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Upcoming Meetings 
November  

November 1, 2007 
Alley Kat Brewing 
Theme: GM - Mead, WHN - Dark Lagers 

December  
December 6, 2007 
Alley Kat Brewing 
Theme: GM - Xmas Pot Luck - Winter 
Warmers and Dark Lagers, WHN -
Hacking BrewHouse Kits 

January 
January 3, 2008 
Alley Kat Brewing 
Theme: GM - Anything Belgian, WHN - 
Porters 

 
Edmonton Homebrewers Guild meetings are held 
on the first Thursday of the month from 
September to June at Alley Kat Brewing Co., 
9929-60th Ave in Edmonton. Meetings start at 
7:30 PM. A few meetings each season will be 
held at other local beer establishments. 
Each meeting includes a theme or style session 
with a "mini-competition" where anyone 
attending the meeting can have one's beers tasted, 
evaluated, and judged. Several meetings over the 
year will be AHA sessions where the winner is 
forwarded to an AHA club only competition.  

Executives (Sept 2007 to August 2008) 
President .................................Greg Wondga 
Vice-President.........................Kurt Stenberg 
Secretary ...............................Kevin Zaychuk 
Treasurer .................................Ray Duperron 
Competition Chair.............. Matthew Smolak 
Newsletter Editor ..................... Glen Hannah 
Web Administrator ………Sean Cormican 

The Worthouse News, Copyright, 2006 
The Edmonton Homebrewers Guild 

The Worthouse News is sent monthly to paid 
members, guild sponsors and WCBC member 

clubs. Past issues may be read at 
http://www.ehg.ca. 

Original articles may be reprinted in other 
homebrewing club newsletters with credit to the 
author and The Edmonton Homebrewers Guild. 
Submissions welcome and may be sent to the 
editors. Contributing editors please submit your 
articles by the 21st of the month. 

 

View From The Bottom Of The Tun 
By Glen Hannah 

 
Well what a month’s it has been! So much 
brewing and BJCP studying to do and so 
little time. There’s lots on the going with 
the EHG. Just attend one of our exec 
meetings and you’ll see why. Everyone is 
encouraged to attend. Kevin makes 

reference to this on pgs. 20-21. This month’s themes for the WHN 
include Meads and for the general meeting is Dark Lagers. Thanks 
to Greg and Kurt for the excellent write-ups. So if you have any 
Dark Lagers please bring them to the club meeting this Thursday. 
But don’t stop there if you don’t have any. REMEMBER, WE 
WELCOME ANY KIND OF HOMEBREW- ANYTIME! On the 
brewing front I brewed an ESB two weeks ago that placed Gold at 
the ABC earlier this year. Last week I brewed another Pumpkin 
Ale for Linda. With pumpkins still in season it made sense to brew 
one more batch for her. Next week will be an XMAS Ale. After 
that I will get back on track with the club’s schedule starting with 
the Belgians in January. A huge congrats go out to Randal Gillett 
and Kurt Stenberg for their bronze placings in the Robust Porters 
and Herb/Spice/Vegetable beers respectively at this year’s Dixie 
Cup hosted by the Houston Foam Rangers. This is the world’s 
largest homebrew competition. Boys you have made us proud of 
you – a job well done! There are still a number of members who 
have yet paid their club dues. Please bring cash or a cheque in the 
amount of $25 payable to the EHG. Included in your membership 
fee is an EHG taster glass. Thank you to all the contributing editors 
who submitted articles this month. I honestly didn’t think I had that 
many until I started laying out the WHN. Laying out a newsletter 
is a pain in the ass however having a lot of articles to work with is 
a nice problem to have. Keep them coming in! Finally November’s 
approaching and it’s time to pay respect to those who sacrificed 
their lives for our country and our freedom. Hoist one for our 
fallen and surviving comrades – Lest we forget. 
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Mead with TLC 
The Beerstein - By Greg Wondga 

 
It’s interesting that home brewers consider mead to be part of their “territory”.  
Being that I don’t make wine or belong to a home vintners club, I don’t know 
if the vintners celebrate mead at all.  The BJCP includes mead and for that we 
should all be very glad.  Not only is mead an absolutely amazing drink, it is 
quite easy to make.  Experimenters beware!  Making mead will consume you 
forever!  There is no end to the different kinds of meads that can be made.  If 
you are wondering what it tastes like, simply come to the next meeting where 
we will be trying some fantastic meads made by club members.  Expect a 
delicate drink that offers a wide variety of flavours for you to enjoy.  I actually 
close my eyes when I drink mead. 
 

Mead is simply a mixture of honey and water fermented over a much longer period of time than beer.  There are 
a few tricks to making incredible mead that you should consider before your first attempt: 
 
What kinds of meads exist? 
A look through the BJCP, internet, and various books can give you a more complete answer, however I’ll give 
you a quick and dirty low down. 

· Traditional Mead:  These are made of honey, water and yeast.  They are the easiest to make, and I 
believe, the nicest.  A traditional mead showcases the honey used, revealing the subtle characteristics.  
These can be made still (uncarbonated) or sparkling (carbonated).  As well, they can be dry or sweet.  
Many mead makers vary the mead by changing the honey itself.  Honey varies depending on the 
flowers, bees, climate, etc.  I recommend using only high quality honey from a bee keeper if you want 
an amazing product.  Typical store bought honey won’t make a mead to be proud of. 

· Metheglin:  Spiced mead is another favorite style of mine.  I prefer to make a traditional mead, spice it 
in the glass, tasting along the way until I get a good compliment of flavors.  After that, I scale it up and 
add the spice mixture prior to bottling.  Favorite spices for me are nutmeg, cinnamon, coriander, 
cardamom, ginger, and many others. 

· Melomel:  Mead mixed with fruit.  Experimenting with various fruits can produce a wonderful 
concoction.  I buy fruit juice that has been sterilized in the cardboard 1 liter boxes and add it during the 
rack to the secondary.  Specific types of melomel include Cyser, a mead mixed with apple and Pyment, 
a grape juice mead. 

· Braggot:  Mead mixed with ale.  Braggot is a wonderful multidimensional balance of malt and honey. 
 
How do you make it? 
There are so many different opinions on the best way to make mead that it’s not easy to say any one particular 
procedure.   

· Obtain some high quality honey, approximately 3 pounds per gallon of mead. 
· Heat up the water ( I use 50:50 tap water to RO water with added yeast nutrient) to boiling and add the 

honey. There is a big controversy over whether or not you should boil the must or not. The advantage of 
boiling is that you reduce contamination by microorganisms. The advantage of not boiling is that you do 
not lose some of the desired volatile aromas from the honey. To have my cake and eat it too, I heat the 
must to 90°C (194F) and hold it there for 15 minutes. This should kill the bulk of microbes and will 
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preserve those wonderful aromas. At this point I would highly recommend adding Irish moss to aid in 
clarification. 

· Crash cool the must with a wort chiller (or in this case, a must chiller) and add to the primary fermenter.  
· I like to experiment with the variety of dry and liquid wine and mead yeasts available from Wyeast. If 

you decide to use a dry yeast, it is imperative that you hydrate it prior to adding it to the must. Otherwise 
you will kill many of the yeast cells, resulting in a sluggish fermentation. Despite the advice from many 
mead makers, I would not advise adding acid blend prior to fermentation because it really can slow 
down fermentation to the point of it taking almost a year to attenuate. I will address acid addition later. 

· Aerate or (even better) oxygenate the must, add an airlock and allow the must to ferment. Depending on 
your yeast health, nutrient content in the honey, pH, and oxygen concentration, the fermentation could 
last from a few months to a year. As with making wine, you can transfer the mead to a secondary carboy 
once fermentation is complete in order to get it off the yeast.  Store in the secondary for another equally 
long time and then bottle. The yeast nutrient can speed up this process. 

· Bottle and age.  Mead can last many years, and some enthusiasts believe that most mead will not reach 
its peak until 5 years old. 

 
I can come home from work and get the mead finished and the brewery cleaned up well before bedtime without 
any worries.  Compared to brewing, mead making is very fast, and in my opinion, equally enjoyable.  
Experimentation is the next natural step, making this hobby one that will persist for many more mead making 
sessions.  Good luck! 

 
Dark and Smooth 
Written from the mind of Kurt Stenberg 

If you 
haven’t 
already 
started, it’s 
time to brew 
a dark lager 
for the 
upcoming 
Club Only 
Competition.  
We will be 

selecting one brew to represent our club during our 
Christmas themed general meeting on December 6th 
@ Alley Kat.  If you would like to bring in a brew 
for the category 4 style then please arrive by 7:00 
pm as the judges would like to get started as early 
as possible to allow more time for casual 
socializing. 
 
If you are unsure as to what fits into Category 4 of 
the BJCP guidelines, then please visit 
www.bjcp.org .  This is a fantastic site with the 
current version of homebrew beer styles for 

competition.  You will notice that there are three 
sub-styles under category 4 Dark Lager.  Sub-style 
(A) is American Dark Lager, followed by (B) 
Munich Dunkel.  Finally, the category I personally 
favor is (C) Schwarzbier; a.k.a, “Black Beer”.  
Below you will find a brief discussion and basic 
recipe for each style. 
 
I am proud to say that I have won medals at both the 
ALES and ABC competitions this year for my 
American style dark lager.  But to be completely 
honest, I don’t think my beer was to “style”.  I think 
it was a good lager and that’s what carried me on to 
receive a medal.  That just proves that if you are 
somewhat close to your desired style, and you have 
brewed a “good” beer you will probably come close 
to, or even better, winning a medal.  Fortunately for 
my medal collection, this is a category that does not 
usually receive a huge amount of entries.  If you 
look at the last WHN of our last brew-season after 
our ABC, you will find my recipe which was a 
simple Munich Dark Lager Brewhouse Kit 
fermented with Munich lager Wyeast.  This beer 
was very malty and rich.  When you review the 
guidelines, they describe the American Style dark 



 
The Worthouse News  November 2007 

 

 
The Edmonton Homebrewers Guild                                           http://www.ehg.ca                                      page 5 of 5 

 

lager (the style I entered my beer into) as a very 
clean easy drinking beer.  This beer doesn’t have to 
be terribly dark but at least 14 SRM.  If you brew 
this beer properly, it would be very similar to a 
Standard/Premium lager (cat 1 of BJCP) where you 
will find commercial examples such as Budweiser, 
Coors, Corona, and even the expensive “import” 
Stella Artois.  My beer was nothing like this.  From 
what I understand the Dark American Lager would 
be something like these popular light lagers with a 
slight increase in body, color, and sweetness.  
Someone please correct me if I am wrong, but local 
examples of this style could be Rickard’s Red and 
Big Rock’s Traditional.  Before you cringe, 
remember these are mass produced commercial 
examples and not hand crafted “homebrewed to 
perfection” examples! 
 
To brew a beer of this style, you will want to 
research the light lager style.  Brew a simple lager 
with the use of adjuncts such as corn (flaked maize) 
and/or rice.  Use of these adjuncts can be up to 40% 
but for this style I would stick to a more premium 
version and limit it to 25% or less.  On top of your 
adjunct, you will need a small amount of specialty 
grain for color adjustment and slight flavor and 
body increase.  Perhaps 6 oz of crystal with 1-2 oz 
of black malt will be beneficial if thrown in the 
coffee grinder first to increase surface area in the 
mash for maximum color extraction.  Make sure to 
use brewing techniques suitable for this delicate 
style such as a thinner than usual mash.  (i.e. 1.5 
quarts of water : 1 lb grain) which will produce a 
wort with more fermentable sugars.  Also, mash at a 
lower temp to encourage beta-amylase enzymes to 
work and break down your proteins into smaller and 
simpler chained sugars for a higher attenuated wort.  
I would suggest a mash around 150-152 would 
work well and still leave a bit of sweetness. 
 
As for the rest of the ingredients, you will find you 
are trying to produce a clean and subtle beer.  Hop 
low for aroma and flavor and keep bitterness down 
to a minimum.  As for yeast selection, there is the 
obvious American Lager 2035.  Although it seems 
that there could be a better selection for a cleaner 

balanced beer, you could also try 2042 Danish 
Lager.  Be sure to lager your beer properly in a 
temperature controlled environment.  It is crucial 
for this style if you want a clean beer.  Reference 
New Brewing Lager Beer by Greg Noonan or check 
out www.howtobrew.com for a description on how 
to lager properly.  Visit www.wyeastlab.com for 
more info on their products and suggestions.  Below 
is an example recipe that I came up with.  I have not 
brewed this recipe so you may want to just use it as 
a comparison for your own recipe when you do 
your research.  However, I am confident that this 
recipe will produce excellent results if brewed and 
fermented properly. 
 
Dark American Lager recipe for 5 gal with 70% 
efficiency  OG 1.050  IBU’s 14  SRM est. 15-20 
 
8.5# pale/pilsner malt 
1.0 # flaked maize (or rice adjunct or similar) 
6.0 oz Med Crystal (40-60L or similar) 
2.0 oz black patent (crushed up fine to extract max 
color then add to top of mash) 
10 IBU’s of 60 min hops of your choice (or 14 if 
you choose no other additions) 
¼ oz hops @ 15 min and ¼ oz @ 5 min (optional 
additions) 
Large active starter of lager yeast (Danish, Pilsen, 
American) 
50% RO 50% tap water throughout 
NOTES: Mash grist 1lb grain:1.5 quarts water @ 
about 150F for 60-90 min (until full conversion).  
Boil 90 min uncovered to avoid DMS precursor.  If 
possible, cool wort and starter when ready and pitch 
into a well oxygenated wort at fermentation temp or 
slightly below (6-10 Cel).  Ferment until complete 
9-11 C (2 weeks or longer?) then let rest for at least 
another week or more in primary 9-11 C.  Then 
lager for another 4 weeks if desired. 0-2 C.   
 
The Munich Dunkel seems to be the opposite of the 
Dark American Lager.  And now that I think of it, I 
may have entered the Brewhouse Dark Lager kit 
into this category at the ALES competition; that 
would make sense!  The dunkel is full of rich 
flavors representing munich maltiness and full of 



 
The Worthouse News  November 2007 

 

 
The Edmonton Homebrewers Guild                                           http://www.ehg.ca                                      page 6 of 6 

 

melanoidins.  The Munich Dunkel would be a 
perfect beer to try decoction mashing to achieve a 
historic and authentic representation of this style.  
Most of us including myself have not even 
attempted decoction mashing yet and choose to use 
well modified malts and specialty grains to replicate 
the flavors associated with decoction mashing.  
Although this works well, it is still argued that 
decoction mashing done properly with the proper 
ingredients will create an authentic flavor profile 
that cannot be achieved with simple specialty 
grains.  But for now, I will provide you with 
information on how to brew this beer with a simple 
single infusion mash. 
 
The key to brewing a fine dunkel is achieving that 
full rich munich malt sweetness but without over 
intensifying the malt which would put this beer into 
a bock category.  You also want to avoid any roast 
character that you would find in a schwarzbier.  
This is what makes the Munich Dunkel different.  
This beer also overlaps with a traditional bock for 
strength but is generally lighter in alcohol content.  
You can produce a less intense profile by simply 
reducing your mash temperature which will help 
produce a medium-dry finish and perception of a 
“cleaner” beer.  A bock would differ in that it’s malt 
profile is more intense and has a fuller body. Hops 
are kept to a minimum to showcase the maltiness.  
When in use, try obvious German varieties like 
hallertau and tettnanger.  Your yeast should be also 
of German variety.  Munich Lager and Bavarian 
lager both produce a rich malt profile with a full 
body.  You may use other specialty grains along 
with a majority portion of munich to produce a 
more complex flavor and aroma.  Malts like biscuit, 
cara-munich, dark crystals, and melanoidin malt 
would fit nicely into a recipe for this style.  Use 
small amounts of chocolate malt cautiously for 
color.  You may even try a few ounces of pale 
chocolate malt for that bready toast character.  A 
longer boil would also benefit by achieving some 
kettle caramelization and melanoidin type flavors. 
Experiment to find out what works best for you.  
For a local commercial example, try Alley-Kats 
Alligator “blackened lager” available at Cajun-

Creole restaurants in town such as Louisiana 
Purchase and Dadeo’s on whyte.  Both serve 
excellent food to pair with your brew! 
 
Munich Dunkel recipe for 5 gal with 70% 
efficiency OG 1.050 IBU’s 22 SRM varies with 
malts 
 
6.5# Munich malt(s) (can blend light and dark to 
achieve color and flavor complexity) 
2.5# German pilsner (or pale malt) 
0.5# Cara-munich  
0.5# med or dark Crystal (try blending med and 
dark crystals for nutty and dark fruit flavors) 
2oz Chocolate/carafa (optional for color 
adjustment) 
22 IBU’s 60 min hops of German variety.  
Large starter of Munich or Bavarian lager yeast.  
NOTES:  single infusion mash @ 152 F until 
complete conversion.  Boil 2+ hours (but replace 
water as needed to hit your target OG otherwise 
your IBU/OG balance will be off).  Ferment on a 
lagering schedule of your choice. 
 
Finally we discuss the popular Schwarzbier.  I 
wonder if its so popular just because of the name?  
There is no reason why I shouldn’t find just as 
much information on the other two sub styles as this 
one.  But the truth is, there’s a lot more information 
on Schwarzbier.  I have tried my favorite Schwarz 
in Germany called Köstritzer.  It comes in a tall 
black can with gold and red writing.  It is simply 
amazing.  I also tried a micro-brewed schwarz in 
Hawaii at Brew Moon that also proved to be 
excellent.  And locally, you can try paddock woods 
Black Cat lager which I think tastes awesome.  I 
don’t know what it is about schwarzbier that keeps 
me going back for more.  The taste is not too heavy 
and not to light.  The perfect amount of roast with 
maltiness that is smooth and easy to drink in 
quantity.  Anyways, enough with my fantasies 
 
Good or bad the black beer style is open to a lot of 
interpretation.  Generally it is described as munich 
like with slight roast character that is never burnt.  It 
seems the key to a good schwarz is balance.  Each 
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flavor is pleasant but never bold and dominating.  
Each flavor is described as light-moderate including 
the roast and sweetness.  The munich presence can 
be somewhat high in the flavor but the aroma is 
delicate and balanced.  Hop character is light-
moderate to balance the bitter-chocolate finish.  
Unlike the name black beer, this beer can not only 
be dark but can also be as light as 17 SRM which 
would show a medium-brown hue. Below I list two 
recipes from two great sources.  The first is an 
example of an AHA national winning beer by a 
homebrewer in California.  Can you guess who?  
The second recipe is a scaled down version of an 
excellent example I was fortunate enough to 
sample.  The “authentic German” brewer let me try 
it off the conditioning tank unfiltered. Believe me, it 
is goood!  Keep you eyes open for this Schwarz 
available soon at a local brewpub. 
 
 
JZ’s Schwarzbier recipe for 6 gal with 70% 
efficiency OG 1.054 IBU’s 30 SRM 30 
 
7.0# Munich  
4.0# German Pil (pale malt) 
0.5# med Crystal 
0.5# chocolate 
0.25# roasted barley 
0.25# carafa 
(? IBU’s to achieve 30 total) Hallerteau 60 min, 
0.5oz @ 20min, 0.5oz @ 1min 
German lager yeast strain ie: Munich lager, 
Bavarian Lager 
Mash @ 154F until conversion is complete.  90 min 
boil. Ferment as per your lagering schedule. 
 
 
GT’s Schwarz by a Germanadian  5 gal with 70% 
efficiency OG 1.052 IBU’s 25 SRM 24 
 
7# 2-row pale malt 
2.5# Munich light 
9 oz Cara-Munich III 
7 oz Carafa I 
(? IBU’s to achieve 25 total) Perle @ 60 min, 
Hallerteau 0.5oz @ 30 min, Hallerteau 0.5oz 5 min 

Munich Lager Wyeast 
Mash 152 -154?F until complete conversion.  60 
min boil or longer and ferment as per your lagering 
schedule. 
 
 
 
 
 
 
 
 
 
 
 
 
I hope our little discussion has encouraged you to 
get out the munich malt and start brewing.  I 
understand that to brew a proper lager you would 
usually need more than 1 month but as long as a 
proper fermentation is complete then you can 
always lager later.  Therefore the December COC 
could be tight but you should be able to whip 
something up.  We also take into consideration that 
the beer was recently brewed without lagering. So 
please brew this style and be prepared for many of 
our other competitions.  Perhaps we can brew a 
Schwarzbier for this years BIG BREW? 
 

32,�."%��,(�##�#�1�����(��>?���@32,�."%��,(�##�#�1�����(��>?���@32,�."%��,(�##�#�1�����(��>?���@32,�."%��,(�##�#�1�����(��>?���@� ���
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Whisky Wanderings 
By Roxy Hastings 
 
You will recall that Whisky Wanderings is largely 
dedicated to the little guys, the obscure and the 
underdogs. So how about a whisky company that 
lists just five people on their employee roster? That 
small enough for ya? Or whose head office is an 
ancient farmhouse in rural Scotland? Wow, now 
that is truly amazing! Ok, I have to admit that they 
are not a distillery but a blending and vatting 
company, but even so that takes some jam. They 
operate out of a 14th century 
farmhouse in Inverkeithing 
Scotland overlooking the Firth 
of Forth. They make just two 
whiskies, one blended, one 
vatted, of which the latter is 
available at Chateau Louie. 
They are the Spencerfield 
Spirit Company and the 
whisky we are talking about 
this month is “Sheep Dip” a 
vatted malt composed of four 
8-12 year old Highland and 
Speyside Scotch’s. 
 
As you should know by now I 
like my Scotch on the young 
side, because even though they 
may be a little less refined they 
typically more than make up 
for it by packing a big punch 
of flavour. In this regard 
Sheep Dip does not disappoint. It doesn’t hurt either 
that all its single malts are from first cask American 
Oak. That means there is nary a drop of Sherry to 
smooth this baby out and neither is there any burnt 
wood vanilla that we might otherwise expect in 
American Oak casks that had previously held 
bourbon. Nope, none of that. What Sheep Dip 
delivers is a straight up rich blast of caramel, 
tempered with a mouth full of warm butter and  
 
 

 
 
 
balanced with a soft, rich honey palate. All this 
complexity is due in large part to the fresh  
 
American Oak. A subtle blend of berries and melon, 
I cannot decide which kind, backs up the malt, but 
these play a secondary role to the main flavour 
profile. A hint of hazelnut and almond rounds out 
the overall complexity.  
 
This baby sports a fine set of legs and so it comes as 

no surprise that in a brandy 
snifter the initial rush is just 
huge. Sniff carefully or you’ll 
choke on her. She sports a 
beautiful pale amber color with 
hints of orange. The body is 
medium as is the residual 
sweetness, which well 
complements her intense 
oakiness, which otherwise might 
have been a bit drying. Despite 
its intensity Sheep Dip is soft; 
soft enough to be sipped straight 
up but a few drops of water will 
really bring out the buttery 
caramel character. The pure 
oakiness is perhaps best 
appreciated neat. Personally, I 
like to take a few nips neat for 
intensity and then add a bit of 
water for complexity. 
 

This is truly a fine but unpretentious whisky which 
clearly shows that a cunningly crafted vatted malt 
can be just as flavourful, complex and inviting as its 
single malt progeners. Need I add that this whisky 
took gold at the International Spirit Competition in 
both 2004 and 2005?  
 
Sheep Dip is available at Chateau Louie for around 
$50.00. Go take a dip. 
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The Brewwister & Solicitor 
Owen J. Kirkaldy BA, LLb 
 
As many people have found out quite against my better judgment, I practice law for a living.  This has led to 
some typical questions: 
 
1: So you’re rich, eh? (Answer – No, have you seen my vehicles?) 
2: So what are you, some kind of jerk? (Answer – yes, but I was before I was a lawyer.) 
3: So, like, are there laws for homebrew?  (Answer – would I be writing this column if there weren’t?) 
 

The first question that I find comes up a lot is the old issue of how much 
homebrew is legal.  Most people have a notion that you can brew 100 
gallons a year if you are a single person or 200 gallons a year for a family.  
Like most things in a Canadian’s view of the law, this is based on the 
delusion that we live in the United States, and that their laws apply.  For 
one thing, there is no such thing as a gallon in Canada as far as the 
government is concerned, so obviously the answer is not that simple.  And 
for that matter, how can one show how much is being made in a year?  
Does the government have to monitor our ongoing production?  How 
could you spot-check for quantity?  Obviously the idea most people have 
is not the right one.  What, then, is the law in Canada? In Alberta, we look 

to the section of Alberta’s Gaming and Liquor Act (R.S.A. 2000 c. G-1) that legalizes homemade liquor, 
Section 86(1), which reads as follows: 
 
86(1)  An adult may make, in the adult’s residence, wine, cider and beer up to a quantity permitted under the 
regulations. 
 
Well, that is all very well and good, but what does the regulation say?  At Section 88 of the regulation we find: 
 
Homemade wine, cider and beer 
88(1)  This section is made for the purposes of section 86(1) of the Act. 
(2)  No person may make wine in the person’s residence if the quantity of wine to be made would cause the 
amount of homemade wine in the residence to exceed 460 litres. 
(3)  No person may make beer in the person’s residence if the quantity of beer to be made would cause the 
amount of homemade beer in the residence to exceed 460 litres. 
(4)  No person may make cider in the person’s residence if the quantity of cider to be made would cause the 
amount of homemade cider in the residence to exceed 460 litres. 
 
So there we see that there is NO annual limit on how much beer you can make (breathe easy, Bruce and Ray).  
The limit is on how much homemade beer you can POSSESS!  460 litres, or twenty normal sized 23 L carboys 
filled to the brim, twenty-four 19 L corny kegs, 708 22 oz bombers, 1349 twist-off glass bottles, or 920 
European 500ml pint bottles. 
 
I can see some of you getting nervous. 
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The good news is this, for those of you who do other than beer:  You can have that much wine as well and that 
much cider into the bargain. 
 
The bad news is this: Uncertainty.  Did anyone see words in those sections making it legal to make mead?  Is 
Mead Wine or Beer for the purposes of the act, or is it illegal to make mead at all?  Wine and beer are not 
defined anywhere in the act.  What about Braggot or any of the other category bending beverages that might fall 
in two categories? 
 
And now for the nickel worth of free legal advice: 
 
What can you do if you exceed the limit? 
 
First – Do nothing.  If a liquor inspector comes over and wants to use your phone to call a tow truck, tell him 
that you are a committed Luddite and do not possess such technology.  Before he can come back with a warrant, 
drink your supply down to 460 Litres. 
 
Second – Even in the absence of a liquor inspector, drink your supply down to 460 Litres.  It is more fun that 
letting it sit around. 
 
Third – Stay tuned for next month’s column, where, time permitting, I will discuss how you can effectively get 
around this unfair and cruel law in a perfectly legal and legitimate way. 
 
(Owen J. Kirkaldy is a Lawyer practicing in Edmonton at the firm of McGlashan & Mackinnon, focusing on 
family law and beer drinking.) 
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Great Canadian Beer Festival 
Victoria, BC, Sept 7-8 by Kevin Zaychuk 

 
Great Canadian (and one landed immigrant) Visits 
the Great Canadian! 
  

With a last minute scramble to secure a few tickets 
to the GCBF and flight to Victoria, Sarah and I soon 
found ourselves surrounded by almost 50 beer 
tents, each housing a microbrewery from either 
B.C., Alberta, the Pacific Northwest or even 
Winnipeg.  The beer selection was unbelievable 
(this was my first trip to the Great Canadian Beer 
Festival and definitely won’t be the last) and with 
only one day to hit all the breweries (couldn’t attend 
on the Friday; day job got in the way!) we needed 
an early start. 
  
Our flight into Victoria arrived early Saturday 
morning and with a quick trip downtown we were 
soon heading over to the Royal Athletic Park to 
scope out the festival grounds.  The place was 

deserted at 10 AM and looked like there was some 
serious beer consumption going on the day before.  
My only hope was that there was still some beer 
leftover for today.   
  
We decided to wait out the opening of the park at a 
local coffee shop in order to carbo-load on giant 
muffins and people-watch for a few minutes before 
heading back to the park.  As the clock approached 
the official gate opening time of 12 noon we 
sauntered back to the park (full of Organic, all-
natural, baked by someone wearing Birkenstocks, 
muffins and sandwiches) and were shocked and 
awed by the massive line-up which formed while 
we read the paper and eavesdropped on granola-
crunching conversations.  I quickly adjusted my 
Alley Kat T-shirt and remembered that Neil said to 
go to the side gate and tell them that you were with 
Alley Kat .  Well I might as well had said that we 
were Royalty because once they found our names 
on the guest list (Thank you Neil and Lavonne!!) 
they quickly whisked us into the grounds and set us 
up with wrist bands to start an afternoon of beer 
tasting. 
  
We immediately ran into Dave Neilly, fellow 
Albertan, EHG member and brewer extraordinaire 
from Wild Rose Brewery.  We started into their 
cask conditioned Industrial Park Ale  and then 
quickly followed Dave to visit some of his favourite 
haunts from the day before.  These included a very 
well brewed Bohemian Pilsner and Oktoberfest 
from Alpine Brewing in Oroville, WA .  We 
quickly moved over to a few other booths and then 
had to say hi to the other Dave, Dave Rudge from 
Half Pints Brewery and try some more of his 
Humulus Ludicrous along with his Stir Stick 
Stout with fresh roasted Ethiopian Yergacheffe 
coffee.  I was also keeping a keen eye (quickly 
becoming less keen and more blurry) out for Dave 
Mozel the brewer from Jasper Brewing Co. who 
said he would be at the GCBF.  It started to remind 
me of the first year of the old comedy sketch, Kids 
in the Hall and one of the best skits ever by Bruce 
McCullough.   
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Check it out: 
  
http://www.youtube.com/watch?v=8b-N28eG2go 
  
Enough Daves, back to the beer. 
  
One of the only bottled beers I had was La Maudite 
from Unibroue.  I am a sucker for that one (as is 
Sarah) and we could never walk by that booth 
without confirming our passion for some of their 
fine Belgian style beers.  Somewhere at this point 
Dave (Neilly that is) said “Whoa, you better pace 
yourself”.  Coming from a former Saskatchewanite 
or whatever they call themselves, I was a bit 
shocked since he was having no trouble keeping up 
AND he was supposed to be working at his booth 
later on. 
  

Before running into Dave Wondga, his Calgarian 
friend, Dave Oborn and Dave’s brother-in-law, 
Dave something or other, we had a few more beers.  
These included a rich and malty IPA and a big 
Uncle Tripel Ale from Pike Brewery in Seattle.  
Also worthy were the Diamond Head Stout from 
Howe Sound Brewing in Squamish and the Lazy 
Boy Porter from Lazy Boy Brewing in Everett, 
WA.  One of my favorites had to be the Scullers 
IPA from Skagit River Brewery in Mount Vernon, 
WA.  I see that there was a note written in the 
program beside this beer that said “Big Ass…no, I 
think it says “Big Hops”…yes, that is it, Big Hops. 
  
While still relatively sober (at least in my mind) I 
had a chance to talk to Bob Baxter, the owner of 
the Yukon Brewing Company.  I thanked Bob for 
their support of our Arctic Red Clone Competition 
a few years back.  He said that next time we find 
ourselves in Whitehorse to please come and visit the 
brewery.  Now there is a trip to start planning for! 
  
All in all we ended up sampling around 25 different 
beers including one cider.  This one is definitely 
worth mentioning as I was very impressed.  If you 
find yourself in Cobble Hill, BC, check out the 
Merridale Cider Works  and try Scrumpy made 
with BC crabapples and no added sugar. 

  
One day did not do this festival any justice as we 
didn’t even sample 1/5th of the beers.  There were 
an amazing amount of beers on tap, many of which 
are difficult to find in Canada if not impossible.  It 
is also a great chance to explore the various style 
interpretations from the Pacific Northwest.  If you 
are planning a trip to Victoria in the future, plan it 
around this Festival.  Two days is a must and I will 
be looking into attending this festival very soon.  So 
should you!  And secure your tickets early as they 
sell out fast! 
 
December XMAS Potluck; 
 
The Edmonton Home Brewer’s Guild (EHG) will 
be hosting its annual December XMAS Potluck 
after the very brief club meeting on Thursday, 
December 6th at Alley Kat Brewing. Doors open at 
7:00pm. Bring your favourite appetizer, salad or 
dessert for others to sample and enjoy. Also bring 
plenty of homebrew for the same reason. Spouses 
are strongly encouraged to attend. The evening will 
be focused on good times with friends and family 
while enjoying delicious food and Christmas cheer!  
 
 
 
 
 
 
 
 
In keeping with tradition, the EHG will also be 
hosting its annual Edmonton Food Bank Drive. The 
Food Bank’s most needed items include beans with 
or without pork, canned meat, canned fish, canned 
fruit or vegetables, peanut butter, powdered milk, 
baby food and formula, macaroni and cheese 
dinners, pasta and pasta sauce. Please bring a non 
perishable food item in consideration of those 
Edmontonians whom are not as fortunate. 
 
Look forward to seeing you there! 
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Sanitary Siphoning  
by Mark Nesdoly 
 

The only brewing procedure that I absolutely loathe 
is siphoning.  I have many reasons for disliking 
siphoning.  First, if you start the siphon by sucking 
on the hose, the bacteria in your mouth will 
contaminate the hose.  I’ve tried to avoid this by 
dunking my hand in sanitizer, then putting my hand 
around the hose and sucking on that.  This works, 
but only if the seal is quite good.  I’ve tried gargling 
with vodka to kill the germs in my mouth, but I 
don’t find this act pleasurable in the least.  I’ve 
heard of some people filling the hose with water 
(hopefully disinfected), putting that on their racking 
cane, and using that water to start the siphon.  I’ve 
tried this, but have never had any luck with it.  I’m 
also leery about the water being truly germ-free. 
 
Once I do start the siphon, I always get some 
splashing (and thus aeration) when I first jam the 
hose into the keg or the secondary.  I know that the 
resulting oxidation will be only for a very small 
portion of the beer, but it still bugs me.  In fact, I’m 
so leery of the risk of infection and oxidation that I 
never transfer my ales to a secondary vessel 
(primary only, then keg).  I do transfer my lagers to 
a secondary, but only because I must get the beer 
off of the yeast. 
 
My options are very limited.  I could buy 
cylindroconical fermenters and never have to either 
transfer or siphon my beer ever again.  Instead of 
siphoning, all I’d have to do is open the valve at the 
bottom of the tank and let gravity take over.  If the 
conical fermenter held a lager, all I’d have to do to 
remove the yeast is, once again, open the valve at 
the bottom of the tank.  That’s all well and good if I 
had a couple of thousand dollars to buy the tanks.  
But I don’t.  And chances are neither do you. 
 
I came up with a really easy trick to alleviate all 
these problems.  For siphoning into a keg, here are 
the required items:  racking cane, vinyl hose, and a 
pair of liquid out/gas in keg fittings.  The racking  
 

 
 
 
cane is connected to the hose, which is connected to 
the liquid keg fitting.  Put the liquid fitting on the 
keg, and put the gas fitting on as well.  The keg’s lid 
needs to be in place.  To start the siphon, just suck 
on the gas fitting.  Since you’ll be filling the keg 
from the bottom through the keg’s dip tube, 
oxygenation will not be much of an issue.  The risk 
of oxygenation can be further minimized if you 
have previously purged the keg with CO2.  Since 
you start the siphon by sucking on the gas fitting, 
there is no chance of contamination either.  Once 
the siphon is started, you can remove the lid to 
observe the siphon’s progress, or just wait until 
some beer starts to escape from the gas fitting. 
 
For transferring from fermenter to carboy, you can 
use the same trick if you have one of these carboy 
caps:  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The same cap can probably also be adapted for 
starting a siphon for bottling. 
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Built Like a Brick Pump House 
By Jason Foster 
 
Pump House Scotch Ale 
Pump House Brewery, Moncton, New Brunswick 
$12.99 for six pack 
 
Certain regions are famous for beer – Belgium, 
Munich, Czech Republic, Great Britain. And then 
there’s New Brunswick. Generally, with its rustic 
towns and hardy citizens, New 
Brunswick is one of the last places 
you would expect a finely crafted ale. 
Until now. 
 
Recently available in Alberta are some 
of the offerings New Brunswick’s 
only microbrewery, Pump House 
Brewery. When I first saw it in the 
liquor store, my heart picked up a 
beat. I immediately remembered 
quaffing a pint of their Scotch Ale on 
tap at a Halifax pub a couple summers 
back. It was a highlight of my Atlantic 
beer tour. I rushed home with a six-
pack of the bottled version of that very Scotch Ale.  
 
Pump House is a relative newcomer on the national 
brewing scene. Opened in 1999 by the former 
Moncton fire chief, it quickly built a line-up of 
beers that blended accessibility with one or two 
stand-out beers. After quietly brewing good beer for 
six years, Pump House finally received national 
recognition by winning Brewer of the Year at the 
2005 Canadian Brewing Awards. This victory has 
created space for Pump House to move westward, 
until today when we can finally get it in Edmonton 
at better liquor stores (Sherbrooke Liquor has it for 
sure). 
 
The Pump House Scotch Ale is not so much a 
scotch ale as it is closer to a scottish export 80/. 
Despite the labeling misnomer, it shows off many 
of the best qualities of a Scottish ale. Like all  
 
 

 
 
 
Scottish ales, it leans toward malt and has a low 
hopping level.  
 
It pours a brunette brown with bright clarity. The 
light tan head builds big and thick, and lingers 
invitingly. The aroma is of caramel, molasses and 
peat, along with some cherry and raisin notes. 

 
The flavour offers a wonderful 
combination of caramel and molasses 
and some dried fruit flavours. The hop 
is imperceptible, as it should be. Yet 
the highlight of the beer is a clean, 
peaty smoke flavour that starts just at 
the surface of your taste threshold and 
builds to a moderate level by the 
swallow. The smoke flows along the 
roof of your mouth and serves to 
balance the malty sweetness of the 
beer.  
 
The finish is clean, dry and slightly 

smoky. There is just the smallest hint of earthy 
roast, which likely comes from the smoke. It is a 
very clean beer. 
 
The bottled version is as good as what I remember 
on tap. And what a great thing for Alberta beer 
drinkers, and New Brunswick’s beer reputation. 
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Greasy Beer 
by Mark Nesdoly 
 
If you were around this past spring for the rollout of the 
bread BURRP beers, you may remember Neil’s surprise 
at the full thick head found on 2 of the 3 beers made 
with bread added to the mash.  He was surprised because 
all bread contains oil or butter/margarine and most 
everyone thought that this oil would hurt the head on the 
finished beer. 
 
Interestingly, the topic of adding olive oil to beer arose 
on the Homebrew Digest (hbd.org) a few months ago.  
This was triggered by an email circulating on the 
internet, supposedly from New Belgium brewery, which 
states that New Belgium has experimented with adding 
olive oil to their wort instead of oxygenating it.  Take 
note that the quantity of oil noted in that email is wrong, 
should you find it. 
 
The general idea is that yeast uses free oxygen (the 
oxygen we brewers add to our wort) to convert a fatty 
acid into an unsaturated fatty acid necessary for growth.  
With this in mind, the general idea is to ‘eliminate the 
middle man’ – that is, the oxygen.  Why not directly add 
unsaturated fatty acid to the wort? 
 
The science behind this process is complicated to say the 
least.  I’ll cut straight to the chase:  most homebrewers 
don’t oxygenate very well.  For this reason, the yeast we 
pitch lacks the necessary ingredients to reproduce with 
ease.  The addition of a small amount of olive oil 
(approximately 0.1 ml – 15 ml) will compensate.  I’d 
personally add the oil to the boil, and to begin I’d add no 
more than about 2 ml.  I have a brew planned for next 
week and I’ll report on the results (speed of fermentation 
and head in the finished beer) in an upcoming 
Worthouse News. 
 
If you’re interested in the exact processes at work, 
consult Homebrew Digest #5194 (Monday June 11, 
2007).  To view this particular digest, go to hbd.org and 
click on the HTML Digest link on the left of the page.  A 
new window will appear – click on the Chronological 
Index link near the top of that page.  Select digest #5194 
from the list. 
 
 
 
 

"A Visit to Leeds Brewery"  
by Brian Westcott, EHG Scotland Correspondent 
 
On the weekend I had a chance to travel from 
Edinburgh down to Leeds in England to visit a 
friend of mine. The internets told me there was a 
new brewery in town, so I thought I'd check them 
out. I used my credentials as a MSc student to get 
the head brewer to show me around on Saturday. It 
turned out that he was a fellow graduate from my 
same MSc program! Naturally, we spent the entire 

afternoon drinking in the brewery. He is a rather 
small Indian fellow named Venkatesh, and makes 
some rather fine beer.  
 
The brewery does 20 bbl batches in a brewhouse 
fabricated by a steel manufacturer. This creates 
some problems, as steel manufacturers may be good 
at putting steel together, but know little about 
brewhouse design.... in any case, the brewery only 
produces cask ales, and have been growing in sales 
quite quickly recently. Not unlike Alley Kat, they 
produce 4 regular beers and one seasonal beer. 
Seems like a good formula for success!  
 
If you ever get a chance to be in Leeds, look them 
up. They can't offer public tours yet (safety 
concern) but perhaps if you're a brewer they can 
make an exception.  
 
http://www.leedsbrewery.co.uk/ 
 
I've also had quite a good time trying cask ales all 
over the place, but I'll have to write about that next 
month! 
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The Public Houses of Edinburgh 
by Sean Kerry 

After visiting 
Scotland for 2 
weeks, I made 
several discoveries.  
Most importantly, 
there’s a different 
culture that 

surrounds drinking ale in Scotland.  A great deal of 
time and effort goes into serving.  Temperature and 
fermentation are controlled meticulously, and all 
pints are poured FULL , with the ale gracing the rim 
of the glass.  Most ales served are either hand-
drawn (by suction using a beer engine) or served 
using air rather than gas pressure (more on that to 
follow).  For those of you wishing to find 
interesting ales and great atmosphere, I’ve compiled 
this little review.  
 
Outside the Edinburgh and Glasgow area, true 
heritage pubs are a tough find.  However, in the big 
cities, you can find extraordinary places to knock 
down a few pints and really soak in the atmosphere 
and tradition.  Edinburgh itself is filled with 
remarkable pubs, where the craftsmanship of the 
original décor and architecture are as spectacular as 
the ales served.   
 
Café Royal in New Town, Edinburgh.   Built in 
1862, the Café Royal boasts the finest pub interior 
in all of Scotland.  Most remarkable are the 9 tiled 
murals depicting famous inventors.  Marble and 
stained glass are found everywhere in this bar, from 
the white diamond-shaped floor to the original 
marble fireplace.   As is the case with most pubs in 
Scotland, you can find a pint of Guinness or 
Tennant’s at the Café Royal.  However, you’re 
really missing out if you don’t go out of your way 
to find a cask-conditioned beer (also known as 
“Real Ale”).  Ask the bar staff about their “guest 
ales” or specialty beers, and they’ll point you in the 
right direction.   
 
On my night at the Café Royal, the best ale of the 
night had to have been Red Cuillin, from the Isle of 

Skye Brewing Company.  
Named after the mountain 
range that can be found 
east of Glen Sligachan on 
the Isle of Skye, this 
Scottish export pours an 
orangey chestnut with a tan 
clingy head.  Light mouth 
feel, and a smooth, malty 
and slightly nutty flavor.   
 
The Abbotsford, in New Town, Edinburgh.  
Another fantastic interior, with incredibly elaborate 
carved mahogany woodwork around the island bar.  
Built in 1902, and little about the interior has 
changed since.  This bar is owned by the largest 
department store in Edinburgh (called Jenner’s).  
Seems like a good idea, eh?  Owning the bar across 
the street, almost guarantees that Jenner’s 
paychecks are heading right back into the hands of 
management!  Five different guest ales are 
available, although no food is served in the 
Abbotsford, so if you’re determined to make your 
way through the guest ales, you might be in for a 
long haul.  All of the guest ales are served out of 
Aitken founts, where the beer is raised by air 
pressure using a water engine.  (Only 5 bars in all of 
Scotland still use this method of serving ale, which 
was originally developed in the 1870s).   
 
Two great guest ales were had at the Abbotsford.  
First, a pint of Kelburn “Tartan Army” .   The 
aroma off this ale was pale malts with a citrusy hop 
character.   A clean malt character, with some 
“biscuity” flavor going on as well.  Medium body 
and medium carbonation.   The second great pint I 
had was from a smaller brewing company in 
Bedfordshire.  Banks & Taylor’s “In the Mood”  
was a golden coloured beer with an off-white head.   
I thought the aroma had a spicy citric quality 
(definitely lemony).   The Banks & Taylor website 
lists the following ingredients:  “At 4.8% ABV, this 
beer is brewed using Pearl Pale Malt, Crystal Malt, 
Wheat Malt, Amber Malt, Challenger Hops and 
Cascade Hops”.   
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Finally, last and certainly not least, was The 
Kenilworth  (New Town).   The building was 
originally built in 1789, and converted to a pub in 
1904.  The interior is second only to the Café Royal 
(in my humble opinion).  The main room is 
dominated by an oblong central bar, brightly lit 
through the windows fronting onto Rose Street.   
The elaborate woodwork on the ceiling is truly 
stunning, and the blue and white Minton tiles which 
cover the walls are straight out of the Victorian era.  
This pub had a great atmosphere, and I had the 
pleasure of seeing Scotland play Italy in a World 
Cup Rugby game on the night I was there.   
 
No shortage of real ales at the Kenilworth, with SA 
Brains’  “Bread of Heaven” as a very decent pour.   
This traditional cask ale has a distinct reddish hue 
and rich hop aroma, but is definitely still balanced 
toward the malt.  I found this beer finished dry and 
fruity (perhaps even raisiny?) on the palate.  Fitting 
the name, Bread of Heaven is quite full in the 
mouth and has the feel of a late autumn or winter 
ale.   
 

Natterjack by Frog Island 
Brewing Company 
(Northampton, England) was 
one of my favorite beers in 
the whole time I was in 
Scotland.  From what I’ve 
read online, avoid the bottle 
conditioned versions of this 
beer, as it fails to live up to 

the cask-conditioned ale served at the draught lines 
across Great Britain.  Natterjack is a 4.8% (ABV) 
golden, smooth-drinking beer with a sweet, hoppy 
aroma.  Some pale malt and wheat malt is combined 
to give an initial sweet taste followed by a malty 
astringency.  Goldings are definitely present in the 
hop character, and the finish of this beer left me 
thinking “sweet, floral, and even a little peachy”.   
 
Well EHG members, there you have it.  Although I 
felt a bit like a “babe in the woods” drinking ales in 
Scotland, it was an incredible experience.  In all 
seriousness, ales are treated with the respect 

typically reserved for Scotch whisky and the finer 
spirits.  I left Scotland thinking that for the most 
part, North Americans need to up their standards in 
the production and presentation of ales.  There’s 
really something special going on in the public 
houses of Scotland.  Don’t take my word for it, go 
and experience it for yourself. 

 

"Specialty Malt as a Beer Stabilizer?"  
by Brian Westcott 

I was doing some research last 
week and I came across one 
published paper from last year 
that was quite interesting, and I 
thought I'd share with you all. 
("Influence of malt browing 
degree on lipoxygenase 
activity" Sovrano, S. Buiatti, S. 

Anese, M. 2006. Food Chemistry 99 711-717).  
 
To start, there are a few science-y things I should 
mention. Lipids that naturally occur in malted barley 
 can be broken down by several conditions during the 
mash and brewing process to form 2-trans-nonenal, a 
compound that creates a very cardboardy flavour in beer. 
One of the major pathways for this lipid breakdown is 
provided by the enzyme lipoxygenase (also naturally 
found in malt). Lipoxygenase oxidizes (attacks) the 
lipids to form the precursors that eventually create the 
dreaded 2-trans-nonenal.  
 
The paper found, however, that specialty malts (crystal, 
carapils, roasted/black malt, etc) which are heated/kilned 
to cook the insides of the barley lack lipoxygenase 
activity. In addition, they found that mashes created with 
specialty malts also had a lower lipoxygenase activity 
than would be expected. Indeed, the specialty malts were 
actually inhibiting the action of lipoxygenase! Why? 
Well its rather complicated, so I'll let you nerdy types 
read the article yourselves and save the rest of you the 
boredom.  
 
What does this mean to you? Well, possibly not much, 
as many all-grain homebrewers already use a bit of 
specialty malt in the grist, so there probably isn't much 
new for you. But if you're brewing a light-coloured beer 
(lager), consider the addition of a small amount of 
carapils or light crystal malt to the grist, it shouldn't alter 
the colour much and may help your homebrew shelf life.  
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It’s BJCP Time! 
Judging Notes by Mark Nesdoly 

 

Affligem Blond [18A Belgian Blond Ale] 
 

Aroma:  Moderately strong black pepper.  Moderate 
spicy hop aroma with very low lemon.  Sweet malt as it 
warms.  Smells tremendous – lots going on here.  Would 
have like to have found some fruity esters.  
      10/12 
Appearance:  Medium gold, brilliant clarity.  Extremely 
thick, mousse-like stand of tight white bubbles.  Looks 
fabulous.      
      3/3 
Flavour:  Medium sweet malt hits first, followed in an 
instant by a firm, yet understated, hop flavour.  This hop 
character is spicy (pepper), with some of this perceived 
character almost certainly 
coming from the fairly high 
alcohol content (6.8%).  The 
‘Belgian’ phenolic character is 
definitely present, but not 
overstated at all.  It simply adds to 
the overall complexity of 
this beer.  The aftertaste 
finishes quite bitter, more so than 
for other Belgian styles, but a 
very distinct raw pils malt taste 
comes through very late in the aftertaste as well.  
Exceedingly complex flavour profile, yet quite clean for 
a Belgian beer.     

18/20 
Mouthfeel:  Rather thin body, but just a hair fuller than 
watery.  Carbonation is high, and is probably partly 
responsible for the impression of the body.  No 
astringency either from the hopping or from the alcohol.  
Alcohol is definitely ‘there’ but not hot.  Definitely the 
kind of beer that you wouldn’t really notice until you 
tried to stand up.     
      5/5 
Overall Impression:  An extremely easy drinking beer, 
full of flavour.  Brewing a beer with this subtlety is 
extremely hard to do.  Everything is in harmony:  hop 
flavour/bitterness, alcohol, and phenols.  Only real 
complaint is that a distinct green grass character comes 
through very late in the finish as the beer warms.  This is 
very likely caused by the rather high late hop additions 
since there is no tell-tale astringency to indicate a mash 

pH issue.      
      8/10 
 
   Total   44/50 

Westmalle Tripel [18C Belgian Tripel] 
 
 
Aroma:  Lemons, spice, low pepper.  Also a low but 
distinctive orange peel character.  Alcohol is low, but 
soft and sweet.  Extremely low floral/spicy hop aroma.  
Smells tremendous, but the guidelines suggest that the 
phenol and ester character could be somewhat stronger. 
      9/12 
Appearance:  Pale gold with brilliant clarity.  Head is a 
bit thinner than I thought it should be.  It is still quite 
creamy and long lasting, but not rocky and high 
standing.  The head is composed of tight white bubbles. 
      2/3 
Flavour:  Sweet alcohol hits first, with a very 
pronounced lemon edge.  Plenty of spicy phenols come 
in mid palate and the medium 
bitterness makes itself known 
here too.  Finishes with a 
lingering orange peel bitterness 
– not crisp or particularly dry.  
Malt sweetness is rather low 
– the emphasis with this beer 
is on the esters, alcohol, and 
phenols.  A portion of the lingering 
bitterness seems to come from a 
late hop addition as the flavour isn’t entirely phenolic 
nor alcoholic.  Complex, but quite assertively bitter. 
       
  16/20 
Mouthfeel:  Medium-low body with high carbonation – 
both to style.  No detectable astringency.  Alcohol 
character isn’t hot at all – very smooth and devious. 
      5/5 
Overall Impression:  A very complex and well made 
beer.  What I don’t particularly care for is the rather 
strong lingering bitterness.  While this style is known for 
a dry finish and medium bitterness, this example has a 
hoppy bite that lingers far too long for my taste – 
making it not ‘crisp’.  The orange/lemon esters or hop 
character helps to lighten this sensation, and that is most 
welcome.  I think that cutting back on the late hop 
additions would help this beer tremendously.  
      6/10 
 
   Total   38/50 
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BJCP Homework!  
by Mark Nesdoly 

I’m starting something new this month, homework!  Don’t panic, not everyone has homework 
to do – just those of you enrolled in the BJCP course.  This is completely voluntary as well.  
You don’t have to participate if you don’t want to.  I just thought that I’d offer my experience 
as a BJCP exam grader to help you to fine tune your skills. 
 
This month’s homework assignment questions are: 
 
1. Provide a complete ALL-GRAIN recipe for a Doppelbock, listing ingredients and their 
quantities, procedure, and carbonation. Give volume, as well as original and final gravities. 

Explain how the recipe fits the style's characteristics for aroma, flavor, appearance, mouthfeel, and other significant 
aspects of the style. 
 
· 1 point: Target statistics (starting specific gravity, final specific gravity, and bitterness in IBUs or HBUs) and 
color (as SRM or a textual description of the color). 
· 2 points: Batch size, ingredients (grist, hops, water, and yeast) and their quantities. 
· 3.5 points: Mashing, boil, fermentation, packaging, and other relevant brewing procedures. 
· 3.5 points: Explain how the recipe fits the style's characteristics for aroma, appearance, flavor, mouthfeel, and 
other significant aspects of the style; and describe how the ingredients and processes used impact this style. 
 
2. Identify three distinctly different beer styles that contain wheat as 25% or more of the grist. Beer styles that are 
variations of each other based on color, strength or other subtle differences do not count as distinctly different for the 
purposes of this question. For each style provide a statement describing the style, as well as the differences and 
similarities between the styles by addressing the following topics: 
 
· 6 points: Describe the aroma, appearance, flavor, and mouthfeel of each sub-style as in the BJCP Style 
Guidelines. 
· 2 points: Identify at least one aspect of the ingredients (malts, hops, water chemistry) or background information 
(history, fermentation techniques and conditions, or serving methods) that distinguishes each sub-style. 
· 1 point: For each of the sub-styles name at least one classic commercial example as listed in the BJCP Style 
Guidelines. 
· 1 point: Describe the similarities and differences between the three sub-styles. 
 
3. Identify, describe, and give at least one classic commercial example as listed in the BJCP Style Guidelines of a major 
beer style commonly associated with the following three locations: 
a) Senne Valley b) Köln (Cologne) c) Edinburgh 
 
4. Discuss the following brewing techniques. How do they affect the beer? 
 
a) kräusening  b) adding gypsum  c) fining 
 
5. Discuss the importance of water characteristics in the brewing process and how water has played a role in the 
development of world beer styles. 
 
Limit the length of your answers to no more than 1.5 pages for each question.  Bring them to the next BJCP 
course meeting and I’ll correct and return them to you at the next EHG general meeting or the next BJCP course 
meeting.  Feel free to consult any source you wish when answering these questions. 
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What’s Brewing? 
Notes from the October Executive Meeting by Kevin Zaychuk, EHG Secretary 
 

The October exec meeting was hosted by Glen on Thursday, 25-Oct.  
Greg, Sean, Mark, Kurt and Kevin were present. 
 
As always, there was lots of food and the beer line-up was stellar.  We 
started off with an easy drinking Pale Ale from Glens tap room 
followed by a 2 litre of Kurt’s Karefully & Kleanly lagered Pilsner.  
Kurt then pulled out the big guns with a 1 litre EZ Cap flip-top of the 
2007 Dixie Cup Bronze Medal Peter Pumpkin Head Ale (his last 
bottle).   Glen also shared a Majestic 1 year old Spiced Christmas Ale 
and Greg brought a very fresh (brewed this summer) but surprisingly 
complex Barley wine. 

 
Greg is working on re-organizing and clarifying the ‘monthly themes’.  Watch the web and WHN for an 
updated list of what to brew and bring. 
 
Looks like Kurt will be stepping up to the plate to gain some valuable Organizer points and make sure the 
Brewhouse Brew-off runs as smooth as ever. 
 
On the competition front there was more talk about the club supporting its members by helping to subsidize 
shipping to specific competitions.  The exec decided to once again budget $500 plus the 50/50 revenue to 
shipping to the following (and in this order of priority): 

- club only comps 
- Regina 
- Calgary (and Lethbridge?) 
- NHC Finals 

 
Don’t miss mead month this meeting.  The club is purchasing a few commercial examples (Kurt is getting them 
at Sherbrooke) and Greg may bring a bottle from Redstone in Colorado! 
 
Bruce has donated two posters (one which he brought back from Ireland.  Thank you Bruce!) and the club will 
be getting them plaque-mounted.  These will make any bar look that much better.  They will be part of future 
50/50 draws.  Don’t miss any meetings! 
 
Another suggestion by Bruce was for the EHG to try and help out the newly rejuvenated club in Calgary, the 
CowTown Yeast Wranglers (Hey, don’t look at me!  I didn’t name the club!).  The exec agreed that the EHG 
should help out the club in-kind rather than sending cash.  Some ideas were to help them get a competition 
going, guarantee a certain number of entries, send judges and people to attend the party/banquet.  This is a good 
fund-raising opportunity for their club.  Or do you just want to send cash?   
 
EHG Pint Glasses will go on sale for $5 at the next meeting (see pg. 7).  EHG Taster glasses are for new 
members only (or may be sold at the meeting if you forgot yours – See Greg about this). 
 

meeting of the minds 
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The infamous Christmas potluck and Food Bank fund raiser will be held as always at the Christmas (first 
Thursday of December) meeting. 
 
And lastly, Glen has offered to write us up in the BYO club profile section and include our springtime Big Brew 
photo with all who turned out and lined up in front of George Sample’s re-built ’49 Mercury pickup truck. 
 
The next executive meeting will be: 
 

November 29: Sean' place: 9614 – 69th Ave. 469-8300 
 
Please come out and speak your mind or send your agenda items to Greg Wondga, President  
gwondga@shaw.ca .  You don’t have to be on the executive to come out, just come out! 
 
And remember, bringing good beer often helps reinforce your opinion.  Just ask Kurt. 

 

 
Half Pint & Nikki had a L’il Scrapper 
 

Announcing the 
arrival of the latest 
addition of the 
Half Pints family. 
Conor John . 
Those of you who 
have been 
following Nicole's 
progress during 
her pregnancy will 

be happy to hear that she delivered Conor John on 
October 4th, 2007. The Lil' Scrapper came in at 
7lbs. 10 oz. with a full head of dark hair. He's a real 
sweetie and he's even letting us get some sleep 
when he feels it's necessary. 
And, even though his big 

brother Ethan was 
less than enthused about 

Conor's name at the 
start, he's warmed up 
nicely to the idea of having 
someone around who can eventually play trains 
with him. 

 

 

Misc Facts 
 
It was the accepted practice in Babylon 4,000 years 
ago 
       that for a month after the wedding, 
       the bride's father would supply his son-in-law 
       with all the mead he could drink. 
       Mead is a honey beer 
       and because their calendar was lunar based, 
       this period was called the honey month . 
       which we know today as the honeymoon. 
 
 In English pubs, ale is ordered by pints and quarts... 
       So in old England, when customers got unruly, 
       the bartender would yell at them 
       "Mind your pints and quarts, and settle down." 
        It's where we get the phrase "mind your P's and       
Q's" 
 
Many years ago in England, 
       pub frequenters had a whistle baked into the                       
rim, 
       or handle, of their ceramic cups. 
       When they needed a refill, they used the whistle 
       to get some service. 
       "Wet your whistle" 
       is the phrase inspired by this practice. 
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Gadgets & Gizmos 
Monster blow off tube 
Glen Hannah 

Before I start 
anything I have to 
credit our prez Mr. 
Wondga for the 
idea. He recently 
showed me a blow 
off tube he created 
using some left over 
ABS piping and 
fittings from a 
recent plumbing 
renovation he did in 
his main bathroom. 
It is ideal for high 
gravity Big Boy 

Bad Brews like Barley Wines and Russian Imperial 
Stouts where a vigorous primary fermentation 
yields a high krausen. The appeal to this blow off 
tube is that it’s 2” in diameter that doesn’t restrict 
the CO2 from purging the oxygen from the airspace 
of the carboy. Chances of the blow off tube 
clogging up are non-existent. The parts required are 
minimal: 
 
(36”) 2” central vacuum tubing 
(2) 90º PVC elbows 
(1) 2” neoprene flexible plumbing fitting 

electrical tape 
 
The neoprene sleeve fits snug enough over the 
carboy crown to provide an adequate seal. The send 
hose clamp isn’t necessary. I avoid gluing the 
piping and elbows to I can take the assembly apart 
for easy cleaning. I just tape everything together 
instead. 

 

 

 

 

 

 

Becoming an EHG Member: 
The Edmonton Homebrewers Guild has evolved over the 
years into a club that appeals to all people who 
appreciate beer,  

whether they live in Edmonton or not, 

whether they brew or not, 

whether they compete or not. 

The purpose of the guild is to support the goal of 
homebrewers to make great beer.  It is that simple.  If a 
prospective member does not wish to enter his/her beers 
into competition, no one will mind.  If he/she would like 
to try entering his/her beer into competitions, the 
members of the guild will gladly offer any kind of 
support and advice possible.  If he/she would like to 
improve his/her brewing craft, the guild has over 30 
members who will gladly answer any technical questions 
and give constructive feedback on beer.  There is no 
catch other than the $25 yearly membership fee - which 
easily pays for itself in free beer.  Write cheques payable 
to “Edmonton Homebrewers Guild”. Oh yes, there may 
be some members who will try to convert new members 
into beer snobs, but newbies don’t have to reject 
mainstream beer if they don’t want to. 

To become a member of this fabulous guild, 
simply show up to Alley Kat Brewery on the first 
Thursday of the month. Doors open at 7:00PM.  
Meeting starts at 7:30PM. If you like what you 
see, hear, and (of course) taste – then let an 
executive member know so that we can sign you 
up as a member.  If for some reason there was 
something else you were hoping for, let one of the 
executive know so that we can make the guild a 
more attractive club for new members. 
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Thank You Sponsors! 
Without your support we would all be 

drinking mainstream lager.  
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