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Beer needs a trophy case too

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

* SAVE MONEY Full size keg $100, 7'2 cases of beer $150. Why wouldn’t you?

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

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

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

‘ FOLLOW US ON
8¢  FACEBOOK AND TWITTER!
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by Jill Redding

Notes from Hop School

‘'m fortunate in my role at the Brewers

Association to have many opportuni-
ties for continuing beer education. From
attending Beer Camp at Sierra Nevada to
sitting in on seminars at the Craft Brewers
Conference each spring, I take my role as
a beer scholar seriously.

In mid-September, 1 attended Hop &
Brew School hosted by hop supplier
Hopunion LLC in Yakima, Wash. The
event, which consisted of two days of
seminars followed by a visit to a hop farm,
coincided with the hop harvest, which
was about 30 percent complete at the
time. About 120 homebrewers were in
attendance, and approximately 300 had
tried to register for the event.

1took copious notes at Hop & Brew School
and culled them down to 10 tdbits of
“news you can use” and items of interest

* One hundred percent of Hopunion's
hops are contracted out through 2014.
Not to worry, though, homebrew-
ers: Brewcraft USA and LD Carlson,
Hopunion's two partners that supply hops
to homebrew retail shops, also have con-
tracts for hops.

¢ Hopunion carries 129 varieties of hops.
Mosaic, formerly known as experimental
hop HBC 369, is the newest hop variety
available, imparting notes of blueberry,
mango, tangerine, rose, and bubblegum
Mosaic is a daughter of Simcoe®. Those of
you who attended Stan Hieronymus’ sem-
inar at the 2012 National Homebrewers
Conference were able to sample an IPA
brewed with Mosaic.

* There are just 63 U.S. hop growers
compared to 425 in 1980.

* Cluster is the only hop indigenous to
the Yakima Valley.
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* Male hop plants are utilized only for
hybridization. If hop farmers see a male
plant growing in their fields, they will
immediately rip it out. Male plants can
impart unwanted seeds into hop cones.

¢ According to Jason Perrault, a fourth-
generation hop farmer (he penned the
“How Hop Varieties are Developed™ article
in the May/June 2012 Zymurgy), there are
currently 22 hops in elite trials in the Hop
Breeding Company program. Varieties
that have reached the final stages of test-
ing include 366, which Perrault described
as “Citra on steroids”; 342, which has ele-
ments of watermelon and light citrus; and
291, which is floral and peppery.

+ According to third-generation hop
farmer Mike Smith of B.T. Loftus Ranches,
Inc., Russian River's Vinnie Cilurzo can
be largely credited with rescuing a now-
popular hop from near-extinction. “Pliny
the Elder probably saved Simcoe®," said
Smith to a round of applause from the
homebrewers.

* Smith said that homebrewers “basi-
cally are brewing with the exact same
hops as large [craft] brewers” as far as
quality is concerned.

* Hopunion sent U.S. hops to the White
House after learning that the White House
homebrew recipes used hops from the
U.K. and Germany.

* Hopunion has a third-party laboratory
on-site called Alpha Analytics that will
analyze both hops and beer. For example,
if you have wild hops growing in your yard
and you're not sure of the variety, you can
ship samples to Alpha Analytics for analy-
sis. Visit hopunion.com for more details.

Jill Redding is editor-in-chief of
Zymurgy. v
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(zi'mer j€ ) n: the art and science of fermentation, as in brewing.
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lasting beer in various situations including at different serving temperatures, in differ-
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ent glassware, and in comparison with other styles can be an eye-oper

I3  DEAR PROFESSOR By Ted Hausotter

INg experience

IS5 = cLuB ONLY

54  Gratzer: A Polish Original

[his golden, low-gravity wheat ale. also called Grodziskie. first appeared centuries ago
55 WINNERS CIRCLE in the Polish city of Grodzisk, which lies in the western province of Wielkopolska

By William Shawn Scott
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49  FOR GEEKS ONLY

59 | COMMERCIAL CALIBRATION 40 Brewing on the Ones

70 ADVERTISER INDEX Ihe lirst step on the path of brewing righteousness 1s to strip away all artifice and

go straight for the ultra-simplicity of the Single Malt/Single Hop beer called SMaSH

By Drew Beechum

(QUICK RECIPE GUIDE S

=
g Gone Bu t Forgotten™ Burton Ale 15 Bog Standard (D)IPA 44 Bear Gates Ale 46
g Theakstons Old Pe e Ale ¢ The Queens Diamonds 45 Double Trouble Revisited 7
:‘! Gratzer ) MO Rye Mild 45 Foreign Extra Stout
g Double Trouble Original 41 Saison of Zen 46 Mango Mud (All Grain Recipe 65
§ alifornia Magnum Blonde 42 46 Mango Mud (Malt Extract Recipe)
é SMaSH the Pils 2 +¢
g Isar Dunkel 44 4
Iv]
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»> GET THERE!

BEER, WINE, AND MUSHROOM
FESTIVAL

For the first time in the 12-year history of the annual

Wine & Mushroom Festival in Mendocino County
Calil., local craft beers will be incorporated into the mix,
officially making the new title of the festival the Beer, Wine
& Mushroom Festival. Anderson Valley Brewing Company
and North Coast Brewing Company will be integrally involved in
this year's festival, hosting dinners and tours and pouring at the flag
ship event on November 3. The craft beers and delectable mushrooms of

Mendocino County, combined with locally produced wines, will make the 2012 festival, which runs

November 2-11, an event that delights foodies, oenophiles, and nature lovers alike

Mendocino County boasts more than 3,000 types of mushrooms, 500 of which are edible, including
chanterelles, porcinis, morels, and hedgehogs, and even the extremely rare candy cap mushroom, with
its intense maple-syrup flavor, that grows only along the northern coast of California. The Beer, Wine
& Mushroom Festival will celebrate this bounty—along with locally crafted beers and wines—with an
array of events, including brewmaster and winemaker dinners, wild mushroom foraging excursions,

educational beer and wine-pairing demonstrations, art exhibitions, and more!

To learn more, go to www.visitmendocino.com

November 2-3 November 10 November 10-17

Maine Brewers Festival Fall Beer Festival Houston Beer Week
Portland, ME Pinellas Park, FI Houston, TX

www learnyourbeer.com www cajuncaleonthebayou.com www.houstonbeerweek.com
November 2-11 November 10-17 November 28-December 2
San Diego Beer Week Dallas Beer Week Holiday Ale Festival

San Diego, CA Dallas, TX Portland, OR
www.sdbw.org www dallasbeerweek.com Holidayale com

For more craft brewing events, go to CraftBeer.com

»> GREAT PRODUCT

HYDRO FLASK GROWLER

Looking for a great way to transport your homebrew and keep it super cold at the same
time? The 64-ounce Hydro Flask Growler is the ideal size for filling up with homebrew or
beer from your local brewery (check the laws in your state on growler fills). Or, do some
cross training: head up to the mountain with your growler and have some coffee, hot cocoa,

or hot soup waiting for you at the end of your day

The vacuum-insulated, food-grade stainless steel growlers are BPA free and resistant to bac-
teria and odors. They are designed o keep cold liquids cold for 24 hours and hot liquids

hot for 12 hours

Several craft breweries including Maui Brewing Co. and Deschutes are now using Hydro
Flask growlers in place of, or in addition to, standard glass growlers. Unaffiliated growlers
are sold directly through the Hydro Flask website (www.hydroflask.com) for $49.99, or
S

check the availability at your local brewery. Hydro Flask also offers a 40-ounce version and

several sizes of water bottles

Artwork and photos © 2012 Toons4Bizcom, Shutterstock,

Hydro Flask, and Boston Beer Co
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BREW NEWS

SAMUEL ADAMS, JACK MCAULIFFE JOIN FORCES

r in craft brewing and founder of the New Albion Brewing Company, and Jim Koch, brewer and founder
f Boston Beer Co . announced their plans to brew McAuliffe’s original New Albion Ale for the first time in 30 years. This American
ale ale will be brewed true 1o its'original recipe using the original yeast. which has been carefully preserved at the University of

I 2 1aste for flavorful beer while sta-

thereafter, he developed a passion

: * nation’s first craft brewery,

ion Brewing Company in 1976. Although'the brewery closed

its doors in 1982 due to a weak economy and a |lack'ef inancing options;
McAuliffe’s vision for New Albion Ale was ahead offiiSitimeshelping pave
r American craft breweries, and its impactis stillielt today:

Jack was brewing craft beer when nothing was easy. Nobodymade small
brewing ipment, nobody wanted to invest, retaliersand distribu=
int your beer, drinkers couldn't understandSSvhySthesbeer
rmal.’” It was so different from tod: said Koch. “New
; ‘ - n for craft b - had a widespread
it Jack started 30
red ‘craft beers.”

McAuliffe traveled to Boston in early July t s koch and the Samuel Adams brewers as they brewed the first batch. New Albion
' ‘ : ¢ ascade hops and a two-row malt blend. The Cascade hops, sourced from the
gering notes of citrus and floral, balanced by the upfront cereal character

[ was honored when he approached me about bringing the New Albion
McAuliffe. “I L I'm brewing New Albion for a new generation of craft beer drinkers—a
hat has more great . es than I ever had! New Albionwill have a place in the growing and diverse cralt beer landscape

YOU’VE GOTTA DRINK THIS

SQUATTERS FULL SUSPENSION PALE/SEE

tusiast has their gateway beer. This “Mv mom ta “q’”
‘est style pale ale is clean, crisp, and ’ : -
.oming. The hops are sharp and bitter me to think about
the nose and on the tongue. The citrusy “1(-"’)(.5 instead ”[’ "“51
wacter is balanced by the malt and doesn't : : i
1 its welcome. The beer remains capped by JU”(H\'H](‘.; them.

1.l head of foam that leaves a solid layer of lacing

with each sip. Many people overlook Utah beers

to the ridiculous alcohol restrictions the state has

put in place, but in this case the limitation has become
vr-ion's 4.0 percent ABV makes it the perfect session beer and

| iy long (but if my wife asks, please don't tell her I drink beer all

—Moonlight Meadery founder
Michael Fairbrother

Reviewed by Matt Haugo, Aliso Viejo, Calif. If you've had a beer you just have to tell the world
about, send your description, in 150 words or fewer, to |
zymurgy @ brewersassociation.org.
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Choose among three different books with
purchase of an AHA Membership Gift Card

Give the Gift that
Keeps on Giving

American Homebrewers Association® membership is
the perfect gift for the beer enthusiast in your life.

Membership incdudes a subscription to Zymurgy®, eZymurgy, discounts at 700 pubs and homebrew shops,

access to Great American Beer Festival' Members-Only ticket pre-sale, homebrew events and more.

Visit HomebrewersAssociaﬁon.org
to order a gift card today

American Homebrewers Associabon
A Division of the Brewers Association
www BrewersRssociation org
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By Gary Glass

Malt Tips from the Source

write this column with malt on the brain,
Malt
& Ingredients Companys Malt and Brew
‘\\\l!'k“]"“g‘

two days in Chilton, Wis

having just returned from Briess

The event took place over
where Briess is
located. Malt and Brew Workshop consist
ed of nine educational seminars and tours
of the malthouse, roaster, brewhouse, and
extract plant

1s actually a rather small maltster
It ranks

around 140th in total production among

Briess

in the grand scheme of things

the world’s maliing facilities and is the
second smallest maltster in the U.S. What
it lacks in overall size, it makes up for in
the varieties of specialty malts it produces

Briess has more varieties of specialty malts

available for brewers than any other malt-

ster in the world

For me, the highlight of the trip to Chilton

and

brewhouse

was seeing the Briess

riess’ 500-barrel brew-

extract plant
house, used to produce wort for brewers
extracts and other food industry products
is the third-largest in the country. The
brewhouse produces high gravity wort
(1.093-1.131 specific gravity or 22-30 °P)
for its extracts, which are then chilled and
run through a high efliciency, three-stage
evaporator. The maximum temperature
experienced by the wort in the evapora
tor 1s 160° F (71° ), which hmits color
development for the extracts. According
to Briess technical services manager Bob
Hansen, darkening of wort in the evapora
tor is equivalent to less than three minutes

in a commercial brewery whirlpool

For dried malt extract, liquid extract is
1

sprayed in tiny droplets, roughly the

equivalent of water droplets found in fog

down a cylinder filled with ultra-dry hot

air. Drying of the particles happens so
fast that the wort experiences very little

darkening in the process

In addition to the brewhouse and extract
plant
fired pilot brewery, where it tests out
new extracts as well as runs test brews
with its malts. Malt and Brew Workshop
students got to try three brews, including
a 12-month-old sour beer, from the pilot

brewery

It's not often that homebrewers get 10 ask
questions directly of the people who make
malt and malt extract at the source. 1
took advantage of the opportunity and got

some greal takeaways for homebrewers

LME or DME?
That is, liquid or dried malt extract—
which is better for brewing? Liquid malt
extract is certainly easier to work with. If
you are sure the extract you are buying
is very fresh and you are going to use it
right away, LME is probably the way to
go. However, il you are unsure how the
extract you are buying has been treated
prior to purchasing it, dried malt extract
is your best bet. Liquid malt extract will
oxidize time, larly if it is

over ‘:‘.IIH\LI

L‘\]n'hcul O warmer lemperatures and
will begin to exhibit oxidative qualities
and darken over time. Dried malt extract
because it has almost no moisture content
is extremely stable and can be stored for

years without ill effect

What's In Your Extract?

Some manufacturers may include adjuncts

in their extracts. Most reputable manu-

facturers will use all malt. Briess uses
two-row malted barley and Carapils® for

its Pilsner extract, currently the lightest

ZYMURGY

Briess operates a 1-barrel steam-

7




colored malt extract on the market, and grain at 160° | 1° C) for 30 minutes glassy and thus will have some

six-row base malt and Carapils® for its prior to irging. Hig roasted malts with unconverted starch, which will
Golden Light malt malt such as chocolate and black patent can appear as “mealy” (i.e. crumbles easily
extract consists of it and be cold-steeped in advance, which w hite material ir idua
35 percent barley malts, and the ich reduce harshness that might come from grains when ¢ )
malt extract 15 50 and hot steeping (or mashing) roasted malt malts that are not wi
50 percent 15¢ ns for Crystal malts that are produced with add unfermentable starch to your wort
other extr on the oaster, such as Briess caramel malts which could lead to stability issues in the
manufacturer he be 100 percer eanir inished beer

they are fully convertec ind Ing
Steeping Grains vidual grains should have hard Boiling Extract
Best practice for steeping grains for  endosperms when cut in half. Crystal  Extracts have already been boil re
extract beers is at a ratio of half a gallon malts that are produced in a kiln rather sterile when packaged, and
1.9 L) of water per pound (0.45 kg) of than a roaster likely won't be 100 percent require boiling by the brewer to sanitize

1
|

or volatilize off-flavor compounds. Rather

than adding all of the extract required by

1 recipe at the beginning of the boil, some

extract brewers have taken to adding hall

their extract at the beginning ol the

boil, with the remainder added at the
end of the boil. This is advantageous to

brewers conducting partial wort baoils for

nigher density worl 1s
less efficient at isomerizing alpha acid bit
terness from hops than the lower density
wort found in full wort boils, so partial
wort boils require more hops to get the

same bitterness as full wort boils. Second

er density wort will darken more over
the course of a typical boil period than
will lower density wort in a full wort boil

u can more closely match the

ym an all-grain full wort boil rec

1pe with a part al wort boil extract brew
by adding half of the extract at the end
of the boil. You can add the second hallf

Ol your extr

the last 10 minutes of the boil 1o ensure
the extract is fully dissolved and mixed

in your wort prior to chilling. No matter

CHECK
AVAILABILITY!

when you add it, be sure to remove your

I‘I‘I irom 'Eh burner before pouring 1

your extract to avoid scorching

Malt Sensory Workshop
For one of the seminars, the Briess staff

prepared samples of malts, along with

rom those malts

plain maill wort ma
" great expernence. Chewing the grains

S then sampling worts made from those

mm"“"mmm” grains was a great way to get to know each

malt. One of the samples was for a Iy

WWW.WHITELABS.COM released Vienna malt called Gold

The sample wort and a s

with the malt were excellent. Anothe

ZYMURGY



 CROSRBY
EBARER

THE HOMEBREW DIVISION OF BSGE

IS ITJUST US...

Or does it feel like the homebrew market needs some kind of
kick in the pants?

It's like it’s always been the same ol’ same ol’, and just about
everyone seems to be OK with that.

WELL, NOT US. We're gonna be changing things up and looking for
new areas to explore. Ideally somewhere no one has ventured before.
And, who knows, perhaps steering it in new directions altogether.

If you're the exploring type, stick with us to see what we'll be
brewing up in the near future. Rest assured - it's gonna be good.

croshy-baker.com | info@crosby-baker.com | follow us: @thenewBSG



intere revelation from the sensony
testing was that the Briess dark chocolate
malt (420 °L) is actuz smoother than

A

its standard (350 °L) chocolate malt. A

similar exercise could be done at home by

ste ng a quarter l‘l“llHl_i ol grainina I‘Hl[

ol water at 150° F (66° Q) for
or 160° | 1? C) for specialty malts for

hall an hour

s the maltster with a low mois-
ture content, but will begin to pick up
moisture from the air over time. If the
moisture content gets too high, it will
start to mold. Briess director of malt-
ing operations Dave Kuske recommends
storing li base malts such as two-row
Pilsner, or wheat malts for six months or
h"‘- H 1€T ]\H!h,\]; !ut-.l' malts like ]\l
ale malt can be stored nine months or
less; crystal malts 12 months or less: and
dark roast malt 18 months or less. For
pre-ground malts, cut those times in hall
OI course those times are relative and
mostly aimed at malt st in silos or

’s. Storage in airtight containers likely
will add to malt’s shelf life. Local climate

will also influence storage time

There were many other takeaways—too
many to fit them all into this column
We'll work on orporating many
lessons learned into the | Brew sectic

of HomebrewersAssociation.org
Until next time, happy homebrewing!

Gary Glass is director of the American
Homebrewers Association. v




by Our Readers

Commercial UnCalibration?

Dear Zymurgy,

In reading the Commercial Calibration
department of the July/August 2012
Zymurgy, | was struck by how “uncalibrat-
ed” the reviews were for Sixpoint’s Resin
Full disclosure here: | have never been a
big fan of beer judging in general, mainly
because beer appreciation and appraisal is
such a subjective art (and pleasure). 1 have
heard several faithful amateur and pro-
fessional brewing competition entrants

£3

FROM OUR READERS

HomebrewersAssociation.org

bemoan the conflicting com-
mentary their beers received
{ from judges whose advice was
more contradictory and confus-
ing than helpful. Perhaps notes
like those provided for Resin are
| an example of what they were

talking about.

When one reads each of the reviews, it

almost seems like they are talking about

entirely different beers. Here are a few

examples for Resin

¢ Aroma: “Alcohol not particularly evi-
dent” vs. “Alcohol evident.”

+ Appearance: “Golden colored... with

persistent rocky head” vs. “Amber in

color with a head that... falls rather
quickly.”

+ Mouthfeel
vs. “High carbonation—mouth-filling

“Carbonation is a bit low"

bubbles.”

» Overall Impression: “Deliciously drink-
able” vs. “rough and palate-assaulting
the drinkability suffers in my opinion

from heaviness and harshness.”

When the comments of the expert judges
vary this widely, 1 cant help but wonder
how on earth this feedback is supposed
to be helpful to the brewer or to the con-
sumer. 1 have never tried this beer, and
after reading these reviews, I am not sure
if 1 should run out and buy a case or avoid
it at all costs. 1 started to read the same
judges’ reviews of Isis from Sun King on
the opposite page, but stopped when 1 saw
the following two comments side by side
“astringency from the hops is a little high”
vs. “there is no to very low hop-derived
astringency.” Come on, guys—which is it?

Don't get me wrong—I think critical
assessment of the myriad flavors, aromas,

colors, etc. of beer is a wonderful pastime
and 1 regularly take “tasting notes” on
new beers when I try them for the first
time, both to enhance the experience and
to help recall my impressions of the beer
when 1 see it on the shelf again years later
And I would encourage anyone who really
loves beer (as all Zymurgy readers do) to
do likewise. But perhaps it is time to stop
putting our own tasting notes forward as
some sort of authoritative statement as to
the quality of the beer brewed by others—
especially when our opinions can vary so
widely. As the ancient philosopher said,
“beauty is in the eye of the beer-holder.”

November/December 2012
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Wine Kits
Wine Making
Supplies
and Wine
Making
Equipment

S
O

Beer Kits
Beer Making
Supplies
and Beer
Making
Equipment

—

=<
Wine and Beer Making Supplies

for Home Brewers and Vintners

Proud Sponsor of the Indiana State Fair Brewers Cup

Awarded Retailer of the Year by the
WineMaker International Amateur Wine Competition

Store: 108 S. Elkhart Ave. - Mail: 530 E. Lexington Ave. Ste 115, Elkhart IN 46516
Phone: 574-295-9975 - Email: info@HomeBrewit.com - Web: www.HomeBrewlt.com

Elkhart County’s First and Finest Winemaking & Homebrew Specialty Store
Free Newsletter ~ www.HomeBrewlt.com ~ Fast Shipping

ZYMURGY

Brew Cats

Dear Zymurgy
As an animal lover, | was looking for
ward to reading the Brew Dogs

cle. However
Brew Cats! Has the

author really not yet gotten past the point

ne €( ) aog
ents and learned to appreciate both as
dert ympanions (and brew help
1 their own rig AS ¢ ence, | su
nit a picture of our be d Oliver, the
111 1l a int bre 1 | I N ¢

Lthe grains Lo

ourtesy of Jim McCaskey

Photos ¢

and Barna Mink



