o, Siarling,

Nelson Souvin

8&95

I G20qt

$t0

nor|e

none

Dehusked Block lVoll, Block
Molt Exllqct (97%)

l4&1530F
(u47.C)

15120 mlnuies
'1.0561,072

7fiX
r.012-1.018

67.5%

t.t4
0.&2.1

r"."i'#i#.. 4 c s. cihq. simcoe,

styriqn Goldin:g Amon o' lrenng



Fireslone Wolker brews some of the best West Coosl lPAs. Brewmoster Motl Brynild-

son worked for q lime wiih noted hop processor Kolsec, ond Mott olso is o Siebel

grod who brewed for Goose lslond in Chicogo before moving lo Colifornio, He hos

broughl o lol of technicol expertise to lhe beers of Fireslone Wolker qnd uses his

experience lo crqtl some of lhe best hoppy oles ond blended, wood-oged oles os

well. He olso is lhe only brewer in lhe United Siotes who replicoles the Burton tjnion
fermenlolion system by doing q modified version of the primory fermeniotion in
ook borrels.

INOREDIENTS
tor 5 U,S. gollons (18.93 t)

l0 75 lo (4 88 ' 9) oore two-row mof
12.0 az (340 g) Munich molt
6.0 oz (170 g) dexirin molt
6.0 az (,]70 g) Simpson 30'l40"1

crysfol molt
0.5 oz (14 g) Mognum Pellels,

14% o o. (60 min)
0.25 oz (7 9) Worrior Pellets,

I6% o.o. (60 min)
L0 oz (28 g) Coscode pellets,

67. o.o. (30 min)
I 0 oz (28 9) Centenniol Pelleis.

10.57. q.o. (15 min)
l 0 oz (28 g) Coscode Pellets,

67. o.o. (0 min)
1.0 oz (28 9) Centennio Pellets,

10.5% o.o. (0 min)
I 0 oz (28 9) Coscode Pellets

(1st dry)
L0 oz (28 g) Ceniennql Pellets

(l si dry)
A.25 oz (7 g) Amorillo Pellets

(l st dry)
0.25 oz (7 9) Simcoe Pellets

(l st dry)
1.0 oz (28 g) Cqscqde Pellels

(2nd dry)
l 0 oz (28 g) Cenienniol Pellets

(2nd dry)
O.25 oz (7 g) Amorillo Pellets

(2nd dry)
O.25 oz (7 9) Simcoe Pellets

(2nd drY)
London ole yeost
Brewin9 Liquori
Reverse osmosis-f ltered
wo€' treoled wlth colciJm
(in ihe form oi colcium
chloride ond/or gYPsum)

io loke lotol colcium obove
100 ppb.Acidity by odding
phosphoric or loctic ocid
to ochreve mo5n PH of 5.4.

OdginolGlovily: l6 5'P (l.066 SG)

tinql Grovity: 3.0" P (l.012 SG)

l8U: 75 in finished beer
ABVi 7 .5'/"

Color 8" L (15.2 EBC)

DIRECTIONS
lVoti likes to use sorne Munich molt
in his groin bills io get qn English molt
chqrocfer. Al times he will lighten the
color ond body with o smqll (uP to
5%) dextrose oddltion, which will ollow
the hop flqvor to be occentuoled.
Mosh groins using o two-step infusion
mosh with resis ot I45' F (63' C) for
4560 minutes. ond oi I55' F (68" C) for

2G30 minules. After the boil, cool worl
to 63" F (l7' C). Pitch with o London
ole slroin or onother soil ond fruiiy qle

yeost. Ferment ot 66" F (19" C).At 6' e

ollow temperoture io ris-a io 70' F (21'
C) iorVDK reduciion ond dry hopping.
Rock off primory hops qnd yeost, qdd

dry hops, ond hold for lhree doys ol
conroc' 1r're. Rocl\. dry hop o9o r- wrl'r

equol omounls of lhe some blend,
ond ho d for lhree doys mox mum
before crosh cooling f./ott ls q big
believer in short conlocl iime wilh dry
.]ops (Mort odq, jhol the beer should
be rocked to o wellpurged lCO2l ves-

sel, ond thot lhe rocking belween dry
hops con be omified if oxygen Pickup
s on issue.)

EXIRACT VERSION
Subsiitute pole ond Munich mqlt wilh
9 lb (4.08 kg) pole moll extroct syrup
Steep dextrin ond crystol molts in 2.5
gollons (l I 4 L) of woter ot 160-1 70" F

(71-7l C) for 30 r'\'nules Pi^se groin5.

odd extrqct, dissolve complelely, ond
proceed wiih boil.

. rLrl tl



off \ldn) lPA bres'cls Lrsc a )rrgh-"ilphrr

biltering hop. such ds \\:rfrior. \lagnunr-
Summit. ol ApoLIo. f,lr this acl.lition.
-fhis 

rrr.ulcL aLsrr lte thc pltcc r,r r-rst- u l-rop
(.xlrect. il s. dcsifcd.

\ubsecprenr hop charges lurer tn rhe boil
.lli .'ll. I ri||r..l . . .. t ._ q/ar ".,li,] l-
lr()p irdclrtlons. \\irh rhc Ll1tcr rdd i(rn5

thought to retain lhosc \olalilc essrntlal
. tl .' .D,,t nJ. c^ rrrror'l rg rrr ,.tly ..

rrom:1. lt shoulcl bc nort'd rhar brtter
ncss is also obt.rined lt1 tilcs. .tdclilions.

't rth r'.'L , .u.h,lr.lh .llir:.rr, l
nte as thitl first acLcLrtion. Brer'ets stlect
singlc hop vanoties or conbinitions ol
hop \i!riclrcs l() get rhc clesircd lluror.
lurrnll|. ancl bittcring contributions lionl
t'rc.u.r'llrtr" r -. r1r1.llr.,' 1.1 '1n1ng
:in lP\. nrore itromiuic high alpha hop
!rrielies sLtch rrs (.enreuntaL. Cescade,
Simcoe. lnd Anarrllo ctrn be usccl for
thrsc addrtions. UsiDg lorv fla'.or hops
such is Nuggct, N1irgnuN, or Pcrle is nol
recommencled.

Hophach Llopping
For brewers l'ho u:r'rr,holc hops, ir hop,
bick is an iInportatlt \L'sscl lirf faciliral
ing thc renroval o[ lr.rl h()l) malcriaL front
thc \\'ort illi.r thc kettlc boil. Brcriers

crrn fill rh. hopback *.uh hops. :rncl as

rhcv fLLn thc \,,rrn rhlough the hopback.

t hese ,rclditional hops nd onL),hc1p lilter
lhe \rorl ol spenl hops anal trub, bur aLso

contljllute a significant rmouDt 01 hol)
llirr.ol lncl aroma

Tlpirally. a ltlclvcr woulcl usc onl) lhe
highest qu:rliry ilr()uiirtic hops ll)r thjs
step. rs bitlcrness crtraclion is ol sr:cond-
ar) irnl)orlllt]cc l)ere \\'ith $on lefipera
rures lllling belorr boiiing ler-cls- recor'-
cfv o1 aromaLic and lla\1nfuL esscntial
oils willbe ma]!ill1ize d

Whiripool
\l.rnv bre\r.fs, rcgardless of hcthef thev
\\n.r. \\i r . ..I)Jt.ttL' \r!., '.t . r Llt.il
kcttle. use lhis trub separirrion stel) for
iclcling m()fe lla|or ancl aaonta hops.
IL mr) sur'l)risc sontr lhl a significanl
llnrount ol bitternrss las nruch ils 20 to l0
ptrceut ol the total) u,ill also bc obt:rinecl
with tlrrs hop a(ldni()n Ilcmcn'tber th.rt
\"nrLr.rtri'r,,'l h,j'.,lph.1 .r( (.\ t.. In,.

.rlpha acicls \.ill occuf at tcntper.{u1es
ibo\,e lBi" lj tst" C).

I lop pellets lrc Lhe hop procluct o[ choLcc

rn th. \\hLrlpool. bccausc niole hops
u,ould rec+rire lhe usc of I porous bag or

other conlainer, and exn-acts $'ouLd not
hr!e thc desircd aromatic qLtalilirs

Dry Hoppitrg
Dr'y. hopping rs \\'har sets apan the lPA
lr, Ir nr,'\r ,,ilr t'ppr s 1lr.. Dti lr',1'ping
s rlr( lr.r(1r., .'[.]ddirI nop: t,,llrc.rgini
lrl.l.. -.r,rrq\(:'r'r.'r...k rn.l..rll,,*rns
the hoPs to steep in lhe beer ro gct signifi
cilll ftcsh hop nirvors wiLh,.rur l]rparting
addltir)nal biterness.

Most craft brcq'ets and hontebrclvers rvLll

cLri'hLrp their bcer alicr prmary felnten-
lxtion is complfle. l-his is an effecnlc
'c, hn..1tr. 'll ,'u_ng 1'rirr. r: tL, lt r\.-t.iz.
thc llar-ors obraincd from hops and also
alloling for renoval of thq hops pnor ro
pilckaging the be.r.

V. b.rnir'. r\i1r, .r ding |,|. . pln*
lermenlrtirr]l, xs nluch c,lrhe hop charlcter
can be absorbcd ltl rhe actilcl)'lsrmenting

/c.i. ,r.J rhi . in,icrr.r trl rhr JD h. l i-
reduccd. ln addition. $.ailing to dr1 hop
allLru,s lor rcpitching of rhe primarv fer-
''r.nlrr ' r \i l-r. tl ,o.lt.rr,.l \\'hcr u5tng
conlcal iermcntcrs. Ieast can bc collected
i t th, .. r, .rnd r' In,\i.d Dl,, ,r aJLItng
thc d11 hops. Whcn fermenting itl carb(),\ 5.

rlckmg the beer oll thc senled I'east is rec-

TNGREDTEI{IS FOR 5 U.S. OAIONS (t8.93 t)
10,25lb (4.65 kg) pole lwo-row molt
15.5 oz (436 9) coromel moll
14.0 oz (397 g) Vlenno mqlt
2.O oz (56 g) honey molt
0.5 oz (14 g) Chinook pellets, I3%o.o.(60min)
O.75 oz (21 g) Amorillo pellets. 7.5% o.o. (60 min)
O.75 oz (21 g) whole'mysfery hop" (hop bock)
O.75 oz (21 g) whole Cenlenniot. 10.5% o.o. (hop bqck)
0.25 oz (7 9) whole Columbus, I5% o.o. (hop bock)
0.5 oz (l4 g) Chlnook pellets, l3% o.o. (dry)
0.5 oz (14 g) Cenlenniol pellels,'10.5% o.o. (dry)
0.25 oz (7 g) Columbus pellets. l5% o.q. (dry)

Odell's house yeosl, strong top cropper wiih
medium oltenuolion ond low-medium flocculotion
chorocteristics
Brewing Liquor:
Ft. Collins, Colo. municipol woter Odell odds
gypsum lo its unlreoled municipol brewing woter
to mimic Burlon woter. MgSOa ond NoCl ore olso
qdded in much lesser omounis.

Odglnol Grqvlty: 16.4'P (1.066 SG)
Tqrgel Glovityi 3.2'P (1,0.|3 SG)
IBU: 60
aav| 7./"

Color: 9.5 'L (.18.1 EBC)

DIRECTIONS
N4osh groins ot l53l U' F (6748' C) for one hour. Use o hop
bock if possible, or steep whole hops qt knockgut, Ferment
ot 68' F (20' C).After primory fermentoiion, dry hop with o
blend ol Chinook. Centenniql. ond Columbus pellels.

EXIRAC! VERSTON
Subslitute pole ond Vienno moll wiih 8.65 tb (3.92 kg) pote
mqll extrocl syrup. Steep coromet ond honey molls in 2.5 gol-
lons (l L4 L) of wote( ol 16A170" F <71-77" C) for 30 minuies.
Rinse groins, odd extrocf, dissolve complelely, ond proceed
wiih boii.



onllrendecl pfior to dr_a hopping.

Therr is l considenble entount of clcbate

ovcr whcther pcllet hops or l'holc hoPs

shLruld bc used ftir. dq hopping. hlan1'

brervcrs lccl thiLt u,tole hops lvill gire a

better "hesh hop charactcr tr) thclr beers

NI) cxpcflencc hls becn that rvitlt thc

'c' ltttt, ill ,mpr,'i( rtt^nl. (.\rltnllln.:
tcmperature cluring pellctizing. th. dry-

h"p.h,rr.rLrer ,.htarrrLd f|L rn rr l, r.,p. i-

conrparaltle. end in somt cascs sriperior,
to thdt achreved lnrnr ustng ultLlle hcps.

'tr) r,,f r'. .t,. r ., lllr. rr, cd. t" l\' rl. nl

rorccl closel,v. ,\ll(ru ing hops to stcep

in I.r. Jf .xL(.-i\. ltnt( ,.J Ic-|llt il
_sLcmrn) and \egtrativc lla\!)rs in thc

berr, which crn mlsk thc mole plcas-

ant esscntial oil 1l;rvots \lost blcNers

limit dn hop conlact Linre to live to l;
da1's. ancL recct'tt rcscarch incliceles lhnt

naximunr flar or extlaction fronl the hops

happens in lust a ferv cial s.

Sonre brcrlers further maximizc hop lia-

Ior by usrng nrultistage dry'-hopping tcch-

niqucs. r.noling thc first chltge ol clry'

hops ancl adcltng i sccond or cvcn tlrirrl

charge pr()r to packlging 'A.nother tech

niqlie is to drl hop both in thc sL-condary

ancl in rhc finishcd,/bnght beer tank.

5iflgle-Slage Ad(lilions !s. MlllliPIe
Additions
At one extremc ts Stont' Ilrewing Companl .

rvhlch uscs onc bitlcring hop aclditron and

one flalor hop adclition tn rhe rvhirlpool

lor Sione IPA ancl Stone Ruinaticxr lPA. At

hc orh,r'cr r'.rnu . L \.ur'- if, D,gfi-h
Head lP'\s and Ptrrt llop 15. for rthich
rhc hops arc aclclcd continuall)'()r in iln)'

sta€lcs. lloth technrqtres procluce exacp

| "nr lP'\ Pr.r. ,,,r1 tr 1'l-r- :r .,,[ 't

rhe clecisir)ns on $'heLhet-to us('mulltple
adclitrons. as docs llitr crr.

Blenditl'g llops
Sevcral brcrvcrics makc excelltnt IP,\s

using singlc hop nieties. and lhesc are

lircat beirrs lirr gar-Lgllrg tht lluvors e

paricular hop \,arietl \\,ill add to a bccr.

\\'c1'crbachcr's Simcoe Double IPA rs a

lloocL eximple .

Porl s I lop I5 is a .qrcat cxanrple ,.rf Lrsing

man1. hop v:rrieiies lo llet greal IPA {lavor.
-1 

he goal f,.r' most l)rewcrs n ho usc this

technicprc is to gct hop llavor depth ancl

crrmplcxitv ()ne ildlantrge oi blcnding

hops. espcciaLll the flaror bops ancl dD

hops. is that il you canL obtairl rr spccilic

\.ar-iety. fcasonable subsLitLrtions can be

mrcie to approximate the desirc'd flavor

Ol e rhoppitlg
Thcre is a hmir ro hos' lnuch iso-iLPha

acicl can be cxtliclecl into worI. Thc

nlr\imunl bittcrncss lcr'cl is clepclrcLent

on !\'ort gravil\' (highel gratity rvotts can

be rnrrrc birtcr) Brervers of exttemc beers

olten uill ac]cl more hops thin can Possr-

bll ctrntributc to aclcliiional bittemcss, but

lnrportlnt hop lhvors arc e)itracted lrom

lhcsc hops. Ioo nlal]y hops can rcslrh tn

e\aessi\r \cgetaljve llavors. so be carc-

hrl lnore is not Rl$,a)'s betler

Mit(h Steele it the brewmaster at
Stone Brewing Co. in Escondido. Calif,
He was formerly an assistant brew-
master/new products manager
Anheuser-Busch, Inc.

at
E

Rroth 225 malts in stock
Starting@720llb

45 hop varietles in stock
Startinq@$1.30/2oz

-

*Ngwt"

BrewFresH" BeerKib
5.40/5qal kit





Thecofu RS,, PA

lndia Palg Ale iS an amazing Style of beef lhiil is consranll) evohing in colors and flirr,ors, pror,icling mt riacl hoppy

choices This, couplecl rvith it5 ad(li.rl\( lupuLrn clualiLir:s. makes rt easy to ttndcrstancl \h) lPr\ is onc ol the most sought-

eltcr and talkccl altout st,vles itr Lltc i\ntcrican crali beet scenc.

This rs itlso true l]cre aL l,ago$ Brr$'lng & (;rill. ll'A has bccomc our nrost popular beer st1'le. and more custt)mers s\\'ilch

or.er ro il e\cn ciav With thc incrcascd denrand for hoppy ltcrs. rve are ablc to tcgularly exlterincnt wiLh nlorc anci cLillir-

ent kincls ol hops. Bel rrncl our fllgship Prr',rcLer I)irt- IPA@ and C-ask lPA. rvc hate created scrics of beers lbr head-to-heacl

comparis{)ns qf hoppl'/ltitrer rvoncLerfr-rlrress. l-hese include Singlc tlrry lPA. Lmpcrial II)A, Itcd lt'r\, ancl lmperial Blat:k IPA

ln rhis articlc. 1\'ill covcr ho$'thc lattcr trvo lP,\ stl'les rverc cralicd

When designing any lPA. rhc bigicsL chrllengc is biLance. lt! cis)'to whip uP a girnt hctp bontb thirt scorches your laslc bLrcls

Ancl surc. ir! lun ro e:<pcricnce rhal o\cFlhe top scnsalion. But in rea1it1,, quaffabiljl! is \\hat makes a lleer rnorc enjo,vablc

\\t stri\'r: to crcaLc beers lhat not onl)'tasr€ gfeat as they first crcsL lour palate, but malic you cmve anodler pirll. .or L$ol

RED IPA
Our.shrccldin Recl is a goocl cxamltle ol e qurrfiablc beer-. Wc wanLecl to crali a recl IPA rirth lnorc malt comPlexity and even

mLrrc h(-Jll inlfnsit) rhan oul l,!^\(L.r D.l,! II',\. hur sLilL ha|e it hc an easy clrinking pint. for a changc trf perspecttt.- rrc

decidccl t,) begin cleveloping rhe rccrpr: bused ,.rn our hop sclection rather than thc malt bill \Vc chose bi8. high-aLpl-ia hops

Likc Colr.rn]bus, \Lrgger. and (-hinook. Io brllirncc thar hop concenlration. we then sclcctecl rrvo differcnt tlpes of caremel/

crlstal ma1-. t(l plouclc il cLrLrntcr'l)oint o[ llalor. Due ltr those rrch carame] malts. rtc ttplecl to kcep tire brse nlalts simple

Finrll,l, u,e rclcler-l l touch ol black malt to ichicve a beautiful rccl colot ancl crisp linish'

Wc are Vel1 happ\, rrith the tcsrlts,.rl r,rrr Shrcclclin Recl recrpe. The balancc is a\\'cso1tle-nol loo sNeet and not 1oo biLtet

Ou1cusr6mcrs lor c ir tor), esl).ciall) palcd rvith oLrr grilled lteubcn sandurch. Thel clrank the heck out of onr ftrsr 170-gal-

lon batch. uhich rves cluafted (nost1,v bl tilc Pint) in a merc trvo rveeksl

BY TONY SIMMONS



8.0 oz (226 g)

1.5 oz 142 gl

0.5 oz l11g)
0.25 oz (i Sl

0.25 o! 1i Sl

0.5 oz (14 g)

0.5 oz 114 g)

0.5 oz {l1g)
0.5 oz 114 !)
0.25 oz (7 !)
0.5 oz 114 gl

0.5 oz il4 q)

Wlth ! brautitul rod/.mbcr color
making lor !n er'y-arinklng pint.

INGREDIENTSIoT5US qalois 11893 Ll

7.0lb {3 18 k!) two,row ria t
3.0 lb ll 36 kgl Vreffi mah

12.0 or i340 !) CaraN4Lrnrch ma t

60' L crystal malt

dehusked r ack mnli

\.!ho c (ic umbus, 14 B0qi a a lmash hops)

Nugoel, l3 3c; i a. {i[s1vlort]
Uh ncok, l3 0"i;r a. (90 minl

Nirgget, 13 39b air {60 min)

Cdscad€, 7 6oii, a a (15 m n)

Nofliern Bre\!er. B 1o; a a ll0 nr fj
whole C0 (rmbus, 14.809b a.a (whirpool)

vr'ho e ColLrmbus (dry hop)

who e Nug!et (dry hool

whole Centennra ldiy hopl

Wh te [abs !\rLP002 Eno sh a]€ te.st
NoTt: Yorr can lry a more altcnlat ve Veasi llke WLp00t Callfori a, b!t dof t
let I get i00 d y

Boil Timer 90 ci iirt.s
0riginal Gravity: I ll5ll ll.1 4 Pi

Fiml Gravityi I 01 I 2 a iri 60r; arierru,rt or lgoa l

l8U:86.1

SBMi l'1 5

Brewhous€ Efficioncyi l:on

DIRECTIONS

Nlash grains nl i52 f itrl ii1ot,i5 r| |!rts. le r]eft nr 68 F(20 Ci

EXTRACI VEBSIoN: SlbstrlLrr-" 3 3 tb l1 49 ka) pa e tiqu d mall extract
anal 3 il li 3b (ql itlri ri! rriiLl erlraft for tlre lrr'!.rov,, ind V enna malts

SteeDicr.r;,-,1 ,jr.r'i. irt laL i lLr,l Cl \!ai.i i0r llu minules wilh mash

lr0psandlrsi!,iart[Lrt]S ilran itd( rc t r)Ntraat br f! tc bo , and proceed

v/ ln lec ile tu!!i:

Recipe provided by Tony Simmons

INGREDIENTS Ior 5 lJ.S g.rllons {18 S3 L)

1'1,0lb 14 99 kq) LJK N4arrs Ofier pa e ma t
2.0lb (0.9 kg) laked barey

1.0lh 10.45 kgj cane sular

1.0 lb 10 45 kg) U.K roasred barev

1.0lb 10 45 kg) specr,t I mar
8.0 oz \221 gl chocoate mali

1.25 oz (35 g) whoe Columbus 15"1"aa. lmashhops)
1.0 oz 16 ql S. m-rrr. L. o o. rl Jt 

^o.rj0.5 or {14 g) N/agfum. 1440ot,a.a lg0nnnl
0.5 oz {14 g) SLrmmrt, 16 39b a.a. 175 m n)

0.5 ou 114 gl Ch nook, l0 loi, a a. 160 nr n)

0.25 oz 17 g) llagnum. 14.409b a.a (45 or n)

0.5 oz (14 S) Chinook, 10 lob a a. (30 m n)

0.25 oz 17 g) Nlagfum, 14400,0aa.{15nrin)

1.002{289) Smcoe, 123e;a.a. l1 'fli)
1.0 oz {28 q) Centefnia , 8.09b a.a. lwhir poo )

1.0 oz {28 gl Chinook ldry hopi

0.5 oz (14 g) Columbls {dry hop)

0.5 oz ll4 g) Amar lo {dry hop)

\4h te Labs 001 Caliiornia Yeast lwth large starlerJ

original Gravityr j {189 1?1.28'Fl
finalGravity: I :ll2i3 Pl -05:,,jiienu3i.ir(!oall
SRM: -r!,7

IBU: i9l {.iri.uatcli
Boil Time: lil iN.!:es
Brewhouse [fficiencyt 75qr,

DIBECTIONS

N/asll qrirfs n1a3 Fi87 Cinr 60 r|!tes termentrtOB'[(20'Cl

N0TES: Be ltvatt lhit tcij \,ll itse a!rt! ? lr)i ll \!ort tc the massive

am0Lrnt 0i f0!s i !0u Lrn eNaeed 750,; eif crency, try tc collect extra wort.
But 0!n t t!'..r slarle Y,Jii !,i i |ee! l0 .,lse a lensi starter 1Or th s brew lf
p0SS !r{r !ls! llirrE 0}.!!"orr i,,'rrerl p lall nE !.JaSt t0 r€duce the ester profl e

EXTRACT VEBSIoN: Sdbsriiijte 6 6 Ltr pnie tqurd mall eiiraci and 1.5 lb
I ght dry mall ext aal 10r Mar s Oilcr lra t Ste€p rerNain nQ grarfs at 156.
F (69 Cl water ior ll0 iir Iutcs !\rrth irsl hops ,rfd |rst $7ort hops, stra n,

nddanaltexlraat br :rJ ic b6,l. aIJ !r,taeed ,-,rith rec pe above

Recipo provided by Tony Simmons



;-,UI,JEIi BLACK IPA
'lhrs lf'A r'" lrs a chrllcIge from our'

irLends lt tltr Blg llccrs, Belgtrrrrs ancL

lirrrlcv*rncs lasllvnl ir \'.u1. Colo rlrLr
cLarcrl us lrr crcrllc e l)rA lrecr thrrt hacl

noL \rL b..n l)foalLl(r(l c([Dm.r'firl]!: an

inrptli.rl bLrck ll'.\ \\r porr(lrr.d ih.
nof()n il i nl()re th.rn lLlil r1l1 rflpe-
rirl ll'A \\.irh rr rl.rrk cL,lor', but r's ncrL an

itrrperreL stoul \\'e ',runtttL both rLrrtrrrcl

blecli rult lllror, ancl br! h()p sen5utrons.

rvhrclr is nlclil ircaLL:e hiqh crtL of
ItrrsLcd rnlLL. lnd hal)' ir.r\a ir LrrdL'fc!

rr , I tl. ' ,r'f tl..r'
alsr) rLn r:sue rrl rlrmrrrrslrLng rcnlnrs As

\ou ir(Ld nlo( bhck tL,rtstccl nlxlts. \'oLr

l,r;c h,rp llur,-,r. rrhich thro\; oll Llri oat

anc(' \c\rrLhrlrss. \\'c l.aal)Iad tlrc chal

lrig. $ ilh gusltr

.r.r . 1..r' ...,. I l. i r ' I rl

t(). \\'e \txrtcLl rrli b1, blcrrrling r'.rrLLrur. brt
Ill..r .r I Li, rrl.r . , .

\v. ((iul(1 JChrc\c rn rntPclr.rl blrrk IPA

\\'c rliscovcrcd fighl i1\\.lrv that u'c wrrLrld

n.e(1 lust thc rrglrt pr,,portiort L,l bl.rck

nrrllt. hop flrlor. h,.p biLL.rn.ss irncl

aLcLrhr,l t,r arlricrc tht- spccrlic IlrvLrr'|ri.r

liLt rrtr u'ere s. L'lirrrg

\\'e clrosc NlurLs L)tLcr nr^lt to provide

.norgh rnrllL dtlrtli to lrold up iLL rhe

!)lhfr LnL.ns. lll,trs F,.r lthck ttr.rlt. qc

[,rirrtl rlut l- I\ roaslecl b.u1e1' hrcl Lhe

sm(l(rlh{'s1 lll\(if profilc \\:c inrluded

''r.r, .,1, | .l r r l '..J .r r' rn

lercl oi crclnrirc>s rcr ofl.irt rhc |otenLral
for astlingcnt llrtr ors lrottr lllc ]argc qLtan

lrti|'\ oI blacL rrr:rLr \\'c rtt]ded sonrc .iin.
slrsirl l{) llr(rcl5c lhe cfu\Lt\ ancl ltghterl

the l)r).1) slighl ),

\\'hcn rl crnl( l() hops, \\t \vcnt I little

brt cruz,v. but rl $orkccl \\'e .lalLlr(l lt 1on

rrl lrLLcring hops. aclrrcr'tng e caLcLLLaltL'd

191 lllLs \\hrlc iLs tcrhnrcallr u taste
o1 ht,ps ar-rcL rrl)crts debrtlc rf il c.trr rcrrll)'

be thrL l)ittd, lhis \1)lLrnrc oL hops cloe-.

prrrrrdc an ittctccliblr: rnt.'nsltr ,,1 hop

flalor. rr'lrirJr blcndccl scurrtLessl,r' t ir h the

bler k nta[

It Lurnecl onl to l)c (rrc ol lhc nrosL

c\rrcl]).. rnd !cl dc(ePlr\'fly qL]lrllible.
ll',\\ \e\e (j\,el crxflc(|. \s .lteh. rvc

call, tl it Doublc Blrck. untl rL is nol l,rl the

faiDt ()l heart l1 has rlrr llnrlrzing l)lLLancc

,ra\ r,, :il]r.rr::,\i-,.r:.rr.. f ::'

2212 Noblestown Rd.

Pittsburgh, PA 15205
(41219374773

www.southhlllsbrewlng.com

Manufacturer of...

Superferment@,
Yeast Bank' &

The Country Wines
Acid Test Kit

SOUTH HItts Now Open!
BREWINGDrItruurII\t 50uTH HlLtss,ll"EEkY BREWTNG

SUPPLY
2526 Mosside Blvd.

Mo n roeville, PA I 5146
41) 3/4-1)44

et 
^rr,tt-U\r7r*ra3333 Babcock Blvd.

Pittsburgh, PA 15237
(412) 365-01s1

www.Count4/wlnes.com

Monster Mills arr
made in lhe USA
on modcrn CNC

equipmenl with statc
of the nrl accuracy

for the discriminatinS
home brewer.

'tT 5 TLWAYS 0tTTtA TO !lAVF
A EICGIP TOOL THAN YOU NEID

ffim

,:tu:t _:t



Unique products from William's
Since 1979, we have developed unique home brewing

pmducts. from our famous William's Brewing Kits to our

exclusive line of William's Malt Extracts, we have products

youjust can't find anywherc else. Here is a partial list:

. William's Oxygen Aeration System

. Unique Kegging Systems

. Kegs from 1.75 Gallons and Up

. Exclusive Brewing Pots

o Exclusive line of Hydrometers

. Exclusive Weldless Pot Fittings

. Unique Aeration Systems

. Huge assortment of Bottle Cappers

. Glassware from Belgium

Interest€d? Checkout ourwebsite, request our catalog,

or look us uo on Facebook or'lbitter.

williamsbrewing.Gom

r-800-759-8025

ol black ntalts irnd hops uith an rnlcnsc
rluptl.,,1 (l'.1 .l!t.f.'l r't' lr rrr.. r \.r rr .

nol trrL) hcit\ \'. Il $ lrs an c'nor mous suc

ccss at the opcning rcceptiorl of thc 2012

lJig Beers l-csti\ iil. paired rr ith spicl' pork
clJrpanircllrs.

So. in lht urrrlcl of IPA yrru might ask.
'\\'h s ncxrl \\:cll. rve art'alnals push

ing the cnlclopc ol bcer styles. cspcciall-r'

rrr rht :rrr'.r ,,J ll,'l\ \\( ra l'.rn t\'.|| !
liou ccrtirin hop compouncls nrclcl uith
othel unicluc flarors. suclr lrs hcrbs ()ur
lrtcsl C]iNk lP.{ ftmllincs clessic citrusr
hops rnd bluc spruce berrics The ttvcr

liirvors uoll< sur'Plisingi,v \\'cll together.
I gucss )tru could cell it il lJlue lPAl Thc

bottom linc is that the only limrt tcr thr:

aolors tll IP:\ is )r)ur rnligilrxlton.

Tony Simmons is the founder and
head brewer of national award.win-
ning Pagosa Brewing Company &
Grill in Pagosa springs, Colo, tony
graduated from the Siebel Institute
in Chi<ago and the World Brewing
A<ademy in Munich, Germany. D

_-."*d

\ \ \ H(ur'liN.rs,\snr!r,tlr.n.r'r
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INGRE0IENTS lor 5 U.S galons (1893 t) DIBECTIoNS

Perlorm a multi-slage niusi0n mash w th rests 6t 125' F {52" 0110r 15

6.5 lb (2 95 kg) Prlsfer nralt minures, t4b- F (63' Cl for 15 inures, 163' t (73- C) for 20 m nltes
2.25 |b11 kg) wheat malt and 172' F (78" C) l0r 5 nrlnules Fermenr d1 66' F (19"CJlur rwo ouys,
23.0 oz {652 gl white unmalted wheal fakes then allow tentperatlre t0 lse to 74' F 123' Cl untr iermer,tat 0r ts
5ml lactcacd complete Drop to 42' F (6" C), rack and c0nd lion 5 lo 7 uavs oerore
0.75 oz (21 g) Bravo pe lets, I5o/i, a.a. (60 m n) packag f!
5.0 oz (141 g) dextrose (30 mrf)

ketle finings (30 min) EXIRACT VERSI0N: Substiture 5.25 b (2 38 kgl pate mn r extract
0.'12 oz (3 g) fresh ground corander {5 nrin) syrup fof the pis nra I and 2 5 lb (1 13 kq} wheat rfn I exlract syfutl
0.34 oz 110 g) fresh ground brttef 0range peel (5 mrf) t0r the malted and unmalted wheat. Be sure l0 drsso ve errracis [01]t-
1.0 oz l2B g) Citra pe lets (kn0ck0u1) plelely befOre pf0ceedino wrth the boi
1.0 oz (28 g) Centenr a] pe lets (knOckour)

0.5 0z (14 q) Cascad€ pellets (knockoltl Recipo provided by Brian Faivr€
yeast f utrienl (optiof al)

Wyeast 3787 Tfapp st High Gravtty ale yeasl

Boil Timo: 60 minutes

0riginal Specilic Gravity: 1.057 (14' P)

l8u: 55

SRM: 4'6
ABV: 5.7596

INGBEDIENTS for 5 U S gallons (18.93 Ll 0|RECT|0NS

Perfofm a mllti,srage nf0sion mash w th rests at 125,.F 152,c) fOr l0
7,0 lb(3 18kg) Piisn€r mak minutes. 130 iis,i Cl lor20ninutes. i40 t (60 Cj for30minules,
3.0 |b (1 36kgl wheatnrat 160'F{71 C)fOr15mnutes.and172 F 178' Cl for 5 m nutes feimert
29.002 18229) whie urmalted !.,'heal flakes at65-F(18 Cl for h!0 days, then allow temperatufe t0 rset0 74 F

4.002 (1139) flaked 0ats (23 C) untr fermeftatiOn is complete Dropr042 F(6'Cl.rack0n10
5 ml lactic acid fresh herbs and cofd t on 5 t0 7 d3ys bef0ie packaging
0.82 oz (23 g) Bravo pelets, 150,6 a.a (60 min)

4.0 oz {113 gl dextlose {30 min) EXIEACT VEBSIoN: Subst tute 7 lb {3.18 kgl pa e nalr exiracl syrup
kettle finings (30 m f) fof the Pis ma t and 2 5 b (1 13 kg) $,heat ma t extract syru! r0T rre

0,'l7oz{59) iresh ground cQriander l5 mtn) n'ta ted ard ln.ialted wheat Omit Oats. Be suie t0 dlss0rve errracrs
0.25 oz 17 g) ffesh gfound bitter Ofafge peel (5 rnln) contp ete y before proceeding with the boil
1.5 oz 142 gl Citia pellets (knock0uir

1.0 oz (28 gl Centenfial pelets lknock0ut) Rocipe provided by Brian Faivre
1.0 oz (28 g) Cascade pe lets {knockourl
0.75 oz (321 9) fresh emongrass (n secondaryl

0.25 oz {7 gj lresh sage {in secOncary)
yeast n\.rtr ent loptional)

Wyeast 3463 t0rbidden Ffurl ale yeast

EoilTime: 60 mrnutes

0riginal Specific Graviryr 1.070 117" P)

lBUr 55

SBM: 5 B

AgV: 7"b



At DeschutesBrewery we strive to push the

en'elope and develop Lhe next great beer

youve never had. This is the attitude we

took-and found equally matched-when
we collaborated wtth Boulevard Brewing

Co. in developing Conllux #2, our take

on what eventually became stylized as

a White lPA. We combined Boulevards

expenise o[ wheat beer and Belgian brew-

ing wirh our passion and knowledge of
hops. The result evolved into a modilied

year-round Deschutes beer that we call

Chainbreaker White lPA.

THE INGREDIEITS
Our white lPA malt bills are composed of
Pilsner malt, pale wheat malt, and unmalt-

ed wheat. We occasionally use llaked oats

to add a bit of smooth, creamy mouthleel.

We have also been experimenting with
dextrose as an additional carbohydrate

source in these beers to increase the ABV

and dry them out slightly

Our hop bill is fairly simplistic-we use

Bravo in our lirst additron lor bittering.
We donl really see a point in mid to lale

kettle hopping for this beer. we really

want it to have a nice bilterness wilh an

amazing hop aroma, so we choose to hold

off any additional hopping until rt enters

our hopback. We make up for the lack of
hop additions in the kettle by ovetioading

our wort stream wilh copious amounts of
hopback hops.

lf you have not used Citra hops yet, I
insist you place an order today for your
next brew-once you us€ lhem, You'll
see why we love them so much. We add

Citra, Cascade, and Centennial hops at

various points between knockout and

fermentation. To appease the style gods,

we add freshly ground bitter orange peel

and coriander during the last five minutes

of the boil. To annoy them, we spice with
fresh sage and lemongrass post lermenta-

tion. We like to use Wyeast 3787 Trappist

High crauty and 3463 torbidden Fruil

for fermenting these beers.

The Procegs
We use laclic acid in our mash-in process

and sran with a protein resl. we lhen tlPl-
cally employ trvo additional rests close to

145' F (63' C) and 160' F (71' C) prior to
mashing out. laulerin€i is fairly straight-

[on^ard with these beers. As I mentroned,

we unlize a first hopping at the start of
kenle fill to ger BUs. we add our kettle

coagulant and dextrose about 30 minutes
prior to the end of boil. The last five

minutes of the boll, we add our freshly

ground coriander and bitter orange peel-

Then at vanous points bctween transfer-

ring from the kettle ro the hop back to
thc uhirlpool to rhe fermenter, we inject

abundant amounts of Citra, Cascade, and

Centennial hops. We start our fementa-
tion with hopped wo close to 66' F (19o

C) and one-fourth of the way through fer-

mentatron. based on the apparenl degree

of fermentation (ADF), we like to let the

fermentation natumlly rise to 74" F (23

C) to accentuate the beer's ester profile.

After fermentation and diacetyl rest, we

cool to onl1 42' F (6" C) prior Lo tacktng,

as we try to keep a decent amount o[yeast

cells in this beer

Most homebrewers probably dont have

the luxury of using a centdfuge lo dial
in the desired amount of haze and yeast

carried over from the fermenter. I'd rec-

ommend pulling a small sample after

dropping the beer Lo 42' F. Transfer to

conditioning once you have a visual
acceptance, or what we like to call using
"magic eyes." The bright tank, also kept

at 42" F, is where we add sage and lem-

ongrass. Start tasting small samples every

day or so and move off the herbs once

you ve found a flavor profile you like. For

us, this is typically five to seven days.

After bonling or kegging, you'll have a

hell of trme keeping your yeast haze in

suspension, so remember to give lhat last

third or so ofthe bottle a nice swirl before

emprying in your glass or gtve your colny
a good roll every once in a while.

Don't be afraid to veer off course. Get

your basic guidelines down and then

ditch your recipe/style books. Figure out

what flavors you love and want to portray
in your beers, and then take some risks-

Lefs continu€ the ongoing evolution of
rhe lPAl

Bdan Faivre is the cebrewnastel at
t €schutes Brewery in 8cnd, Ore. S

. cleans grout

. removes stains
from carpets

. can be used in
your disliwasher
and washing
machine!

h does so much,
you might noed to buy

a bigger container!

Biodogradabls, Effective

& User-Friendly

Visit your local
homebrew store to find

this great product.

Five Star Chemicals
& Supply,Inc.

(800) 782-7019

www.livestalchemicals.com
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Expedllron cnel Kall

Sherpa keeps a watchJul
eye on the homebrew.



"My dream of provid[ng beer f or thtrsty
clrmbers. extending the relatianship
between beer and adventure on the
world's greatest mauntaineering stage,
and brewtng the hiErhest batch of beer
in history had been accomplished."

'rrtr *f.r

Crcssing t.,'1ious
laddei bridges is

part of tho Everesl
expenence

;

50 ZYMURGY .iul]/t!qusr .l()ll



Jn(l (linLri[g rcarl\ |] 0illl \rflical i.l
\f raluflle(l triunrphrnt in ouf [\.rasr
Llucst.r1(l tlljr stI Ior l)cc1

The Realization of a Dream
I lrltl LinrtcI tLle lc]rrantiilr(ir t!r lnrsh
rr hcn rve crp.'cterl lrr .rrrirt b.Lcli rt b,r'c

crnrp so. lrfLcr shrliing hrtrrls.rncL clltrlr

Ping thr: Prrc1.s. \\c 5ctlled il] lirr sor[t
high nr,runtirrn hrrnrebrc* \1\ .rl\irt\ .rt

how thc bccr woLlld tLtfn ()Lrl \l.is s()(Jrl

rrllcr iatccl lri ionrplinrr'u1: lrllccl Lht clrrr

rnt tent arr,:l ln\ tfalnrmrlas ol)l((l loT

mv crcetion o|e| thc \cplrli Nll Lv.rtst
bt'cl lt it,LLld bc th.tt the clrttrbet: rrtrc
j,-r<t h,rIpr t,, ]rc Iinrs]rccl tith the clLtrrb.

hudni h:rrl r )aer Ln r)\cl l rrtt)rlth. or thrlt

.t lu. . r'Lr 'r \ l,r\.' i !. I ll.(

grll(rrs oI ht.ci clisrpP|:rrcci irt the lollo$ -

rng 24 1r,.rLrrr 1h!1 i1 LLiLrk LLS l() picli rlll
llncl le,r'c brrsa cirrrrl) lor horuf \\'c ..1
el)firlcd hailful)'.:Lncl. ils oLtt irttafsto_s ltil(L

.i(rfc nrnn) ( fntulics rLrlrL rnillerrnla bel()ra

Ll\ ir.rosi fLlr()l)t and \lesol),'1,rnrri. usccL

thc l).cr as irr c\clrsr Lo lill o,.rt crnr| lrlth
othafs llnd shrrrc tulcs of ([iitlrrl l:Lnd\ lrr

clLrln{ jo. llr\ dr'earrr ol prrtr rrlrrLg bct:r' l,,r

Lhifst)' rlinll)als. crtcrrtlrrtg Llrt ltlltttLrn

slrLp bctwt.n bcer un<l ;rdtentLttc otr tlrt
r (rllai s 8( illc.l rr(irlntairrfcfurg slirge.

rurrc[ lrrolirg thc high.st brlch Lrl ltcct rr

hi.tor) h.ul bctn .r.ct,rupLislterl

\\'lriLc I enjrrltcl (n1. lilril bf.\\' dl l)ilsc

crnrp bcftrrc hcircling doutt lhc \.111(\: I

It:lt irn orcrrrlttlrttrttg rL)nI)cctjLrn L() lll\'
disLrnt relxli\'.s u,hr. lrlcl celclrr:rtccl tlrcir
cxPltrLt: rh|orLghLilrt lhc lclillc ClesarnL

rn lftcrtnt N1i'sL)PotlrrrlilL. trl tllc llroLLrLllln,

lunrI to the liiencLh':Lnd weL.orl]lllg Slrrfpx

,.1 tlrr KhrLrrhu q hL, rrls,r shur t tl rri; kre of

brc*'rng rnrl rlrrrlbirrg. NI) cLillloll a1 sLtrlr

nrtirrgNlL [\cre'l *'lts \.nlctl on[r'br thlit

r,l rnr hcrnrcbrtuittg crrclca\\)f :ltld shirlllg
i] glL'l1L lltonrcrll \\:rll) il \\olLh)'taim.

Mike Hamill i5 a climbing guide, five-
time Evercst summiteer and home_

brewer from Seattle. His first book,
climbing the Seven Summits: A Guide
to Each Continentb Highest Peak, was
released in Maylrom The Mountaineels
Books. You can find more ot his writ-
ing, photography. and videos at www.
climbingtheseven5ummits.<om. &

ASK FOR US

BY NAME AT YOUR

FAVORITE BREWERS

SUPPLY RETAILER

Find us on !locebook

ffiww
"You cao't buy wbat you cap k{.'

Spccial retail store program
(ll-mail fbr de tails)

\ir'.ii l..iLrt. r lLitt I.lt'tr.rtlali

Ilolds 15 lbs
grain - flat
llilse bottonr
Will not float
Dcsigned
lrom staft as

masn lauter
tun \\'lth
RIMs &
thermometer threads
plus sight glass

(r.5 - l(X) gal

-\o sccondarl
tfanslcrs
lvlitve deacl

\ eilst Dot becr
I'[eai'y rvall

conslruction
Costs less

than stainless
steel

ce{4a$-rwrr**cm'ipfffim

WANT TO BREW THE BEST?
START WITII TI{E BEST

www nwextrdct. com
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Enzymes in the
Brewing Process

nz),mcs are compLex l)roLcln nlolc

culcs Lh.rt uct .Ls cataLv5rs lin bir)chcnr_

rcal rclL,.tions. I-nzrtrrcs rncrtasc the rate oi

tltesr |teclions. bltl ire lt()r consumccl .rt

olhcr-\\,ise pcrmanctttly changecl b1' thc'rr

p:lrticipiirion in thc r-eaction. 
-l hc genctal

inrelacLion of a stLbslratc (the lcactanls)

\\'ih ar'r en:\ rrre c:lrr be w ritten es:

SlrbJlrale + l]|l?vrrc ' Prodtrcls + Erl:l'tra

How Enzymes Work
For rr .heniical IcJctianl Io proceed. itn

initixl cnerllv rnput inLo Lh. feacIlllg
t\stcrn is rc(luirc(l Ihis fequir('.1 initiill
cncrg\. inpLrt is Llllecl LLie rclilailoll
rncrgr (Af.,l oflhL'rci1.li(rtl \\ htn niol
ecrLlcs *iLhin a svstetl h:tr-c en anlounL of

ancrq\ lhrl r: grcrltar lhan rhc tcquiled
r(tivllirD crlar!l\'. lli€) (rn lhcn feiLct

to fofnr thc prodttcts oi lhe reiction. ln

orcicr Iol the reacli()11 l() prcrcectL. Lhc

r-ailctlrnts mLLsl first get ,-rter thc actrrit-

tion t'ncrgy hunp

. r. ...'gr.tt..', I lri rc,, tll, l ' t r.'t 'r
cnergr clLrecLh allects lhc reLe oi lcaclron.

Ilighcr ecur-irtiLrn t'ttergr mc.rns Lhat the

reacLl()n rllc rr iil bc sict\'cr 1or lhc rca(t_

ing s\sletrr Fnzlrrrcs. LLlic all catalvsts,

incrc:rsc thc late o1 :i chcmicll reaclLttn

ll' lorrering tht trcrail ilclitxtion entlg)
rcquirccl rn older lor d ftil(tion Lo occul

Figur-c I rllusLratcs lhis c(-rlrcept.

l,n:r nres lorter thc recluirccl activeLton

t'nelg1' b1, tonrpotarLh' bincling u'idr Lhc

.ub5lr:lte lnole.ulcs dncl inlluencing boncL

rnefl]cs $'itlljn Lherr. Thc fcrrccs lhat hold

the cn:rmc irncL the substraie logcthcr

can be it conrbinrlion oI hlcirogcn boncls.

ionic boncl.r. or h\.clrLrphobic inlfrl1cllons

Nl()sr ol rhe lirrces L1[Lt holcL thcn togethet-

,t.L \..,. \.Jl( ,, t ,u -1,,,, - 'r I.rr.lrrrg

Logether ol an cnz)ne u'ith a sttbsLratc

rcqulrc-s that tl-te nrolcculcs arc able lo

approach one,rnr)lhcr rery' cllst1,r,- oler
a relatirell llrgc areaL. Lnzlntes ancl

sLrbst(rtes join bgelher much like a ke1'

in a lock. This meins thal the nrolecullr
shape and con{igur'.ttion of Lhe substiate

must match lllrlt (r1 lhe enzvme. i-igure 2

illustr:rles this conccpl

l_he ncccl ro havc such e near-Perlcct

nrolecullr mllch in shapcs betu'cen thi'

'trl'-n.,t, and . r rnr, c\pl.rin5 lhL -1., i-
liciti ol the action of most enz,vmcs, and

also crplains ho.,r enzlmc actlon can bc

, rl I'ti.l 'rn.r. .,ncr' .rrrrtl-l -l rfc,l
nrolecules arc prescnt \vrthin lhe rerct

iLrg s1,51s11.

ln ordct-to wotk prr'lPerl)'. trrany cnz)Des

rcquitc rhat other. Ir(rn l)ro!ein ccr-irc

tL)rs ilrc prcscnt $1lhrn thc reacllng sfs

t, nr C,,-la. r,r'\,,1 .r"L{, r. ,. r t.' br'orrtn{

cnz)mcs include 21nc, collPer. manga_

rr.sc. -,,Jrr r..'r,l l., t.l..turr . 't< Zt, :.

CLr-]. l\1n-2, \a-, K.,\

Temperature Sensitivity
Iha reialron ltle o[ most r:henrical reac-

tiors is lempcr'^tule dcpcndcnt. r\ highcr

tamperirture usltallt nreans that the reac-

LLon raLc lviil bc iirstcr This is also the cese

trth en:vmc-cr|ah:cd reaclions.

In:vnes are !ef) sarlsltl|e to tcnlPem-

Lurc. l:or brt-rving cnzllres, l1 ten\)crilture

"il
;l
at

'l
9

t

FTGURE I. LOWERTNG OF ACTIVATION ENERGY BY ENZYME

Reaction Progress

H,fin ,r.tr.r\A:\.t |,,F !r.:



FIGURE 2. KEY.IN"LOCK ILLUSTRATION FOR ENZYME &
SUBSTRATE INTERACTION

incrcase of 10'C (18" F) Iill r;pically
result in an increase of cnzlme acti\'itv
and a corrcsponding teaction rate incteasc
of i0- 1\tl\q a., ltrrpcr.rtr.rcvarrltiun.
as small as I-2o C can cause reaction raLcs

ro change by as much as l0 20 percent.

The obscrved increase in reaction rarc
u'Lth incfeasing tentperature lor enz,r'me

calal),zed leactions is valid onll.up to a

particular temperalure. For enz\rmc-cata,
lyze(l reactions. the reactjon ratc incredses
\\'rlh incrCJ:jnl trmp( r.rlutc l,' a lDa\t.
num levcl. thcn abruptly falls olf *n]r
lurther increase oI temperature Thts rs

illustrated b,v Figurc 3.

Thc rc.r:,r'n l,rr rhr. r- rnat .rl hlghcr
teml)eratures, the vibration ol the aloms
\-lhrn rhL crzim, rrolcctrl. Lrllsc- tt t,,
undergo a phvsical changc in irs molccu-
1ar configrLration. The enzlne moleculc
begins to unlold and becomcs clcna,
turccl. Since rhe shape of an enzytre rs

critical to its Iunctirtn, the change in shape
grcaLlv r-educes the abilrt) of thc enz)'me
to bind rvith rhe substratc. ll the enzl rrLc

(arr'r hrn(l slth th(:Llrr.lr,re .Jni
Lor,'cr thc slslem aCti\.alion Cnerg), and
can no longer incrcase the rcaction ratc
of the system. -l-he 

enz1rtle is cffectively
deactir.ated.

Nlant brc$ing enzlmes lxgin ro slow-
1y clcnature al ten'lperatures as Lrw as

l8 40'C (100-104'F) ancl rapicl denarur-
ing occurs at a temperatuae grcater than
76-77" C ( 16S-171" FI

Proper lcmpcraLure managemenL clur-
ing rnashing is \,el) imponlnt. \{ash
te pcratLlre cLirectlr' impacts the actir-
iry ol thc' enzymes that alc most intpor
tant for starch con\.ersitrn (o antl lase

and p amylasc) and rhe acri\'it,v of rhesr
cnzvmes clirectll iml)acts lhe fcrmenlaltil-
ity ol the tort. Lorver nrash tentpet.atures
lar.or highcr fcrmenrabiliry ,,r.hi1e higner
ternperatures ta\'or n1ore clextrin prttduc,
tion and lo$.er Nort fermcnrabilitr..

pH Sensitivity
Thc effectiyeness ttf breting enzi lnes
is also clcpenclent upon the pll of the
system'. pH alfects enzyme acti\.it) b)
causing variation in the surface chargc
characteristics ol rhe en4me molccules

l
Substrate

\.7\F.*
aE\v

.-'"-nft\t lt >\f=.vw

tsv

Products

Enzyme + Substrat€ Complex Enzyme



When surface charges change, the shape

of the enzl'me molecule is changed. \Vlren

the shape o[ the enzymc molecule is

changed, the effectiveness of the enzyme

is changed.

Different en4,mes have different optimal

pH ranges (see Table 1). Most breu'ing-

related enzyn-res have an optimum pH

within the range o[ 4.5 6.0 (whlch, con-

r,eniently, is the pH range within which
most enzyme-related br€wing activity
occurs). Exposure to an extremely high or

low pH environment will generally resuLt

in a complete loss ol enzyme activity.

Enzymes in the Brewing Process
The three broad categones of enzyne-

catalyzed reactions that occur within the

brewing (mashing) process are4:

1) Starch hydrolysis
2) p-glucan breakdown
3) Protein and polypeptide hydrolysis

There are many different en4'mes that

are lmportant wthln lhese major rea( llnn
categories. Table I presents a lisr of the

more imporiant enzlmes, and proqdes

information about the optimal tempera-

ture and pH ranges for the associated

enzyme actlvrty.

Converion of starches into fermentables
(saccharification) is the iob of various

en4'rnes. During the mashing process,

enzymes such as alpha and beta amylase

uork rheir biochemt.al converston magic

on the starches. Alpha-amylase convens

insoluble and solubilized starch into
maltotriose and dextrins. Beta-amylase

then converts dextrins into glucos€, malt-

o>e. maltotriuse. and a)phaJtmit dextrins

Degradatron .,I haze-forming protern\ i.
also the job of enzlmes. During the

mashing process, a "protein rest" is often

used to aceomplish tht'. A prottin restt

is a stage o[ the mashing Process during
which the protease enzymes decompose

FIGURE 3. EFFECT OF TEMPERATURE ON ENZYI'IE ACTIVITY

TABLE l: OPTIMAL TEMPERATURE & PH FOR II'IPORTANT BREWING ENZYMES

Enzyme Action
Optimal
Temp, F"

cc)
Optlmal

PH

Hydrolysis of straight chain bonds in starch
Produces sugars and d€xtrins.

t52-154
(67-68)

5.2

Hydrolysis of pairs ofSlucose sugars (maltose) from
non-reducins end of starch.

t,t3
(62)

Break large protein mol€cules down into
polypeptide chains.

I t3-t22
(,{s-s0)

R€move small uni$ from polyPeptides to
produce amino acids.

Removes amino acids from carbonyl end.

Removes amino acids from amino end.

I t3-122
(45-50)
r22 (s0)

3.9-5.5
4.8-5.2

Br€aks cellwalls and reduces viscositv r33 (55) 6.0

Breaks internal bonds to dis.uPt the crystalline

structur€ ofcellulose and expose individual cellulose
polysaccharide chains.

93-t t3
(34-1s)

4.5-4.8

Breaks down beta-Slucans and reduces wort vis.osity. r04 (.r0) .{.7-5.0

Breaks down th€ cell walls wh€re beta-tlucans reside

Breaks the links between beta-Slucans and Peptides
r40 (60) 6.3

www. graPeand granary.com

'Your Hometown
Brewshop on the Web'

FEAIUflTG

Visit our online store and catalog
at www. grapeandgranary.com or

call 80G695-9870 for a free
catalog. You'tl be glad you did!

crape anil Granary, Akron oH USA



complex proteins into progressively less

complex chemical forms. These proteo-
lltic enz''rnes are active over a tempera-
ture mnge of about 45-60'C (113-140'
F) with optimal acri\iry occurring at the
Iow end oI this range (see Table 1).

As brewers, we olten create differenr
mashing schedules and conduct rhe mash
at differenr remperature and rime profiles
in an effon ro oprimize the wort for the
style of beer we are trying to create. For
example6, increasing the mash t€mpera-

ture during the saccharification step will
produce more dextrinous won that will
not be attenuated as easily by the yeast

during fermemation. A beer style such as

alt or Kolsch needs to be highly attenuated
in order to be true to style. To ensure rhat
the won will be as low in dex:trins and as

well-attenuated as possible, a saccharifica-
tion mash temperature on the lower end
of the spectrum should be selected.

Conversely, the sacchadfication tempera-
ture for a beer style such as a bock or

dopplebock will need to be relatively high
in order to create a dextrinous wort that
will provide grearer body ro the finished
beer. Generally speakingT, conducting the
saccha.ification step of a mash at a tem-
perature between 60-65'C (I40-1490 F)
will yield a maltose-rich, highly fermem-
able wort with a high artenuation limir.
Temperatures betweet 72-75" C (162-
167" F) will produce a dextrin-rich worr
that will nor be as well artenuared, but
will produce a fuller-bodied beer.

Conclusion
Enzymes are critical to rhe brewing pro-
cess. Without enzyrnes, there would be
no beer. Different enzymes are optimally
active wirhin different temperature and
pH ranges. Management of mash tem-
perature and pH is of critical imponance
to a brewer who wishes to control the
iermentabiliry of the uon and optimize
the flavor and aroma characteristics of the
finished beer.

Chris Bible ir a Ghernical engineel
whose loye of b€er and sci€nce int€r.
se<ted when he became a homebrewer
more than 15 yeats ago. He resider in
Knoxville, Tenn. wit'| hii wife .nd son
and especlally enioyr brewing porters
and stoqtr.
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WINNERS CIR LE

2012 Mazer Cup

he \1.r:cr' (,.rp lrrlcrnatittLLnl lrtad
.ompalrti(,n to(rk l)l.tcit in llolLl(l(-r.

Co o \1r(h I I \trrlc(l b\.Kcn SchfNrrrm.

Dan \l.C-ollnell. iuid \llkc L)Brl.n. lhis

mciuL-onh' comp(]fttiott ltrls hccn grt'wLng

steecljl\ strrre it5 incaptt.)n in 201r9. \\rlh
170 holnc cntrrcs rncl lll0 romltlcrciei
enlit: lr()rn rn,Lrrtcl tltc nor]cl Ihe t,rrn

pctrtior hls conlrrrue(l to gro\\. \\ ilh 2l) I 2

sccirN l-t h.rnc enltjts anrl 197 eom

nrcrt iel cnLni;.

,\ccorrLrng Io orgillti:af Vick: Ro*e. :rli.'r

the Inlcrnrttionrl \leacL liestirrl t-ncletl Ln

2tltli. thcrc \\'as i1 !.U r) \\hich thare \\'as

no Lrrge mcacL corlrfclrlron irr Lhc U.S.

Ro\\L'. o\\ rrfr' .r:rrL fr-ltnclct ol Golntcad.

coLl. had rt-t'n \\'o1l(Lrlg \\'rlh Lhe NlerLl

I c.tirrrl ancL cLrcLn t sant Io ser'lhe aornpa

trrirrr clisrrppt.tr, 5o shc ilnLl l'cf^l Bil(Llhc

geth.'r.-cl t,'geLhtr ! tailt Lrl luaiiaL l(^fls
rnrl lornrc] Lh. \li1:er' ( rLp ltlltrnatronaL

NiLh Lhc irlLenti()n ol mrking it lhe largcst

fronre rrnd crrmmcLclel [read con]Petitlorl

in rhc wtrrld.

''It has becorrt tht' rlotlcls largest melrd

rrnh c.,npetrrion. rrttci PLr1ls rrr cntnt:
hom rll or.cl the rvorld iu b,rth the horlt
lncl comnrct'ciai a\ents. ili)\\'c strllc(l

''To cllttt, ue ve had entrrtts lrLtnt Polatltl,

Slolal<ie. l'rance NicaragLtit. lnglend. the

\ethcrlards. Bcllliurr. and .\'en Chinx.

I his ) ail s bcst o[ sho*' ntcld aL the elr:trt

wls nracle l'rl Nljchrel 5l)t.ifs rll(l Bilff\
\lulso ol thc Kuhnhcnn (;Llrld ol llre\rr-ri
club ir \\:ancn. Nlich -l-hc; hlvc been

makrng m._ltcl lor rb(rut etghr ltltrs. alLcr

linding iL Lo be a natrL|ltL e\Lcniirm ol

lrre*ing beer. \'1uls,r corrtnrcntcd. \lan)
rrf rrs irr the club bcgrn tal(int nrr interfst

in nrrltd. str *c cLrcrclecl lo !li\c it x tr\
Nfike lr-lrgccl for thr-: club Lo llrfeL at Il

Lingonberry Mead
2012 MAZER CUP BEST OF SHOW

Recipe by l'lichael Spears and Earry f'1ulso,

Warren, l'aich.

INGREDIENTS
tor 5 1 5 ca .r.5 'l8 -ol L

15.0 lb rb B kgl 6r;119q ll olsoTrr fronev

2.0 qt I E9 ir lnqo.ltllr,'r' jil cel

D .Ammorr ufir Ph o5p hd te

:DAirl !ea!t nrl'erli

DIRECTIONS
[1x honey \'vrth 5pfrnq !'vatef to 5 qa on5

Arld 5 tsp DAP ,rnd D t(lr venst Slop leimen-

1.ri or- ai I 020 Rack to se.ondafy Add lng

ofbefry lLr ce 1() secorralarv Fe nrentat orr !\/i

e-ltafi stop fern'enlalcn at 10lE Atlo

a( d b end to laste f ne(essary. Rest n sec-

orrdarv Jor 4-5 ,roit.5 C en \,\,rt' ! n ng5

:

:



KUDOS-8EST OF SHOW
AHA./BICP Sanction€d Competition Program

February 20l2
KLCC l4icrobrew Festiyal Homebrew

Comperition, 154 entries-
Tyrone Reirnan, Eugene, OR

B€€r Quett UK Ales,22 €ntries-
Ch^ Evans, Lincoln, NL

Clarens Craft Beer F€srival,28 entries-
Andre de Beer, Cu inon, cauteng, ZA.

Mar.h 20l2
Hom€brew @ the\ lE.B., 1.035 enrri€s-

Son Fnke, Ann Arbor, ML

Patriot Club Erewfest 2012, l3 entri€s-
Motk MoedeL Ee evue, NL

Bockfest Cincinnati, 39 entries-
gob Stephenson, Gncinnati, OH.

Kona grewers Festival Homebrew
Competition, 302 entries*)imny King &
la.en Hann, Koituo-Kona, Hl.

lTth Annual Shamrock Open,429 enri€s-
Bill Lyn<h, Chodotte, NC.

Joint Ca3cade Erewers Cup & PuSet Sound
Pro-Am, 5l3 en.ries-"Rog.r Kee, Ev.retL WA.

Drunk Monk Challed8e,837 entries-
Aft,ondo Ketu, Efrnghom, tL

TMSH 22,568 enries-
Ryon Slkke\ fiftsbutgh, PA.

CBA (UK) Club Onty Comp€tkion - Bitt€rs,
25 enries-./dnes Suxo4 Srjno( UK

Palm Springs Craft Beer Conclave Homebr€w
Comperidofl,3l enries-
John Rrsseit EJ(ondido, C-4.

Uhimate Brew-off Hom€brew Challenge, 4
entries-*(elrle Rote4so4 Holifox, NS, Conadd.

AmberWaves of crain,625 entries-
Don Cdisettq Bufolo, NY.

Eluebonnet Erewof, 1,805 enrries-
Mke How' Adington, TX.

Ma.ch l.,larhness, 24t entries-
Chfis Sftith, Minfl.dpolit MN.

Celebrewaionl, 248 entrles-
Rob Contke o, Menb Po*, CA.

Lonerider Br€w.ir-Forwerd. l4 I entries-
lones Laffedy, Jocktonilc, NC

Hudson Valley Homebrewers Compedtion, 330
entries-8ru(e tfon.oni, Red Hook, Nt

ACBF &eSional Homebr€w Comperhion. IOO
enkies-./oshuo M.y.|' De(otur, 64.

AHA Club-Only Compeition, Sbut ir Out
Loudl,99 entri$*/Vd( Brtchcr, Tulto, OK.

Baia Be€r Fes! 2012. 6 | cntries--+mordo
Rodtigu.z, Ensenado, Bojo Cotifom@, Mexi<o.

Lethbridte Wertiogr l2th Annuat Homebrcw
Competitjon. 182 entrie!*
Gt E Zeniuk, Edmonton, A8, Conoda.

l9th Annual Peach Statc Brew Off,4 t2
entries-Rodncy Kibzc, Lombor4 lL

josgph Jam€s 8.ewin8 Pro Am Comp.tition,
45 entries-Jon Anronson, Lds yegds, Ny.

lowa gr€werr Union Opon, 360 €ntries-
Chris Swebory" 

'olesbutE, 
lL

Erew Masrers Competilion,43 entries-
Ross ZiegentholeL Spting Loke, Ml.

Peak-To-Peak ProAm. 418 entdes-
Thonos Mobultk' Otnoho, NE

Chahpion of the Pint.233 entries,
Dove 8/ue, S.. Per€E M0.

Suwanee Beer Festival, l85 entri€s
Josh Ro.hel, Alphotena, GA.

furll 2012

Ocean State Homebrew Conrp€tition (OSHC),
2nd Annual, 272 entries-
Thonos letmine, Wolingford, CT.

Snow Goose Homebr€w Ereek-Up,l2
entriee-Ao rcn Christ, An<horcge, AK.

2012 Nebraska Shoorour - Club Competjtion,
50 ent.ies-8rion Hoot, Norfo/& NE

B.ewster't Cup 2012 Apnl Open.58 enr.ies-
Efic Hoos, Middletown, OH.

20l2ALES Home Brew Open/AHA NHC
Qualifier Comperidon.54 | enrries-
Creg Zcniuk, Sr. Albefl" AB, Conodo.

Thirsty Orante Erew ExtraraSanra, 47
enrries-Iim Jenkrnt Aizobethron, fN

M€mberc ot Earleyment B€aus pro-Am
Homebrew Competition, 69 €ntrier-
Pornck Boisvenue, Ottova, ON, Conodo.

World Cup of 8e€r. 713 entries*
leff Phpel Bossiet Att, U.

7th Annual Capitol Brewers Oreton Garden
Homebr€w Classic, 262 entri€s-
Randy S.oby, Eoket Ciry, OR-

Alamo City Cerveza Fest, 530 entries-
Corcy Mortin, Austin, TX

The Great gasin Erew Ofi,82 €ntries-
l.f Currcn\ R.ho, NV.

Crown Chrllente, 56 enrries-
Bob Heinlein, Go\,/n Point, lN.

won Hog Brewers Summer g€er Fesdval
Comp€drion, 40 entri€s-+ou, Sonnendeclef
& Poul Bohord, Pt.to.io, Gouteng, ZA.

Th. Upshte NewYork Homebrewert
Assoclation (UNYHA) 3,tth Annuet/23rd
Empire Stare Open Homebrew Comperirjon,
321 e .{les4im Gomon &  4ork pet.ie,

lo.kpolL NY.

St. Louls lYlcrofesr Homebrew Comp€dtion,
258 .ntrjes-./oc Phirlirr /V orylond HeiEhts,
MO.

Betwe€n the Bluffr Homebrew Compedrion,
128 enries-Ddve 8.j/et to Crosse, Wl

Sicilianob Marker 9th Annual Homebrew
Con!ert,220 entries*
Ruts Sntth, Crund Hav.n, L

Black & Tan Competition,69 entries*
Adom Daridson, Iwo Rjve6, wl

World lxpo of B€er Commercial Compedtion,
600.ntnes-Amber/ESB SauSaru(k Brewin8,
Sau8atu<k. l',tl

tlat 20| 2

ASH Homebr€w€r of theYear Round 3,6
entrier-Som PdE€60n, Pfioen4 AZ

Itrl\r1.,r ri tLrtl li.)r..:i\. .r-\'. r.Lrr.j.r.



SANCTIONED PROGRAM

For complete cal€ndar, competition and iudging informatlon go to
www.HomebreweFAssociation,orglpa8es/comPetitions

July I

Son Diego County Foir Homebr€w
ComPetitioa
Del Mar, CA Entry Deadlin€i 5/30/2012.
wwwsdfaircom/entry

,ulv I

20 t 2 Wo'tCuPz
Hamamatsu, Shizuoka, Japan. Enff y Deadline:

6 | 121 70 | 2. w a^crp2.or I
luly I

lcep Aust,n Be€r€d PrcArn
Austin,TX. Entry Deadline: 6 | 14 | 20 | 7

wvv:ustlnzealots.com

July 5
lndiano Stdte Foir Btevers' CUP Conpeti.ion
Indianapolis, lN. Entry Deadline: 6/8/2012.

www.BrewerscuP.orS

tvty 7
Brcw-sre/s CUP 20 I 2 lutf OPcn
Dayton, oH. www.brewtensils.com

,uly 14

2012 Buffato Cou^ty Fak Bce Meodtwtnc
Comp€tftion
Kearney. N€. Entry Deadlinet719t20|7 1olZBCl
brewcomp€tiion.com

July 14

Spirirs of Aoker County Hom.brcw
Competition
Baker Ciry, oR. Eftry Del.d|ne,7l5l20l2
$vw.bakerco!nryorS/tair-lfairhml

July 14
Ohio Stdte Fob Homebrew Conpetition
Columbus, OH. Entry Deadline: 6/20/2012

July 14
eI Edfnetl€ Homebrcw ComPerition
Fox. aK. Ent./ Deadl'nc. 7/ | l/2012 M.mosquts
robyres.com/Den/Beer/Evenis/Ev€nts html

,uty 14
Amodor County Fdir Homebrcw ComP.rition
Plymouth,CA. Entry D€adline: 6/30/20 | 2

,uly 20
The Empire cuq
Syr"cuse, NY €ntry Deadlanei 7i 5/20|2
wwwemPirebrewfesL.om

,uly 2l
2012 Aolrle of the Brcwt
Harriitgtor, DE. Entry Deadlin€r 5/ l /20 l 2

battleofthebrews.webs.com

,uly 28
2012 German Fert Stein Chdllenge
Mihraukee,Wl. Entry Deadline: 7 l l 4120 12.

getmantest|bc.beerbarons.org

,uly 28
Att A.'].eri<cn Brcv Off
Foi' Smith,AR. Entry Dea dline:71917012

riverYalleyaleraisers.com

.,uly 28
, 6t t Annudl N., Stdte FdtrlSCFdHS
Homebrew Competition
Ausust , Nl. Entry Deadline:7|1412017.
w}v.scubabrewclub.com

tul,t 29
Yentwo Countf Fob Amdteur Eeet Conien
Ventura. CA. Entry Deadlinei 7l28l2017.
wwwventurrcountyfdirorg

July 29
Srisbon€ Amdi€ur 8€et Srew€rj (sAsst,
Annuol Club Compctitfon 20 I 2

Brisbane, Queensland,Australia. Entry Deadline

7/ | 4/?0 I 2. wwwbabbrew€rs.(om

,uly 2t
Gnot'Iey Aadat Bre'rten
Loveland, Co Entry D€adlir'e:7120120 tZ.

tury ae
Ba.rle of.hc Ho.!'l,e B.l.'nt 2012
Littleton, CO. Enrry Deadline 7 l lea0lz
wwwnraPahoecountyfaircom

lut/ 29
Nevado Counry Fair
Grass Valley. CA. www.nevadacountyhircom

July 3 |
fhe Gr.at Br€whofio
Santa Cruz. CA- gntry Deadltne.TDAZO\T.

Augurt 4
25th Annuol Sottthcm Cal:tfomla Hom.brcw
ChamPionshiP
Coronr. CA. Entry Deadline T l2l 170 12

www.inlandemPir€brewers.com/comFhtml

August 4
| 7th Annuol Monagomery Counq Agrl |Jltutol
Foi. Homebrcw Com|.attion
Gaithersburg, t1D Entry Deadlne: 7/2820 | 2.

mcaibrewcompetition.com

AuSust 5

2012 Ml.hlgon 8.er CUP

webbervall€, Ml. €ntry Deadltne: 7 1 15120 11.

www-michiganbeerc!P.com

August 9
Denv.r Corn y FoI'-CrcF Bftw
Denvei CO. Enrr), Deadline:7 D2l2Ol2.
wwwdenvercountyfairorg/competitions

Au8$t l0
Na.ionol Ca!|ol Ho''rebrcwlng Co''|pe.liion
Ottawa, ON. Canada, Entry Deadliner 8/l/20 | 2.

wwwnationalcapi(alb€€rweek.com

Asgust | |
Bruer 4 8€v. Homcbrtw Co'',?.trhlon
Hubbardston, fvlA. Entry D €r3dline712717012.

wwwfoambrewcom

AuSust | |
Deer Rivet 8a.+9ue & Brcw f2n
Deer River, HN. Entry Deadlina 8/ | 0f20 | 2.

wwwde€rrterorS/ev€nts/event.phP?nsmber= | I 6

Au8ust | |
t9th Annual Dominlon CUP

Richmond,VA. Enry Dea dllne:7 ngn912.
dominioncup.irhb.org

Aut$t 18

AHA Aub-OnE Conqc.tdod, PoftQr
NamF.lD Ehtry Deadlin€: 8/ l0/20 | 2.

ww* homebrewersnssociadon.or8lPaSetcomPe-
thionsklub-only-comPetiiions

August 19

Lh Annuol Scehiv. Bt w-Ofi
Salt Like Ciq. UT Entr/ Deadline: 8/ | 5/20 | 2.

Au8urt 19

'th 
F.nlyol lnrcmo<lon'l de ld Ca.vgrd

At1.tonol Bueno. Air.s 20 t 7

Buenos Aires,AR. Entry D eadline:7ll9l70l2
wwwsomosceraec€aos,com,ar

Autuit 25
New Mexico Stolc Fott Pto"Am
Albuquerque, Nt4. Entry D€adline: 8i/ l Z20 l 2

www. dukesotale.com

August 25

Allentown, PA. Entry D€adliner 8/9/20l2

August 25
B'tggdt t Btg Bcer CUP
Shakopee, MN. €ntry Deadline: g l2n0lz-
wtv.r€nnfes.beercuP.com

Au8ost 26
KC lrlrh F€n S<ott jh o? lrLh AL 8?awlng
Contan
K.ansas Cit/, MO. Entry Deadlins 8/ | 8/20 | 2.

rlL,: r! r.rf,.li! r ,, ,,r!



/w*
\.liliLr I\lcir([ f\ in F.-rrr]elt, \1rc]r . * helr'
plolcssi,,nll ntcadnr.rkcls Br.rcl l).rhlhtrli'r'
en(l PiLtLI Zinrntafnj:ut tit\a c\.tr\1)ne il
gff,ll t)rr.ildntxlitn{ (lftn(r \ilraa therr.
\\1 \,e \\'r)n m:utr nrcrials lor ntclds."

,\rrr(rn{ lllesr r icLrrtic-.. \lLLlsrt \\',.rn bcst i:rl

-!h(\\ rL lh. \\oritl ExltLr ol Bccr homL-
br, r iontrst tn 2L-rl tr 1or u sacli rni'ecl. ;rnd
Spcars \orr test ol shLrll' lLI ir ntancLalirr

rr,..i r, . '\\, \lt. lrr:,r r

Rcnaissrnce fesli\ xL BuL \ jnnlnit thr
\lir:.f (-LLp. Lh.'\ brrth s.rrrl rs rlrt hithirghL
oI thcrr homcbror :ng crr cer s

Iht cLLrLr ha: picl..d up serrr.rl n[ieblr
tfrl)rilalucs lor lI..$inq au,ltrd rrinrrrrrg
rlti,tLl ,rtct thr \.:11., allla ilrtl)()nilnl sujlr
is 1(r aLf {us \ oLlr ntcxcl cl.rilr lir ,rt lc.rst rhe
irf\l t\\(r \\ai'lir oi J-nIlntiLlt(rll LIt L)rtler (()

lerno!. (-(1, lronr Lhc ntust s() tl)r' r'ersl
c.Ln 1u\|. J hLirllhr lerntcntiLnon \\,hercits
\('u 9anr'fall\ d()ltt \\'iltll L() introoua!,
ita rtionilL ox\lcn inlo lrecr olcc lcnren-
lrillorl :1ilrls, th.,,,\\g.1l.itii)n fi.onr tlta
dc-lassrng l)r'()cass helfs nrrlds longcr.
laf tlrarl.lLLon tLnla .llt!l ncccls

81991
To brew the world'r most celebrated

beer rqdes you need quality ing.edients you can tfust.
And when it comes to qlali9 ingredienb, you can,t buy better \

What are you
going to brew?



KccpLllS nrexcL \ cril ltrtppr_ during lclrrrtr-r

tatiol c.ln illsrr bc ac.errnplishccl in ,rthcr

\\'.r\.s, lha) iroinle(l (rLrL \rast nlrLfiJrl ls

ke), aa tr'.r,. a,naa Uonc! docsn't ha\e it lol

of nanrlrrl nutrient olhcf than tllr stlgilr
iLsrl[. Finalll, bal:Lt'tctng the ta-rle (rl lhe

ncrcl is crLticiri to gcttrng rhe pcrlcct hnal

Ie:ult -\\ c elso use rcid blcnd btlolc bLrL-

Llir-r-q $icD we teei thill our ntercls clonl
hiu,.' crroLrgh :ing Thcy sr.rpgcst rcLdtng

ecicl blrnd in niriicrLLe .rnrrlunls t(r Iilile
l)thcr ups rnd triclis. Lhc\'sugqest, cirn be

l,rurrd in Schr'lmm s ltooli. Ihr CrrntJrl,'rt

trl'urlrrrrrltr. up,-rr wlrch Lhcl rell hear i11'.

Spcatr .tncL \lulsLr ltrc Ilnd cnottgh tt
shalt' llre rccipe lir their ltst ol strrru

rlrnmng lingonbcrty' rrlcaal. ancl rclafed

th:11 Llleif insfLrllliol) rrtnrc Irom ett rtncr'
pr-cl..l sL)Lrr.e. -\likc ntcded 1p Iicli Lrp

sorrc lunriture et IKI:A d ncc(lad I
picliLrp tnLck. *]rich I wes happy to :u;r
plr. N1Lr1s,r remenrl)('fr(l \\'li1lc .r1 lKlr;\.
t'e bolrght r lingonbclrt' 1lalored sirrl.t

ancl ilur.iiLy th.rLlght iL $L)tllcl nrirlie itn

rnlaarsLIrg nleacl \\i' lrir(kec do\ rl :(Jnlt

lingonranT juice xn(l the resl is hLst()ll'

Balch #2 i5 Lrncler\\rr\ rrt)\\

Amahl Turczyn Scheppach is ihe assocF

ate editor for zymurgy. He is a former
professional brewer who now brews
at home ih La{ayette, Colo. It

AHA SPECIAL EVENTS

visit the Events tection of
HomebrewersAssociation.org
for more information.

Ausust 2012 (TBA)
AHA Rallr atftitegr Brzwing Co-
Her:hey, PA

August 4
AHA Ralry ot Moonlight Meader'l
Londonderry, NH

Auguit 4
AHA Meod Doy

October I I
6r€ot Am€rJco, Beer Festlvol
Prc-Am Comqeaftlon
Denv€r, CO

Octob€r I l -13
crror Am.rlcdn 8e.r FetiJvdP

November 3

AHA LeornTo Homebrcw Doy

WHAT'S MISSING FROM THIS PICTURE?

ORDER MORE SUPPLIES T(}DAY!

illillPryvsiT
HOMEBREWING & WINEMAKING

MidwestSuppties.com

888-449-BREW (2739)

H!r:,l.rrL . i+,,r,nrLn,i! zftlu^! :t
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August 4, 2012
Learn how to celebrate the world's oldest fermented beverage.

Visit the Events section of HomebrewersAssociation.org

M,f
,S

H.rr',:r\.1r,\s!.Jrlf ir,!'i:



cOmm ERctAL cAt-l sRAfl oN

One way beer judges.he.t rheir pardtes ir by using eonme.cial ".alibBtion beets'---dassic ve$ions of the style they reprcsent Zymurgy

has assembted a panel of four judges who have attained the rank of Grand Master in the Aeer ludge Ceftifi.ation Program, Each iss.te, they

scorc two commer.ial beers (or meads or ciders) using the BJCP scoresheet. We invite you to download your own scoresheett at www bicp.

org, pick up a bottle (or <an) of ea<h ot the beverages and judge along with them in ow Commercial Calibration"

:inrrlLlra LrL Lhi h,,I cotr':1,, qrt 1,, Lhc

assa|r a al 1l|:baaf th,. ].t,.\ttr,,rprrLn:
:

1r \1 ltli ll',LlJrr(L! I l.r..fl \ll\. S\l).nt
:.i\: lhilt Il.\Lrr iurr lr. L.,.':t] cl.'.'ttlrt,l
,r:,r,l,,lrirlL Il,\" l,r lr.rr nror! :r5(rr.

\ \. L1,. 1. :l
:i\irl,Lllr!.nl

-{.,,1 nriLl \l.rr llra \.b:lLi !l,1tta.1lr.,L)nl
l:.irrl )a.6 irr.r s ir orr 18 1 r r uiL brc* rr rts
lhll ,rr,: cLLrrrntLr !illlllLrls lhcjr racrs

'.r' ' . 'r lF\'
Lhl( I sL is qror,fin!,, (rn rrlrlrost lL c1:ril!

Lr.L-r- tr

F
L ^:.r.... .

' ll \ ":

.lLL\t 
()rrLinllf\ lPAs \\rLh llr. rrr|etr1 Lrcl.rL

't'l'r'
ncNlr releerccl Osliur BLrLi. l).\irirt l),i as
ini(r !'lll: \\f iljlLll!L l\\(j rt-\\ (,,rlIla!l

inrl).lril ll'\i to sarr(l lf oLLL r.iri.l

I | , r ''r'\'. r

Kllrq fili\!IrS ao Lrr hrdrrrr,rl)()liq llrltt\\rLs
ffl..rL.i.l irl l.brLl.rr\ lsi: $.1: :Liff,rrad lLi

bc rr ,rrrc Lrl bitLcl'.. lrur it l ll lr. r. LLatLr

l1 \Lrr)tr plrll]1. -.2r( \lrr] K tt:tf Dil\a (.(r l
lsr, L.Ir.k: I t it .l p.t!.!-lt .rFl\ rlti 9l

lP,L li js rra\\'cal \\rLlr L\\r) r{r\\. Lr\:L.Ll

rve. .rrL1 \ . nllrr r:r.rlL. \\'llfrinr rL]l). e:f
u:fil lLn brllanlrq irnrl ( .rll.'1illl.ll ,:Llld
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OUR EXPERT PANEL includes David

Houseman. a Grand Master lV iud8e itnd

comperiton d''ector {or the BICP non
Chest€r SprinSs, Pr.i Berh Zangari, a Grand

l.4rs!er level judSe from Placerville. Calif. and

lou,)drn8 member of HinSto*r Assocr:rtron

ot Zynwgy tnrhur,asrs rH.A.ZE.r: Sco(t

Brct,hrm. i c,and Mrster I juoge fror\
Cofning \.Y.. wl'o rrar been exari drrector
or associate exanr drrector {or the BjCP since

1995i and Cordon Srrong. a Grand l4aster V

tud8e, princrpal a!thor of rhe 2004 BICP Style

Cuidelines and presidcnt of the SlCP board

who lives in Beaver(reek, Ohio.

".1 I1:.

ON THE WE8

Sun KlnS Erewing Co.
www.suhkingbrewing.com

Sixpoint Brewery
lYww.sixpoint.com

BJCP Style Guidellnes

Commercial Calibration
www.HomebrewersAssociation.org/
pa8eri zymurSy/commertial-calibration
(N6t€: This is a liemls Only .Ei ol the w€bit.)
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THE JUDGES'SCORES FOR SUN KING ISIS

Aroma: Bfight citrus hop aroma
with 5upporting paie malt backbone
and moderately high alcohol. Sorne
fruity, apricot, and peach esters.
No DMS, no diacetyl. Very inviting
aroma. (10/12)

Appealance: Light orange-amber
color. Hazy but acceptable for high
hoppng rates. Dense, tan, rocky,
onglastinq head. A brighter clarity
would make the appearance rnore
appeahng; still, within expectations
for an lPA. (3/3)

tlavori Sweet pale and caramel-
noted malt up front with high hop
bitterness and a citrus, peachy hop
flavor. Moderately high a cohol
leaves a d/ier finish No DMs. Low
diacetyl-OK. Well-balanced for a

big IPA with a bitter finish. (t 7/20)

Mouthfeel: Smooth mouthfeel.
Medium to medium-full body.
Generous yet 5ubtle alcoho/ warm-
inq. Bitterness lingers but there is no
to very low hop-derived astringency.
Carbonation a bit low, perhaps due
to the cannrng pfocess. {4/5)

Overall lmprersion: A showcase
for hops that has not forgotten the
roots of malt underpinnings. Very
easy to drink despite the substantial
alcohol. Well crafted. hitial impres-
eon rs sweet malt then lingering bif
terness with a body/mouthfeel nonh
of medium. Attention to haze and
carbonation would be welcomed.
Quite drinkable in quantity, but really
good with wings and jalapeio pop-
pers to help manage the heat. (8/10)

Total Score: (42150)

Aroma: Piney, grapefruit-citrls hop
aroma dominates, though strong
cararnel malt backs it up, with light
este6 of peach and pear for a slight-
ly fruity fermentation. (9/12)

App€a6n(e: Golden ambef with
good clanty. though not briliant.
Moussy white foam peEists at half-
inch thickness to end of the 9 ass.
(3/3)

Flavor: Cararnel malt oriented; malt
dominates the first impression, gives
way to a low, ight yelow grapefruit
hop flavor with assenive hop bitter-
ness. The hop bltterness is amplified
by evident alcohol, and lingers long
Into the fini5h. Toward mid- to end,
a note ot acetaldehyde creeps in, but
disappears beh nd the dom nant hop
character. (l3120)

Mouthfe€l: Medium bodled, car-
bonation is on the sott 5ide for a silky
texture. Warm ng alcohol character
(though not hot) combines with the
herbal astrinqency of hops, and lin-
gers at the finish. (4,5)

Overall lmpression: Thi5 beer
refleds an exuberance of youth,
with kind of a rough-and-tumble,
over-the-top presentation of carame
malt and assertive hop character.-fhe soft carbonation level 9ive5 a
sort of pl]b-draft texture and adds
to the drinkability. For the bitlerness
fan, it leans toward session qla-
ity, though the alcohol level appeals
more to fans of the extreme. would
be a great cornplement to pepperoni
pizza.11/10)

Total S(ore: (36/50)

Aromai Malt-forward wth cara-
mel, toffee and biscut, along with
sorne sweetness, npentng into mod-
erately intense oxidation notes of
sherry, almond, and caramelized rai-
sns. Reminds me of bread pldding.
Alcohol is present with a clean ethanol
aroma but a so some h gher alcohols
that penetrate into the sinuses. I pick
up some cttrls notes, but they are
muted and do not have as much hop
character as classic examples. (7/12)

App€arance: Eurnished copper in
color with excellent clanty and a
thinni5h white head that lasts sur
prisingly well. lt appears to be well-
conditioned with decent carbonation
in spite of some possible leakage
during shippinq. (3/3)

FlavoJ: Starts with a medium-high
malt flavor, with loasty and cara-
mel notes, and then transitions to
an assertively, even intensely, bit-
ter finrsh. Moderate esters in the
middle-some pears, but mainly the
almond and dark fruit character of
oxidized melanoid ns. A little ctrusy,
resiny hop flavor would add com-
plexity and brightness and improve
the balance. The long, tntense hop
bitteness makes up for some of the
weaknesses noted above. (15/20)

Mouthfeel: Medtum creamine55
from the malt, and the moderate
carbonation rs appropriate for style
Some warmth from the alcohol, but
not hot. Nicely done. The linge.ing
astringency from the hops is a little
high, leaving a mouth-puckering
sensation that mars the othenl/ite
smooth finish. (3/5)

Overall lmpression: this is a good
beer, but the balance is a bit out
of k ltef-perhaps dLte to handiing?
The aroma wasloaded with oxidative
notes rather than being hop-forward
like the classic examples of thls sb/le.
The hop bitterness is appropriate-
ly present in full force, but would
be complemented by some fresh
hop flavor. Good job on the creamy
mouthfeel and appearance. (6/10)

Total S(o.e: (34150)

Aroma: Quite fruity, like apricots
and tropical fruit. Light alcohol
sharpness. Moderately low malt
sweerness-very dean and support-
ve. An interesting take-the hops
areveryfruity and prominent but not
piney or overly citrusy. Some light
crtrus notes. Has a very clean quallty
to rt. (10/12)

Appearan(e: Light amber color.
Fairly clear. Lightly effervescent. Low
off-wh;te head, frothy with large
bubbles, poor retention (settled
quite fast). (28 )

Flavo.: strong but mostly clean bit-
terness. High hop flavo.with a fruity,
citrusy quality similar to the aroma
Malt has a clean, supportive note
wth a light gra ny sweetness. Light
alcohol llavor. Smooth finish with
only a touch of harshness In the
aftertaste, more from alcohol than
hops. lmpression of some balancing
sweetness in tinish, but I think that's
more an expression of a clean bittef-
ness wrth low harshness rather than
resrdual sugars (17l20)

Mouthfeel: High carbonation.
Noliceable warmth but not hot.
Medium body-seems like a bit
more wth the carbonation; a bit
heavy. Astringency low._good for
the styie. (4/5)

Overall lmpressign: Strong but
qurte drlnkable. Very clean flavors
with low harshness-always a plu5
In my book. The hop choice plays
up the fruity aspects with stone fruit
and opical fruit present. Alcohol is

a touch forward, but might smooth
with age. A bit heavy and bubbly.
More attenuation and lower carbon-
ation would impfove the drinkability.
However, the clean llavors and low
harshness make this a very enjoyable
b€er. (8/J 0)

Total score: (41l50) 9
e
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THE JUDGES'SCORES FOR SIXPOINT RESIN

Aroma: sweet pale malt with a

modefate, resiny hop aroma. Llght
fermentation fruitiness. No DMS.

No diacetyl. Alcohol not particularly

evident in arorna. Very clean, under_

nated ale for the style. (10/12)

Appearance: Fairly clear with a light
haze--OK for a highly hopped beer.

Light orange/amber color. Dense,

tan, rocky, long-lasting head. (3/3)

Flavon Balanced pale malt and
resiny hop flavor with high hop
bitterness. Sweetness ltngers In

a{tertaste as long as the hop bitter-
fess. No DMS. No diacety Some

non-descript, fruity fermentatton
esters. Noticeab€, but subtle alco_

hol. (1&20)

Mouthfeel: Medium to medium-full
body- No astringency. Sense of biuer-
ness lower than the stated lBus for a

soft mouthfeel and palate. Deceiving

alcohol warming. Carbonation a bit
low but in synch with this beer. (5/5)

Overall lmpression: An understat
ed double lPA, nearly an English

badefrr'ine. Great hop presence and

balance. Nice to have an alternative
to a citrus assault. The beer belies

the high hop bitterng rate. On a

chilly night, it warmed well and was

a great nightcap when accompanred
by some aged cheddar. (9/10)

Total Score: (45150)

Aroma: Orange zest citrus domr-
nates, wlth subtle sweet malt in

the background. Clean fermenta-
tion with evident alcohol clean
maitiness becomes stronger a5 the
sample breathes, though hop aroma
remains. (10/12)

Appearance: First poured golden col-
ored, with slight haze. creamy, off-
white, persistent rocky head with a

{ew uneven bubbles, leaves lace on
the glass. (313)

Flavor sweet, lightly bready malt
supports a highly pronounced orang-
ey hop flavor and clean fermentation
character. Assenive hop binerness
grows in intensity untll it totally
dominates the long. lingering fin-
ish. On subsequent sips, malt ilavor
galns complexity, with notes of ripe
plum and chefly, but balance is all

about the hop flavor and bilterness.
(16/20)

Mouthf€el: Medium bodied with
moderate carbonation. Low alcohol
warmth emerges, and intensifies the
lingering, herbal astringency in the
finish. Dry. (5/5)

OveJall lmpression: Deliciously
drinkable for a11 the ntensity of
flavors. The malty sweetness i5 sur-

prlsingly intense, and provdes sup-
port necess.ry for the assenive hop
bitterness. The hop flavof is pa.tlc!-
lady engaging, living up to the brand
name. Also the 9.1 percent ABV
doesn't dominate the overali mix,
but sits in the background as a sup-
portng characteristic. lt's a pertect

beer for a late summer aflernoon,
when nothing is left to do but watch
'the sun and swat mosquitoer. (&10)

Total S(ore: (42150)

Aroma: First impaession i5 light
sherry, nutty notes from oxidation,
balanced and brightened by mod-
erate citrus and piney notes trom
Ame.ican hops. Alcohol is apparent,
but it is clean wathout the warming
sensation of higher alcohos, and
complementary. More hop character
emerges a5 it warms, mainJy Pine_
apple and resiny notes. Malt rs some-
what subdued, with light caramel

and biscuit notes in the background.
(10t12j

Appearan€e: Amber in colof, with
a head that forms nicely with com-
pact, tight, white beads. lt falls
rather quickly, perhaps due to the
alcohol. The clarity is excellent. {3,B)

tlavor: The malt is Present In

enough force to provide a backbone,
and the caramel notes add complex-
ity without upstaging the hops. The

hops are the focus, not so much
in the flavor as in the long, intense
bitterness that would leave any hop-
head satisfied. The hop flavor has

floral note5, as well as the citrusy/
lemony character from American
hops- Alcohol and light fruity esters

are in balance with the malt and hop
character. (16/20)

Mouthfeel: Medium-hi9h alcoholic
warmth, but not hot. Caftonaton
ls low to medium, with a touch of
residual 5weetness from dextrins.
Nicely done. A hghr astringency from
the hops, blt not above the I mrt for
this style. (4/5)

oveaall lmpresrlon: ,A solid exam-
ple of a strong lPA. The fermenta-
tion ls well done, providing some
complexity from light fruity esters

without allowinq them to dominate.
lhe alcohol content is appropriately
high without adding the baggage
of harsh fusels. The hop character is

evident, but a bit subdued, and the
sherry note5 are evidence of age, bot
these are not completely unexpected
Jor this style, whether from bottle or
can. (8/10)

Total Score: (41l50)

Aroma: Moderately strong hop
nose-woody, Piney, CltruYgrape-
fruit rind, some grassy-fresh notes.

Mild malt sweetness in background,
fairly neutral. Light esters, like peach-

es or apricols. Slight alcohol sharp-
ne55, not bad- HoPs ate Promrnent
but not extreme. (9/12)

Appearana€: Deep golden color,
pushing close to amber. Moderate-

sized frothy off-white head, average

retention. Fairly clear, just a touch of
haze. Quite €{tervescent. (3/3)

Flavor Strong bitterness, tongue-
coating. Certainly follows its name-
resinous finish and aftertaste. Some

alcohol adds to the bitterness
impresrion. Woody/pin€y flavors are

quite stfong. Some grape{ruit rind.
Finish is full with a long, lingering
bitterness. The hop bifterness is fairly
harsh aod the hop flavof is aggres-
sive. Neutral fetmentation character
with very low esters. The malt almost
is an afterthought-neutral, grainy-

clean flavor in background. (14/20)

Mouthteel: High carbonalion-
mouth-filling bubbles. Medium
body, but the carbonation makes it
seem bgger. Astringent hop bite.
Definitely warming but not burn-
inq. (3/5)

overall lmplession: The name cer-
tainly fits, but the quality of the hop

bitterness and flavor is not to mY

liking. The bitterness has a linger-
ing harshness and the flavor is very
woody and resinous. I like how the
malt is cLean and supportve but
the body and carbonation reduce
the drinkability. An aggressive beer
for thos€ who prefer their lPAs to
be rough and palate-assaulting with
over-the-top bitterness. Well-made
and fits the style, but the drinkability
suffers in my opinion from heaviness

and ha6hness. (7/10)

Totil Score: (36/50)

ft



Bulld Your Brewingl Knowledge Wlth
our Brewer's Library
I Br.x' Llh. a Mor* by Stan Hieronymus

Discov€r whar makes rhe heav€nly brews of Belgium so good.

| sacre., and H.rbal Ecati^g Be.rs bv Slephen Harrod Buhner
Explore ihe mys!€ry, folklore. and healing power ofanci€nt fermenrarion.

I At@tl^g Your Oen Bre', eqt by Ray Daniels
This texr delivers the essential indusrry i sight needed by aspiring brewers.

I P nclprct of Bt 
'x,l'ng 

Scicr.ce by George Fix
An indispensible reference thar applies !he praclicat languag€ ofscience ro
the arl of brewing.

I Gl.at Bccre of Belgiurn by MichaelJackson
A richly derajled examination of Belgian beer and brewing

I And rn ny more titlesl

Brewers Association presents the 7th Annual

GREAT AMERICAN BEER FESTIVAL'

PRO.AM
COM PETITION

American Homebrewers Association@ members team up with
professional brewers to brew homebrew recipes.
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lhdn r)lhers. Whirt secms part o[ thc
ecluat()n is that tl're! shimnrer. Saisons

arc fruill' )'east), und elrth1,, contpclling
one to clancc

ll.rc- .r rc.tt', . tn1,lrr-r:, 1 .r tlr. srrr
gestcd strains o1 \ (':1st. YoLL caD ad(l herbs.
sprces, lruits. antL wishlul rhinkrng all rn
tnoderttiL)n, so es nof Lo L\frp(l\er lhe
earthy, helbill fiuit| characters derivecl
[r'orn icrmentation

1-his beer u ill agc graccfulll. l hcn kepr in
ir cooL environnlent. develcrping conrpic-r
[ruit ancl 1,cast ilavors thar lnrriguc ilnd
cxpand \1)ur brc\\' horizotls

Charlie Papazian is founder of the
American Hom€brewerg Association
and autho. ol fhe Complete Joy ol
Homebrewing.

Triumphant Saison
MALT EXTRACT RECIPE

INGREDIENTS
1or 5 U 5 qa ions {19 ters)

3.0 lb rl.4 kg) lrght ma t extract
2.0 lb (0 9 kq) wheat fna t extracr
0.5 lb. 1225 g) (rysta malt (1 0.

Lov bond)
'1,5 lb (0 7 kq) gtrt honey or cane sLlgaf
1.25 oz, (35 q) Styrlan co d ng, Fuqq e

or Engl5lt Kent Gol.l ng
hops: 5 HBLI (140 ME-,
(60 min)

0.5 oz. 114 g) Affrercan Crysta or
German Saphr (flavor/

aroma) ll mrn)
Herbs, 5prces, afd fruits n moderatLon

loptronali, be (real ve
0.25 t5p il gl powdered r !h moss
Sarson styie ale yeast such as Wh te Labs
WLP566 Belqr.rn Satson ll Yeast or Wyeast

Labs 3711 French Sarson
0.75 c. (175 m ) corn sugar or 1.25 ( (300

ml) ctr ed malt extract ({or

bolt Ing)

Target Original Gravity: I 052 {i3 Bj

Target Cxtraction Ef{iciency: 75%
Approximate Final Gravity: 1 01012.5 B)

lBUs; about 22

Approximate color:7 5RM (14 EBC)

Alcohol: 5 5% by volunre

DIRECTIONS
Add the crlshed nrdlt to 2 qallons (7 5 ) oi
wdter and let steep at 1 50- 160. F 165-71. C)

lor 30 firrnute5, then remove the qra n5 w th
a strarner Add th-o mait extract5, hofey or
suqdr, and 60-r|tnute bolnq ltops Jor the
60 rn nLrte bo Add lr sh moss for the iast 10
m fLrtes ol th-" boi Add the aroma hops lor
the iina I n inute ol the boil Straln, 5parqe,
and transler mmed ate y to 2 qallons (7.5 )

ol cod water ln the iermenter Top ofi \,^,'rth

o]d o '" .." er ro. d^e 5 qd.l-rs "o'
Ptch the yeast \,vhen terTrperature oi !"/ort
s dbout 70' F 121" C] Ferment .t about
70" F (21'C) tor about one week or whon
lerr]leftdiron siro!,!/s s gns of a,rlm and 5top-
prnq. RJCk lro t yo!r pr mary to a secondary
ar-rd ndd optiona herb5 or other favor-
nq rrgfedients lf you have the capabilty,
".e ar" the beer .t about 55. F 112.5" Cl
Tor about one week Prrne with 5ugar and
bott e of keg when complete

XNOWLEDGEABLE & FRIENDLY STAFF

GIFT CERNRCATES

Home to all your fermentation needs!
SHOP ONLINEAT:

r.l: 518.580-9785 | WWW. SARATOGAZ.COm lsrrutoi! sprtnrs, Ny

Saratogq
,Ft

@E!,

I'h'

@
Jvmurgis!



Triumphant Saison
ALL-GRAIN RECIPE

INGREDIENTS
for 5 U S. gallons (19 liters)

4.0 lb (1 8 kg) pa e two-row ma t

3.5 lb (1 6 kg) wheat nra t
0.5 lb (225 q) crystal ma t (10 Lovibond)

1.5 lb (0 7 kg) ght honey of cane sugar

1.25 oz \35 g) Styr an Gold ng, Fugglc

or English Kent Gold ng

hopsr 5 HBU (140 N,4BU)

(60 mrn)

0.5 oz (14 g) Airer can crystal or

German 5aph r (ilavor/

aroma) (1 m n)

Nerbs, spices, and frurts in moderation
(optional); be creat ve

0.25 tsp (1 g) po!'r'dered lrish moss

Saison-style ale yeast su.h as Wh te Labs

WLP566 Belgian Sarson

I Yeast or Wyeast Labs

3711 French 5a son

0,75 (up (175 ml) corn sugar (pr ming

bottles) or 0.33 cup (80

^ | !o'n 5 .gd' 'o' t eqqi-g

Target Original Gravity: 1 052 (13 B)

Target Extraction Eff iciency: 75ol"

Approximate Final Gravity: 1 .010 (2 5 B)

lBUs: about 22

Approximate color:7 SRM (14 EBC)

Alcohol: 5.5olo by vo ume

DIRECTIONS
A step infusion mash is ernployed to rnash

the grains. Add 8 quarts (7.6 l)of 140'F (60"

C) \,vater to the crushed qrarn, strr, stallllze

and hold the tempeTature at 132' F (53 C)

for 3O m nutes Add 4 quarts (3.8 l) ot boil-

ing water and add heat to brrng temperatrrre

up io 155' F (68' C) and hold tor about 30

.n nutes Ralse temperature Ia 161' F /.15'

C), lauter and sparge with 3.5 gallons (l3 5

) at 11A' F 177" c)water. Collect about 5 5

qa ons (21 l) of rurtoff. Add 60 mlnute hops

and bnng to a full and v gorous boil

The tota bor t me 
',v 

ll be 60 f.inutes. When

10 mrnutes remain, add the lrsh rnoss.

When 1 minute rema ns, add the 1'nr nute

hops After a total worl bo of 60 minutes,

turn off the heat and pace the pot (wth

cover on) n a runnrnq co d-\^/ater bath for

30 to 45 m nutes Continue to ch ll n the

immerson or use other rnethods to chll

your wort Strarn and sparge the wort nto a

5anitrzed fermenter Bring the tota volume

to 5 gallons { I9 l) w th addit onal co d water

if necessary Aerate the wort very we

Pitch the yeast when temperature of wort s

about 70' F (21' C). Ferment at about 70o F

(21'C) for about one week or unt termen-

tation sholvs signs ol cam and Stopprng

Rack lrom your pnmary to a Secondary an0

ddd oplro^d herD, o' olh.' 'lavo'^9 rgre

drelt tl ,o, 4a\ e I^e ' dodb l tv. 'celldr Ih"
beer at about 55' F (12.5'C) tor about one

\vee.. P.^re ,^" tr ,-qa'and bollla or {eg

when comp ete.

Onc ftop shoppingfor bomc bccr, uinc,
mcad, eidcr, sodn and cbccsc makcrs'

Smia Orir ud ' t!fi, niorllu, [ct0nolird rmi(. dnc 190i.

6633 Nieman Rd ' Shawnee, KS 66203

glt.g62.2Jol
Hours: Mon, Tuc, Fri 9:30-6 !?cd&fiu9:30-8 S{t 9130-5
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Bringing Beer to the Table

CAFE TERRACoTTA BEER
PAIR1NG DINNER MENU
Staamed muasels with charry
tomalo€s, cclery and fenoal sead/
Dry Doak Hefa^.lizen

Fresh fennel and orango salad/
N€w Beltium Mo6e6hip Wit

Spiced ribeye, chanErrllcs, and sw€er
pot toes/New B€ldum Abbey

Coconut treen cu.ry soup with shrimp/
Great DlvideTibn IPA

Intormerzo of First Snow toat choese and
grissini/Rocb/a.d Old G.fier garley Wtne

OranSe.glazed pecan tartt
Shlnard Pumpkinhead Ale

l.,rr lc.h, l |.r rrJ lu.rnt \\'rcf. \\r"r'
lr-.rru- ,.'rl'. .rll rh, lt(nlr.,r , t
onr dlink nremr. but lts a bccr lov.t. I
l<ne$, \c wcrc missing nt1 oltponLtnil) to
ccLcbrirtc oLLI cuisine in a cliflcrcnr lighr
Illrsting r)ur lirst bcer clinner rhis pnst fall
ollered me the chance lo continua lu\
bcer cducatron and to shorv otltcrs the iull
p(rlentjxl ol bcer

\\je assemblcci a sintple nenu of firc
courscs: ilppetizef. salacl, maLn course,
s(rup- nnd a light desserr ,\ll but onc beer
cane from our home state ol Cloloraclo.
Our goal ri.as not extrar-agance or ntrnd-
blo\\'ing ctcations, buL amazing and
inltrrmcd bcer pNirings \\'rrh cleliciL)us.
cxciting lood.

Wc intenuonalll. chose not Lo use the l)eer
as an ingreclirnt in our clishcs because \\.e
\!anted Lo cLcmonslralc hoq. lteer aml
hrod can mtet on the palare ancl create
ir new interitction of llr\'ots instelL(l crI

mirrol each other. t\ bccr's flln.ors speak
Ioud anrl clcar. but can take (rn so ntiln\
(li1Lrenr foods.

Hcrc 
": 

r closrl look ltt a [eu' selcclion: on
our b.er painng clinner nrenLr:

f?l|.rcl l|nLl .-rlurrgc ralodl\crv Br'13iuDr

Motfiers,rip $'il
fcnnel rncl lSclgian ieests borh have an

tnlcnse lirste ancl uniclrrc clli'ct on the pel
ate. consllntll rLsktng to ltr usLe(l aglLn,
bul \\rth reslraint. Thc hjch in thr: nrrse.
anlsc arL)rlrd o1 lenncl kecps up rlith the
\-c.rsl\. l)rcad\- cilaractcr Lrl \ritl)i('t

Fl.arr vegctaltlts and citrus keep the pll
atc slurl), ili\.e. encL rcfreshed in contrrsl
to the slighr richncss oI i \\ir. Cllantlo
garnishc(l lhe salad Dor Luh ro p(r!ic1e

" lr;l lr, r ', n t,. L.r rlr., rc..rr.. L.
thc plant that prcduces colLlrnclcr. a staprc
in $i tltic'rs.

Spiceel ribeye, chankrellt,s, rrrtl srrrcr
po l.r I o J r.ie 5/Ne rf Bclgium Abbey
A $.lrn, s\!cfl dultbel rellccL, the helt
ancl s\\)ar:tness o[ lt t\'ell-|rratblt-d stcali
rubbcd rrrth lrronn srgar', nutnrcg lr()t
cnough to fulh notice (r rreditional Lrsc

of thrs spice,l-gariic. rllsprce, lncl chilcs

t \,. r,r. I < JrJc.l J.rnqirl.r". rr,rlnlir a
r:arthr nolc

(ocottut grrct curry soup with sh:d/.fipl

GruI Ditide Titdn IPA
Ihe intcrplll lttt*,een spic) foocl and
hoirp), l)eer is so c)iciting to expcrience.
rncl so uncxpcclcci: thc stro]tg h,:rps calnt
the sDices. rvhile tite spiccs ncgate tl'te bit
tcrncss. lf somr'one thinl<s an lPr\ rs rrxr

brttcr. thel should ln lt r,ith a spicl I-hJi

nreirl l3cer a[d lood hilve never given me
such lrn cducation rn llar-or intetactiorr a:
Lhis crrrLlse rlid.

lor crur ncxl becr priiling cLinner. rve ll

sure'h cooli with llcer. as another experr-
tnent in dtveloping our'"beer cuLsinc."

Andy Read's family jokingly reminds
him that in his youth, he ,,hated thc
flavor of beer" until he was about
22 (then it all changed), He i5 the
executive chef of Cal6 Terra<otia rn
Litileton, Colo,, where he occasion.
ally brings in homebrew for a staff
shift drink.



$\r.
A ":\*,

Iete

'lni
t'|ffiJq",:r

fi}1t:rt.u

lftitfil ,r,trt
:1X.51_,,,!t ||

,1hlrr.*, .. ;!-.!{,I

*1.$. trt r.i f, b. i I x i ,1 .

'liL)tiW{,:t,i,
t:frlat\fttt+fifr.

e4[# $ .\5

WWM
:lt;1,,1ii:.i':ii.|;:i:j!"*ii.'i'.':ill!,L4liI-i.L,.i'.,:jir]|i1ii'l'l'lti;.ii']ii|

www.cou ntryma ltg rou p.co m



l-*iXIj\,&:
\t,.' t. .::.: ' ::!:i;;s.

:-Be
- ,,;W|t#,t

in r.nr..- .,,ia llct is ir tattclecl t'at Tilc' iairci
...r :-,.-....J:.,,./.rr .f-.- r...

frrst onc, I imrnediately {cll in love.,,;jtlr
'Lr. -' i-...1i-nj ,ie ,rr.r:\' o:r f,., r-,'

.onscicnce rvays. Amonqst friencLs, tiri:;
lrl .l rr ' ]e'l ro rrrr,v.l'". 'r'.'-rr*.-r ,-,

(Y ". irri lext tlme clon'1 pcdal so f;'st 1)

T,::rr i ri:t ilr'" fcr ltr]rirrt:cc.,'r-.1incJ
;',., i :r.i irl-. l t, n-ilr,it lln.


