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View from the Top of the Tun by President Kevin Zaychuk
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TheWorthouse
News

Merry Christmas and Happy New Year!
I canĔt believe the Holidays are here already.  If you are like me you have spent 
more time racking your beer than wrapping your presents.  Of course the 
beneĝt of all of this brewing is that you have some of the best gifts to bestow on 
someone.  What could possibly be better than something you created yourself?

There is still time for those last minute gifts for the brewer such as Gift 
Certiĝcates from Andrew at Brew Crew or PaddockWood in Saskatoon.  
Unfortunately it is too late to get in on the ĝrst ever order of EHG/Alley 
Kat Ėbikes ēn beersė bike jerseys (better luck next order!).  Or maybe you 
are reading this after Christmas while you are sipping your Winterfest 
Ale and enjoying all of your new brewing equipment and gadgets.

On another note, our club membership has grown to near record levels over the last 
few months (even Guy Brindley broke down and bought a membership for fear 
of losing access to the Worthouse News!).  I would like to welcome all of the new 
members and thank the ēoldĔ members for their encouragement and welcoming 
attitude shown towards our new members.  Keep it up and keep the kettles 
going.  There is a busy 6 months ahead and BURRP is right around the corner!

In addition to our monthly club meetings on the ĝrst Monday of the month which 
are followed by the monthly executive meetings on the second Monday, we 
have many extracurricular activities planned for the New Year.  These include 
special weekend tasting sessions, a movie night at Wunderbar (be at the January 
meeting to hear about this) and you can even get in on an all-grain brewing 
session with Brewmaster Bruce Sample sometime in the next few months.

I look forward to seeing everybody out at the January meeting.  
Please bring all of your ēsweetĔ new pieces of brewing equipment to 
show-off to everybody and as always of course, donĔt forget to bring 
your homebrew (any style) for tasting and constructive criticism.

Drink responsibly, drive safe and have a Happy Holiday!

Cheers,

Kevin



How were the Holidays?  I hope everybody shared 
some great homebrew with family and friends.  I 
was lucky enough to make some homebrew for my 
work Christmas party this year.  The union covered 
the whole cost so I went crazy and brewed the most 
premium beer in the world!  Just jokingĜit was 
actually a hacked Brewhouse Kit.  It was my ĝrst 
step into becoming a professional brewer!
I found there were different challenges in brewing 
for a formal event, rather than a casual Ėpartyė 
atmosphere.  For one thing, I had the added stress 
of making sure this beer turned out after I had 
committed to the ordeal.  I got lucky with a good 
batch this time but in the future I will make sure to 
have good back-up batch just in case the planned 
brew heads south on me.  I also didnĔt have a 
lot of time to get this beer complete.  I was busy 
preparing for my Hawaii trip so I had decided to use 
a Brewhouse Kit.  After ĝnding out there were no 
seasonal Winterfest kits available, I had to do what 
any EHGĔer would have done.  I hacked that bastard 
sideways!
I boiled the needed amount of water to top up the 
Stout kit along with some freshly ground cinnamon, 
cardamom, Nutmeg, and a dash of vanilla.  The 
whole house smelled of Christmas.  Finally, I 
reduced the temperature to 160 F and added a 
pound of fresh farm honey complete with bees legs 
for 15 minutes.  (The 160 is necessary for honey in 
order to pasteurize it but still cool enough not to lose 
all of the honey characteristics.)
The ĝnal challenge I had, which I did not realize 
at the time, was fermenting and bottle conditioning 
before my deadline.  The honey posed a problem 
which I should of expected from what I have seen 
mead be guilty of; fermenting slow!  Although my 
Ėtestė bottles tasted yummy and complete a week 
after being in the bottle, I realized pretty quick that 
the honey continued to ferment in the bottle creating 
a slight increase in carbonation!  ThatĔs right, we 
had a gusher folks.  The way to solve this problem 
is to make sure you open everyoneĔs bottle and pour 
the ĝrst glass.  I got to everybody except one tableĜ
oops!  Ahh well, live and learn.  

View from the bottom of the Mash by Editors Kurt Stenburg and Greg Wondga

The Worthouse News page 2 The Edmonton Homebrewers Guild  www.ehg.ca

Cheers!
Cheap and Easy,

Kurt 

Setting goals is an essential part of becoming a 
master at something.  I have been working to-
wards the mastership of brewing the moment I 
began this great hobby!   
The  New YearĔs resolution is one of those tradi-
tions that was created to help us set goals.  Unfor-
tunately, the NYR is too often made and forgot-
ten.  So IĔm going to throw my goals for next year 
right out there for everyone to read so that there 
is some accountability.  By all means, my broth-
ers and sisters, if I fail to abide by these promises 
of the new year, approach me and set me back on 
track.  We all need a little help from our friends 
after all.

NYR#1:  For every batch of beer that I brew, 
I will set aside 12 bottles for the EHG.  Those 
bottles will actually be placed in a different place 
in my brewery/laundry room so that I donĔt ac-
cidentally drink them.  I will reserve these bottles 
for bringing to club meetings and entering into 
competitions.  

NYR#2:  I will bring beer to the meetings.  Just 
because the next meeting is concentrating on ses-
sion beers it doesnĔt mean that members should 
only bring those beers.  IĔm going to bring what I 
have and get some great feedback.  

NYR#3:  I am going to bring balance to the force 
by brewing a combination of authentic styles and 
some experimental brews for special occasions.

NYR #4:  I will teach at least two people the art 
and science of brewing.  After they get hooked on 
the hobby IĔll encourage them to join our club.  

... Continued on Page 4
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Random Stuff by Mark Nesdoly

In-House Yeast Strain Experiment:  This 
is an exoeriment that involves brewing a 10 
gallon batch of beer and inoculating each 
gallon with 10 separate varieties of yeast.  
Each gallon would be allowed to ferment 
out in its own fermenter.  We will compare 
the qualities of each variety and present our 
ĝndings at Hotbreak.  I was actually kind 
of surprised that a couple of people were 
interested in this endeavor.  Let me know if 
youĔre interested in participating at the next 
meeting and we can hopefully decide on a 
starting point.

BURRP:  January is our BURRP month, so 
bring your bread beers to the meeting, along 
with some of the bread you used to make your 
beer.  It will be interesting to taste everyoneĔs 
experimental beer.

New Understanding Event:  Roxy has 
done a fantastic job with the Belgian 
ĖUnderstandingė series and has agreed to do a 
session on Stouts in January.  IĔm going to do 
a hops session in February, but IĔd rather call 
it a ĖDiscoveringė session.  So ĖDiscovering 
Hopsė will run in February đ the exact date 
will be announced at our January meeting.  
Seating will be limited to 15 people, and IĔll 
need a minimum of 10.  I will have a detailed 
agenda/hop list assembled for our January 
meeting, along with a signup sheet.  Cost will 
be $15 per person, with all proceeds going to 
the clubĔs shipping fund.

Edmonton Homebrewers Guild NEWS

View from the bottom of the Mash 
Continued from Page 2 ...

I invite everyone in the Guild to make some 
New Years Resolutions regarding their brew-
ing.  LetĔs be sure to help out our great club in 

the process.  By helping the club via competing, inviting 
new members into our homes, and involving ourselves in 
the organization and participation of club activities, we 
continue to advance ahead as the greatest homebrewing 
club in existence.  New members may not know this, but 
for such a small club, we are extraordinarily talented.  We 
made the top three for clubs in North America beating 
clubs triple our size.  We have a membership of brewers 
that all make fantastic beer.  Our strength is that we help 
each other out.  Our vision?  We all make bloody good 
beer.  And as new brewers join, we get them brewing bet-
ter beer too.  ItĔs all about the beer folks!

This issue of The Worthouse News is dedicated to the 
New YearĔs resolutions of the members of the EHG.  May 
we all cheers with a glint in our collective eyes at midnight 
on January 1, 2007 as we consider how we will change our 
brewing ways for the betterment of all.

Peace,

Greg
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Sanitation Procedures Part III 

by Mark Nesdoly
This is the 3rd and last installment 
on my personal sanitation 
procedures.  This particular issue 
deals with kegging and bottling.

I do not transfer my beer to a 
secondary fermenter, except for 
lagers.  The reasons are oxidation 
and contamination.  The simple 
act of transferring beer is just too 
great a risk to introduce bacteria, 
and thatĔs why I avoid it.  With 
lagers, I really donĔt have a 
choice but to transfer because 
the risk of yeast autolysis (yeast 
death) is too great if I donĔt.

IĔm also a bit eccentric because 
I really hate siphoning...  with 
a passion.  Unfortunately, I 
cannot afford spiffy new 12 
gallon stainless cylindroconical 
fermenters so IĔm stuck siphoning 
for now.  That said, I was very 
interested in a relatively new 
fermenter to the market, the 
Better Bottle (www.better-
bottle.com).  The Better Bottle 
looks kind of like a cross between 
a Culligan water bottle and a 
carboy, but it has an optional 
drain port.  The lure of no 
more siphoning is very strong, 
but IĔm really anxious about 
properly sanitizing the drain 
port.  Perhaps curiosity will get 
the better of me and IĔll buy one 
or two just to see how they stand 
up.

We all know RoxyĔs very sage 
advice regarding racking canes 
and how they should be replaced 
regularly because they develop 
microscopic bug-harbouring 
cracks.  I took that argument 

one step further and made my own 
racking cane from copper tubing 
and a couple of elbow ĝttings.  The 
reasons?  First, the thing will never 
crack.  Second, I can sanitize it by 
baking it in the oven (I told you 
I was paranoid).  Third, I used ¼ 
inch pipe because IĔm impatient.  
I can empty a 5 gallon carboy in 
about 90 seconds, which further 
minimizes the time the beer is 
open to the dusty air, which also 
minimizes the chance of infection.  
The copper cane was constructed 
using ordinary plumbing solder 
(which is food safe đ i.e. non-lead).

I keg my beer, but I set aside 12-16 
bottles for competition.  This bit of 
information will become important 
later on.  I start by washing my 
kegs.  I say Ėkegsė because I do 10 
gallon batches.  Washing consists 
of multiple rinses until I get rid of 
the loose crud/beer left over from 
the last batch.  I then pour in just a 
touch of PBW (powdered brewery 
wash) and a liter of hot water and 
seal and pressurize the keg.  PBW 
is amazing stuff, but expensive.  
Thankfully a little goes a long 
way.  Before I started using PBW, 
IĔd stick my arm into the keg and 
scrub it with a rag.  I can barely ĝt 
my arm through the opening, so 
this step was always a pain.  PBW 
will eat any trub/yeast/crud off the 
bottom of the keg, and will also 
dissolve hard water deposits and 
beer stone.  Like I said, itĔs amazing 
stuff.

IĔll shake the sealed keg with the 
liter of PBW solution for a while, 
then IĔll let it sit upside down for a 

while.  Before I let it sit, IĔll hook up an 
outlet hose to the liquid out connector 
and let a little solution out of the keg.  
Imagine a typical cobra tap assembly 
consisting of the liquid out ĝtting, hose 
and tap, minus the tap.  ThatĔs what 
I call my outlet hose.  Anyway, doing 
so ensures that the cleaning solution 
completely ĝlls the dip tube.  After it 
has sat for a few minutes, I hook up my 
outlet hose again, and the pressure in the 
keg forces the cleaner out through the 
dip tube and hose.  I then rinse the keg 
with hot tap water 4 times.  The 5th time, 
I seal & pressurize the keg and force the 
water out through the hose to ensure 
that the dip tube is well rinsed.  After the 
rinse, I let the keg sit upside down, lid 
off, to ensure all water is drained from it.

Remember I do 10 gallon batches (2 
kegs).  Once the kegs are reasonably 
dry, I get my copper racking cane and 
¼ inch vinyl racking hose and ĝll each 
keg halfway using my 5 gallon pail of 
premixed Star-San solution.  Each keg 
is then sealed and pressurized before I 
sit the keg upside down.  I should also 
mention that I manually press the gas in 
poppet while I hold the keg upside down 
so that a little Star San completely Ğoods 
that ĝtting.  I then put the copper racking 
cane onto a cookie sheet and put it into a 
320AF oven for 20 minutes.  The Star San 
transfer should be enough to sanitize it, 
but I prefer the brute force of heat.

After the kegs have sat upside down for 
maybe 5 minutes, I then hook up my 
outlet hose and drain them back into my 
Star San pail.  The pail holds my ¼ė vinyl 
racking hose and my hydrometer.  Once 
the Star San is drained, the keg is not 
opened, but I allow it to remain sealed.  I 

... Continued on Page 8
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This particular column 
was inspired by a few 
different things.  First, the 
astringency problem that I 
had earlier this year, second, 
the water advice I received 
from Roxy regarding my 
astringency issue, and third, 
feedback from Steve Cavan 
of Paddockwood upon his 
judging of our entries in the 
Saskatoon competition.

When I lived in Saskatoon, 
I had no choice but to use 
70%+ reverse osmosis (RO) 
water for all my batches.  
Saskatoon softens their 
drinking water with the 
unfortunate side effect of 
making the tap waterĔs 
pH 8.9.  Yes, 8.9.!  Very 
unsuitable for brewing.  
Without RO water, all 
grain beer would be very 
astringent due to the pH of 
the mash being too high.

I then moved to BC, and our 
tap waterĔs pH was dead on 
7.0, meaning it was neither 
basic nor acidic đ perfectly 
neutral.  And it was great for 
brewing without using RO 
water or other chemicals.

Since I moved here, I 
discovered that EdmontonĔs 
water is good, but it must be 
acidiĝed to make it suitable 
for brewing.  What Roxy 
suggested was to use 50% 

Edmonton Water Tips
By Mark Nesdoly

RO water for ales, and 60% RO 
water for lagers.  This is good advice, 
but to be honest IĔm really not that 
interested in lining up at Superstore 
for RO water, and then hauling the 
stuff through a crowded store.

So I started acidifying it instead.  
This is what the Ėbig boysė here do.  
For darker styles (those with quite 
a lot of dark grains), I add 10 ml of 
88% lactic acid (10 gallon batch).  
For lighter styles (i.e. a Helles or 
Weizen), I add 14 ml.  Like magic, 
my astringency problem disappeared.

Then I heard from Steve Cavan 
regarding the entries in the 
Saskatoon competition.  We sent 
48 out of their total 90 entries.  He 
commented that he was starting 
to doubt his senses a bit because it 
seemed that almost every beer had a 
phenol issue.

If youĔll remember one of my 
monthly fault columns from last 
year, I mentioned that phenolic 
beers were very, very common at 
competitions.  Phenols are most 
often caused by bacterial or wild 
yeast infections, so that inspired my 
very lengthy sanitation tirade.  But 
Steve felt that these phenols might 
actually be chlorophenols đ in other 
words caused by chlorine.  More 
speciĝcally, chloramines.

Chlorine is added to municipal water 
supplies to disinfect the water.  The 
only issue is that chlorine, on its 

own, doesnĔt last very long.  It 
tends to be driven off by heat, 
and dissipates naturally over time.  
Once the chlorine is gone, the 
disinfection action is gone as well.  
Enter chloramines.

Chloramines are the result of 
combining ammonia and chlorine.  
Chloramines are much longer 
lasting than ordinary chlorine, 
and heat doesnĔt destroy them.  So 
if your municipal water contains 
chloramines, using hot water from 
your water heater or preboiling 
the water wonĔt get rid of them.

Guess what?  Edmonton does 
intentionally use chloramines.  
Now the issue becomes:  how do 
we get rid of the beasts?

Steve mentioned that he had 
issues with chloramines at 
Paddockwood because Saskatoon 
has implemented the use of 
chloramines as well.  So I asked 
how he dealt with them.  Was it a 
ĝlter?  Was it activated carbon?  A 
small RO plant?

Nope.  Campden tablets.  1 tablet 
per 80 liters of water, to be exact.  
The reaction binds the chlorine 
(meaning it canĔt react with your 
beer to form chlorophenols) 
and creates chemicals which are 
actually yeast nutrients.  Simple 
and effective.  And campden 

... Continued on Page 8



Ask The Know It All Brewer!

If you have a question regarding beer, brewing, or judging, send your inquiry to whn@ehg.ca.  The WHN 
editors will ĝnd a Guild member to answer your question.  The ĖKnow It All Brewerė will not always be 
the same person.  The expert who answers your question will depend on the nature of the question, and 
therefore will be anonymous.

I just got started into mead making.   I 
have read about acid additions.  When 
do you recommend adding acid, how 
much should I add, and what kind of 
acid?

First of all, congratulations for joining 
the family of meadmakers.  Mead, or 
Ėhoneywineė as it is often called, is a 
simple process that yields surprisingly 
desireable results.

One thing is for certain, if you ask your 
question to 20 different meadmakers, 
you will get 20 different answers... and 
they are all correct.  The best thing to 
do is to experiment.  However, in order 
to guide you, here are some possible 
suggestions.

If you make the mead with no acid at all, 
it will ferment much faster.  By faster, I 
mean it will attenuate in a few months 
instead of taking a couple of years.  
Once the mead has fermented, pull out 
a sample volume.  If you remove 200mL 
of mead, try adding 0.50g of tartaric 
acid, 0.10g of tannic acid and 0.35g of 
malic acid.  Once mixed well, taste it.  Is 
it too acidic?  If so, pull another 100mL 
and try a smaller amount of acid.  Once 
you have acquired a level of acidity that 
is desirable, scale the amounts up.  Boil 
some mead and dissolve the acid crystals 
in it.  Once cooled, pour the solution 
into your mead.  It is obviously better 
to err on the side of too little acid as you 
can always add more.

Wine making shops carry acid testing kits, however, I would sug-
gest that you let your taste buds be the guide.

What is a cask conditioned ale?  What really is different than a 
carbon dioxide injected brew at our local watering holes today?

I donĔt know of many if any cask conditioned ales around here.  
They were more prevalent long ago before all this technology.  
You can still ĝnd recreations of this art and historical way of 
serving ales.  I would start in England.  Otherwise, Alley Kat 
usually hosts an evening once a year with a cask conditioned 
version of their elegant and hoppy Full Moon Pale Ale. 

The OlĔ British-style method
Ales in a cask were originally produced by adding sugar and a 
ĝning (clarifying agent) to a ĝnished cask as it left a brewery.  
A handful of hops could have also been added at this time if 
the brewer desired; a technique called dry hopping.  The ĝning 
(most likely isinglass) was used to help drop out any suspended 
yeast sediment after its ĝnal fermentation within the vessel to 
help clarify the beer.  This second fermentation in the cask took 
place in the cellar of the tavern or pub where the beer was to be 
served.  The bunghole was partially closed by means of a shive, a 
bung (plug) that had a small hole for a smaller plug, called a spile.  
These plugs allowed the pub manager to control the escape of 
carbon dioxide from the cask.

When the beer was conditioned and settled, it was drawn from 
the cask by means of a beer engine, a small suction or vacuum 
hand pump. (Check out the one mounted to the counter at Alley 
Kat next time your there.  Gunther acquired it in Europe and now 
Neil uses it occasionally).  This pump moved the beer into a glass 
through a dispenser tap which may have a restricted opening, by 
means of a device called a sparkler, which allowed the beer to be 
drawn with a magniĝcent head sitting above the glass (which will 
be full almost to the brim).  The restricted opening has the more 
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Sanitation Procedures 
Part III
... Continued from Page 5

After the kegs have sat upside down 
for maybe 5 minutes, I then hook 
up my outlet hose and drain them 
back into my Star San pail.  The pail 
holds my ¼ė vinyl racking hose and 
my hydrometer.  Once the Star San 
is drained, the keg is not opened, 
but I allow it to remain sealed.  I 
immerse my outlet hose and make 
sure that it is ĝlled with Star San.  
IĔll then spray the top of the keg 
with Star San and wait for the cane 
to be done baking.

When the cane is ready, I remove it 
from the oven and dip it in the Star 
San to cool it off.  I use an oven mitt 
to hold it (of course), but I make 
sure that I hold it at the neck, which 
wonĔt touch the beer.  I then put the 
cane into the carboy and attach the 
vinyl hose.  The neck of the carboy 
has been sprayed with Star San.

I then open the kegs.  IĔm 
reasonably assured that they each 
have a substantial layer of CO2 so 
IĔm not that concerned with a quiet 
(no splashing) transfer.  Starting 
the siphon is the hardest part.  I 
donĔt let my lips touch the hose (fear 
of infection), so I dip my hand in 
Star San, wrap my hand around 
the end of the hose, and then suck 
on my hand to start the siphon.  
Naturally this method doesnĔt have 
the best vacuum performance, but it 
works and is relatively good from a 
sanitation point of view.  Once the 
beer is transferred, I seal the kegs 
but donĔt pressurize them.

I mentioned before that I set aside 
some bottles for competition.  Along 

with everything else that is going on, I also have the bottles to sanitize.  
I force carbonate my kegs, but I obviously canĔt force carbonate the 
bottles.  I add DME to each bottle along with a little water to wet the 
DME, then I put them all in a big pot with some water and boil the 
works for 10 minutes to sterilize the priming sugar and the bottles.  Each 
bottle is ĝtted with a small aluminum foil cap as well.  I time everything 
so that the bottles are ĝnished boiling about the same time as both kegs 
are ĝlled.

When the bottles are done boiling, I hook up one keg to my CO2 tank, 
but I turn down the pressure to about » psi.  I remove the bottles from 
the pot, ĝll them using my outlet hose, and cap them.  Since my outlet 
hose lacks a tap, I use a clamp to stop/regulate the Ğow.  I actually use 
a hemostat, which is a surgical clamp.  Why?  My old neighbour was a 
hospital x-ray tech, and he loved to help me brew and was even more 
eager to help me drain the kegs.  It should go without saying that my 
caps are soaked in Star San.

The kegs are then labeled hooked up to my CO2 supply and refrigerated 
to allow them to force carbonate.  ThatĔs it đ thatĔs my sanitation 
procedure in its entirety.  I hope you found it informative, and if you 
have any questions regarding my procedure, be sure to ask me at the next 
meeting.

Now the issue becomes:  how do we get rid of the beasts?

Steve mentioned that he had issues with chloramines at Paddockwood 
because Saskatoon has implemented the use of chloramines as well.  So I 
asked how he dealt with them.  Was it a ĝlter?  Was it activated carbon?  
A small RO plant?

Nope.  Campden tablets.  1 tablet per 80 liters of water, to be exact.  The 
reaction binds the chlorine (meaning it canĔt react with your beer to form 
chlorophenols) and creates chemicals which are actually yeast nutrients.  
Simple and effective.  And campden tablets are available at homebrew 
supply stores.  So now we have no excuses for phenolic beers!

Edmonton Water Tips
... Continued From Page 6
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Hsôr Bnlldqbh`k B`kkhaq`shnm Shld 
Commercial Description:  SleemanĔs Cream Ale - 5% alcohol by volume. The ĝrst brand 
produced by the two Guelph breweries, created by George Sleeman in the late 1800s, and 
still SleemanĔs most recognized brand. Remarkably smooth for a full-Ğavoured beer. Slee-
manĔs intention was to combine the refreshing taste of a German lager with the distinctive 
taste of an English Ale without blending the two. 

Harry Wagner

Aroma:  There is a slight metallic 
note in the initial aroma but 
thatĔs soon replaced with some 
sweet malt as well as some corn 
like aromas.  I donĔt get a sense 
of any hops here which is ĝne for 
the style. 

7/12
Appearance:  A light golden 
colour, nice carbonation and 
good foam make the beer quite 
appealing.  ItĔs a very clear nice 
looking beer. 

3/3
Flavour:  There is some hop 
bitterness but overall the beer 
seems to be too sweet and too 
bland.  The DMS and corn 
that was present in the aroma 
continues in the Ğavour and is 
somewhat unpleasant as is the 
buttery diacetyl character that is 
present. 

9/20
Mouthfeel:  The carbonation 
in the beer is very good and 
helps the beer from becoming 
too cloying.  Alcohol is not 
overpowering and the body is 
medium and appropriate but 
again there is some slickness 
from diacetyl.

3/5
Overall impression:  As with  
most brands of Sleeman, this 
has that unappealing diacetyl, 
butterscotchy character.  The 
beer seems to be out of balance 
and I wouldnĔt go out of my way 
to ĝnd one. 

4/10

Total:  26/50 (Good)

Mark Nesdoly

Aroma:  Prominent sweet malt, corn.  No 
hops, no diacetyl.  Very clean smell, no 
esters.  A little boring, but it smells just as 
it should.  Perhaps a bit too much malt, if 
anything.

9/12
Appearance:  Straw yellow colour, 
brilliantly clear.  Head is low but 
persistent, which is okay for style.  Fine 
white bubbles, some lace clings to glass.

3/3
Flavour:  Prominently sweet throughout, 
but low-medium hop bitterness comes 
through in middle, then is gone in a Ğash.  
Finishes with a more gentle sweetness than 
at beginning.  Faint lingering bitterness in 
ĝnish.  Corn evident throughout.  Quite 
watery.  Earthy bitter aftertaste, some 
DMS (okay for style).  Overall is okay for 
style, but this particular interpretation is a 
bit too sweet.  Unpleasant lingering bitter 
aftertaste detracts as well.

10/20
Mouthfeel:  Light đ medium-light body, 
which is okay for style.  High carbonation 
(again to style).  Not as dry as style would 
demand.  Faintly astringent ĝnish.

3/5
Overall Impression:  Relatively easy 
drinking, but too sweet for me.  The style 
guidelines allow for a relatively narrow 
range, sweetness-wise, and I feel that this 
example is simply too sweet.  The lingering 
aftertaste that I canĔt shake doesnĔt endear 
itself either.  

4/10

Total 29/50

Roxy Hastings

Aroma: deĝnite corn in nose with distinct 
DMS. A light grain presence. No hops 
which is ĝne and no esters either. Fairly 
clean except for the canned corn which I 
ĝnd a bit overstated. 

6/12
Appearance: It poured a surprisingly big 
foamy head, but it didnĔt last too long. 
Still was impressive at ĝrst sight. Deep 
yellow and crystal clear. 

3/3
Flavour: Crisp and clean up front but 
with a distinct cloying corn sweetness 
at middle and end. Hop bittering is a bit 
too high given the lightness of the beer 
and this coupled with a slight astringency 
makes the ending a bit unpleasant. Too 
much corn character even for a cream ale 
and perhaps some hard water problems. 
Needs more malt to soften the overall 
presentation. 

10/20
Mouthfeel: A bit cloying and despite 
initial crispness it winds up being 
rather heavy and cloying. Beer is oddly 
unbalanced. Nicely carbonated, in fact 
the steady rise of bubbles through a 
pretty yellow liquid makes the beer look 
very drinkable. Too bad the Ğavour 
doesnĔt hold up to the appearance. Low 
alcohol Ğavour is appropriate. 

2/5
Overall đ A fairly drinkable beer that 
is not totally unpleasant. Needs some 
work on the water to reduce astringency 
and needs to cut back signiĝcantly on 
the corn and bump up barley malt for 
palatability. I am sure the wonderful deep 
head fades quickly because of the overuse 
of adjuncts. Still I can see drinking this 
beer on a hot and humid day after a long 
bikeride.

5/10
Total = 26/50


















