The Worthouse News

A PUBLICATION OF THE EDMONTON HOMEBREWERS GUILD

FEBRUARY 2001

Brewer's Guild

The Edmonton Homebrewers Guild
Executive
(Sept. 00 to June 01)

Presdent.................. Roxy Hastings
Vice-Preddent ...... Frank KuzemsKi

Secretary .............. Gunther Trageser

Tresurer .......... Robert Charmenati
Competition Chair .. Kevin Zaychuk
Newdetter ........cccovverrernnas Jim Scott
Club Meetings

EHG meetingsare held on the firgt
non-holiday Monday of a month, from
September to June, at Alley Kat Brewing,
9929 — 60 Avenue, Edmonton. Meetings
start at 7:30 p.m.

Contributions

The Worthouse Newsisamonthly
publication of EHG, mailed to paid
members, club sponsorsand sser Brew
Clubs. Articlesin the Worthouse News may
be used in other homebrewing newdetters
providing credit isgiven to the author
and EHG.

Submissonsto the Worthouse News
may be sent to the editor/publisher.
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View from the Top- President Roxy Hastings

Well it was certainly gratifying to
see the turnout at the February meeting. We
actually had enough people show up that it
actually felt likewe were aclub again.

One of the requeststhat has been
repeatedly brought to my attention isthat
people want to be tasting more homebrew at
the meetings. Membersreally want to taste
what other people are brewing and they
don’t want to be jus tasting those few brews
being made by the elite few super
competitors. When | firg joined the Guild
over adecade ago, it wasan ungpoken rule
that everyone would bring at least three
bottles of brew to share with the other
members. It didn’ t matter if the beer had
won agold medal at the nationalsor was
lawnmower beer, brewed to syle or was
“just” homebrew, flawless or fucked up.
Virtually everyone brought beer. We all
enjoyed tagting the gamut of brewsthat were
being made by all members of the Guild.

At that time there were very few of
us competing nationally and even fewer
were winning. Even though our gandards
were not as high then asthey are today,

there was certainly awider range of
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homebrew being served at the meetings. |
encourage you not to be intimidated by the
guality of those few of uswho have
achieved national gandards - none of us
darted out that way. Every one of uswho
has reached those high level s spent years
making — well, ... homebrew, some of it
good and alot not so good. But the one
thing we all did wasthat we aways brought
what we made to the meetingsand we
passed it around and we asked for opinions.
And we got them. And we used that
information to brew better beer.

So it isnot necessary to hold back
bringing your beer because you don't think
it matchesthe sandards of Harry Wagner;
because let me tell you, when Harry firgt
garted out he wasn't making great beer. But
he also wasn't embarrassed about bringing
what he did make just becauseit didn’t
match that being made by Neil Herbst.
However, over time Harry’ s beers have
become the standard by which we judge
beersat the national level. By bringing beer
to the Guild meetings Harry got immediate
and honest feedback about the quality of his
beer, and for that, he got better, much better!

Y es, competing in national level
competitions has certainly improved our
brewing, but nothing can match the
immediate feedback you get from a brewer
you respect when you share one of your
beerswith him at a Guild meeting. So no
matter what your level, novice or expert,
national champion or beer kit beginner,
bring your beersto the meetingsand share
them with your peers. We all benefit by
tagting the range of beersbrewed by all of
us. We're supposed to be a guild, agroup of
craftsmen devoted to hel ping each other be
better - let’s performlike one.

EH3 News

Pales Pleas!

The Worthouse News

Page 2 of 8

To help bring about what | talked
about in“ View” we are going to have agyle
theme for the March meeting. Now with
many homebrew competitions coming up it
isquite likely that a number of you have
been doing some serious brewing in some of
the more popular styles. So we are going to
take awild guess and gamble that there just
might be some British and American Pale
Alesand Bittersaround. So if you happen to
have anything that could be broadly defined
asapale ale we encourage you to bring a
few bottlesto share with the members. Let's
experience aswide arange aspossble. And
don’t worry about bringing the best, or being
the best or being the word. It doesn’t matter.
Just bring some Pale Ale homebrew.

Of courseif you don't happen to
have any Pale Ale, bring afew bottles of
whatever you have. With competition season
fast approaching we need to Sart tuning up
the taste buds, both to help the judgesju dge
and to help members decide on what they
should be entering (or what they should call
there entry).

Upcoming Competitions

Marchin Montreal - entry deadline 17
March, judging 31 March - limited classes
Marguisde Suds, Calgary - entry deadline
14 April, judging 21 April - al stylesbut
grouped into broad classes (same entry form
aslad year)
Great Canadian Homebrew Competition,
Toronto (CABA event) - AHA qualifier -
entry deadline 21 April - al BJCP classes
and styles (realbeer.convcaba)
Regina Ales - entry deadline 6-12 May - all
gylesbut grouped into 8 broad classes
(email russrtemple@accesscomm.ca)
Aurora Brewing Challenge, Edmonton
(CABA event) - MCAB 4 qudliifier - entry
deadline 31 May, judging 1-3 June - BJCP
classesand gyles 1 -20 plus meads, soecialty
fruit and spice, and smoked (www.ehg.ca)
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The executive highly encouragesyou to
compete in these competitions. All of them
boad firg classjudging and all groupsare
working very hard to support each other. In
fact | have never seen suchi nterclub
cooperation as| have witnessed in thisyear,
especialy among the western Canadian
brew clubs

Entry formsfor March in Montreal, Regina
Alesand Aurora Brewing Challenge will be
available at the March Guild meeting and
should soon be pogted or linked to our web
gte www.ehg.ca.

Notices, and Other Stuff!
Jim Scott

Hops:

TheHopsarein! So, it isimportant that you
get out to Monday’ smeeting! Why?
Because, the vultureswill be there, and any
hops not picked up, will be auctioned to the
highest bidder!

Thisincludesthe English hopsthat we have
all been waiting for! They will all be
packaged and waiting for us — be there!

By the way, cost is$1.25 per package for
the English!

Scotch Ale:

Our noble Brewmager, Mr. Herbg, has
asked that | advise that heisbrewing a
scotch ale at the brewery, on Monday the
5™ garting at 5:30 (he used the 24 hour
clock! and hasinvited all to attend who
might be interested! | highly recommend,
mainly because | am Scotch!!!

Help!!!

By the way, if you haven't noticed, our
esteemed leader has done mos of the
newdetter!! Not good, we will soon be the
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subjects of the “Rant” !'! Not fun!!
Contribute, recipes, ideas, migakes, tricks, -
- please!

Ramblings.........

| just returned fromthe east — Saskatchewan
that id | wasthere on personal busness.
Surprise! While there, | was approached to
inves inamalt plant!! A local entrepreneur
hasraised $4.3 million, of the required $5.5
million, to open and operate a eciaty malt
plant. Heisfor real!! He hasagreat busness
plan, and, he has purchasersin —place. His
product isto be specialty malts, for brewing
and baking! Hislong range planisto then
develop abrewery next to the malt plant —
thereisagreat supply of excellent water,
and, of course barley!!! There may be hope
for thisold farmer, yet!

On another note, tonight, after returning, |
racked about 5 carbouys from primary to
secondary — two wines, and four beerst One
of the migakeswasthe Stout | brewed about
10 daysago — read arecipe for 10 gallons,
and went to work onit! Alasand alack, |
forgot to half the hopd! Wow, are they
srong when they are fresh, and double what
they should be!! So, aday or two later, |
brewed the same recipe, and added no
hopdl! Tonight, | racked them to secondary,
and split them half and half! Quite
wonderful, indeed, as| type, | note many
mistakes — thank god for spell check!
Anyway, | find it beneficial to keep notes,
and to try to build on each brewing
experience, for me, it hasworked! | would
really enjoy sharing some of your brewing
experiencesin the Worthouse News

By the way, have you shared your brewing
experiences with a buddy, family member,
and friend? | recently had the son of afriend
of mine, vist at my office. Michael gave me
agreat hand, by grinding about 5 pounds of

two row — | will be ready to brew again!!
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And, the great part, heisonly 11, and
therefore, didn't drink abeer!! The moradl,
heloved it, and learned alot, so he will be
the next generation!

Finally, we need to energize the
membership! | propose a couple of things —
tagtings every meeting — bring your beers,
let the expertsrank them, and | et ustaste
them!!! And, the second part of that is, can
we fool the experts? Can we ask them what
the ingredients of our beers might be?
Oops, | forgot, | also propose that we do
some “kit” challenged! Any takers?

MCAB Entry Form

Attached — copieswill be at next meeting

Web Sites
Just a few thismonth!!!

The Cellar Homebrew
www.cellar-homebrew.conv

A good site, interesting internal search
engine.

Real Beer Page

www.real beer.com

L ots of good stuff!

Underground Homebrewing Supply
www.undergrounddigital .com

| likethisone! A very good catalogue,
and, a couple of links

Beer 100

www.beer100.com

A USA links page touching lots of
brewpubs—if you are US

bound, thisisthe onefor you!
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Cask Conditioned Ale

Roxanne Hagtings

One of thereal pleasuresof home
brewing isinrecreating styles of beer that
are extinct, virtually extinct or at the very
leadt, unavailable in your region of
habitation. One of the cult classcsof the
beer world that fitsinto these categoriesis
cask conditioned ale and itsmore
redrictively defined sgter, real ale. These
were the classc pub beers of Great Britain,
that with the rise of the mega breweries of
the mid to late 20™ century, were largely
extirpated fromtheir homeland in favour of
bland, fizzy commercial shlock alesand
more recently, Eurolagers. However, as
most of usknow, with therise of CAMRA,
Campaign for Real Ales, there hasbeena
resurgence of interest and demand for real
ales athoughitisunlikely to ever approach
it’sformer popularity.

To the mega brewer, cask
conditioned dlesand real alesare areal pain.
There are anumber of reasonsfor this.
Firgly, because they are not served with the
“benefit” of CO2 they have avery limited
lifespan, only afew days after being tapped.
Limited shelf lifeisaprimary concern for
modern brewers. Secondly, the beers
required knowledgeabl e publicanswho
undergtood beer and knew when to tap it and
how to handleit. With the degtruction of the
Maand Palocals, the person serving the
beer waslikely to be anignorant bar rat with
no understanding of the beer. Thisforced the
breweriesto have to take on the job of
conditioning the beer themselves. This
meant keeping beer on their premise that
they had already paid tax on and it meant
hiring workersto do that job. Both
undesrable for big breweries. Finally, rea
ale doesnot travel well. The old rule of
thumb wasthat you could not ship areal ale
farther than the distance ateam of horses
could travel to and returnin aday.
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Obvioudy, for mega brewer’ sintent on
capturing national markets, salesdidrictsin
the order of a100 sg. kmwere not going to
be economically feasble. So rea ale was
geadily weaned out and replaced by keg
conditioned alesand bottles.

To capture anational market British
brewers have followed atrend of reducing
product diversty, focusng on afew national
brands. Much of the beer has been dummied
down intermsof original gravity of whicha
sgnificant portion now comes from sugar or
mol ases.

To fight thisloss of product quality
and to preserve the heritage of the British
brewing industry CAMRA has|obbied both
the brewing industry and government. The
pressure the brewersto maintain what few
real alesand cask conditioned alesthey gill
produce and they |obby the government to
prevent takeovers of amall and regional
breweries by national and international
corporations.

What arereal or cask conditioned ales?

Because cask conditioned beersare
exposed to oxygen once they are tapped,
they have avery limited lifespan - often
measured in days. The beerswill become
progressively more dull and tangy. . Because
the beersare served o young, usually within
10-14 days of being brewed, they have a
fresh character highly prized by lovers of
real ae. A beersunique characterstend to
gand out as they do not have a chance to
blend through aging. Again, to mega
brewerstrying to appeal to a mass market,
they do no want their productsto have
unique flavor characterigics - another
reason for the demise of real ae.

Because cask conditioned alesare
served from their secondary fermentation
vessl they typically do not have abig hop
aroma. British brewers prefer to dry hop for
hop aroma, but adding hopsto the serving
vesal isproblematic asthey can plug up the
equipment and they are hard to clean out.
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To my understanding “ cask
conditioned ales’ are abroader classthat
includeswithinit “real ale.” Cak
conditioned alesare any alein which the
beer undergoesits secondary fermentation in
thecak it isto be served from. That is, it is
literally cask conditioned. Real aleisacask-
conditioned alein which the cask is made of
wood. That smple difference isimportant
because wood will breath whereas sainless
gedl tankswill not. Air and microbial
activity will have amore pronounced affect
onreal alesgiving them a unique flavor
profile compared to other cask-conditioned
ales All cask-conditioned beersare
supposed to be served only under the
influence of air. Carbon dioxide tanksare
not allowed in the production of traditional
cask conditioned ales. All the carbonation in
the beer comes from the secondary ferment
in the conditioning tank. Thus carbonation
levels of cask-conditioned alesare going to
be much lower than in keg beer conditioned
with CO2.

Thisisone of the reasonswhy traditional
British Bitters, no matter how bitter or
flavored with hops, are alowed to have little
to no hop aroma. The one exception was
IndiaPale Ale. In those beersthe benefits of
hops anti septic quality to enhanced product
gability on the long sea voyage outweighed
the hasde of their serving and cleaning
problems. However, mod real aleshave a
relatively low hop character and thusare
classcally: ordinary and begt bitters milds,
Scottish ales, and at the high end, old, strong
and scotch ale.

Also, Snce these beersare served
right from the conditioning tank they cannot
be filtered. Clarification isdone by use of
ignglass. The lack of filtration lendsitself to
mai ntaining more of the alesoriginal
character. However, mega breweries often
use gerilefiltration, done at an extremely
amall pore diameter, to enhance product
gability. The cog of thispractice however is
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that it also filters out many flavor
compounds. To aschlock mega brewer this
flavor reductionisasmall price to pay for
increased shelf life.

From the above we can derive some
of the flavor profile of typical cask
conditioned ale. It will below in
conditioning and will have afresh, clean
richtage. It will lack the crigpnessthat
comesfrom CO2 acidity, but on the other
hand itsflavorswill not be masked by the
carbonation level. It will mog likely be
balanced towardsthe malt and will have
only alight hop bouquet, if any. Further, as
these beersare conditioned at cellar
temperatures, they will be served at around
55 F (13 C). Thisrelatively warm
temperature, compared to modern bar
serving temperatures, allowsfor maximum
beer flavorsto come through. In aword,
these will be the freshest, mos flavorful
malt dominated alespossble.
Home-brewed Cask Conditioned Ales

Since thereisno such thing asa
bottle conditioned cask-conditioned ale,
those of you without a keg are out of luck.
Those of you who have a kegging sysem
have the opportunity to recreate these classc

After the beer has cold conditioned
rack it into your keg and gently gir inyour
finings. | prefer isnglassas| find it rapidly
givesvery clear beer and it settlesout fairly
well to the bottom of the tank. | gently rock
or bang on the container every two days or
50 for the first week to knock the ignglass
off the sdes of the tank and ensure that it al
settlesto the bottom.

Intermsof conditioning thereis
some controversy at this point; and so here
you have an opportunity to make some
decisons about how much of apurist you
are going to be. Hard core real ae purists
demand no CO2 in the tank other than what
comes from the secondary ferment. To
handl e this stuation you will need to make
or acquire arack to hold your keg. Y ou need
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beer syles. They arenot at al difficult to do
and you can adjust the level of
“authenticity” to suit your own brewing
preferences.
Malts

Y ou want amalt that isgoing to
clear easly and thisrequiresawell -modified
malt with alow proteinlevel. Our locally
available Wegtcan Malt worksjug fine.
Conditioning

Start your primary ferment pretty
much asnormal. Let the beer go until the
yeast breaksfrom the surface or your airlock
pops once every 15 seconds. Y ou might
want to let the beer have an extraday just to
make sureit isfermented. Thisisbecause
the next thing you ideally want to do is stick
the primary in afridge for 3-5 days. This
forces much of the yeast out of suspension
and helpsclarify the beer. Remember, you
are going to be serving from your secondary,
so it isdesrableto get rid of alot of
sediment and yeadst before racking into the
tank. The fridge does not have to bereally
cold. Many brewers cool to only 50 F or 10
C. However, | find that 45 F worksvery
well.

to tip the keg at an angle with the top down
and with the short (normally gasin) tube at
the bottom and the long (normally beer out)
tube at the top. Y ou will then serve the beer
by connecting your cobra hose or beer
engine to the short tube to let your beer pour
out under itsown pressure. Y ou will need to
periodically release air into the keg by
depressng the long tube valve. In thisway
you are truly making and serving traditional
cask conditioned ale. It will be exposed to
the air within afew daysand will develop
some classc oxidized flavorsprized by
aficionados. Also, your sediment will settle
near the lid of the keg and your short tube
will likely be above the sediment, yielding
clear beer fromthefirg pour. The
disadvantage of thispurity isthat your beer
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will go bad within afew daysto at most a
week. Unless you can consume 5 gallons of
beer in aweek, (big family, abig party,
you're an alcoholic) thisis probably not the
begt choice.

Faced with arelatively low demand
for real alesmodern brewerswill now often
put alittle corn sugar into the secondary.
Thisallowsathin blanket of CO2 to form
over the beer and improves shelf life. It can
also yield abit higher level of carbonation
which ismore likely to appeal to the modern
beer consumer. After much whining, but
faced with the reality of losng even more
beersto keg versons, CAMRA hasrelented
on thispractice and will now accept that a
beer can be called cask conditioned if it is
conditioned with a bit of sugar.

However, they will ill not accept a
brewer usng a CO2 tank to put athin layer
of CO2 into the cask. To my mind thisis
ridiculous. Thereisno effective difference,
except to produce less sediment (desirable),
between usng sugar to condition a beer and
using a CO2 tank. Both will carbonate a

As| mentioned above, most cask -
conditioned ales are balanced towardsthe
malt so hop bouquet isnot a necessary
character of these beers However, there are
anumber of waysyou can get hop bouquet.
Firdly, you can late hop inthelast 5 minutes
of the boil. This produces a soft hop
bouquet, smilar to Eurolagers, which would
seem to be very appropriate for cask
conditioned ales. Secondly, you can put |eaf
hopsinto your hop back but thistendsto be
inefficient on a homebrew scale. Thirdly,
you can dry hop in your primary for the 3-5
daysthe beer isinthe fridge. Asferment
activity will be very low you should not
have the risk of the hops pl ugging up the
airlock. I would use pellet hops asthey will
“dissolve’ into the beer. Leaf hopsare likely
to jud float on the surface. Lagtly, you could
put the hopsinto a hop sock and throw it
into the cask. It has been suggested that a
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beer and both will produce a protective
blanket. In fact, by injecting CO2 into the
tank you can better control your gaslevel
and keep it low. A number of breweriesare
arguing thispoint.

For mysdlf, | follow the latter
method. Product stability ismore important
than absol ute purity of purpose. | set my
regulator to the lowest point where | can
inject CO2 into my tank. | then add my
finings, pump in some gasand let it settle.
Then | release the presaure, open the tank
and rack in the beer beneath the gascloud. |
then pump in the gas again and let the beer
gt until it isconditioned.

| let my casks condition about a
week before | gart to consume the beer. Y ou
can see that from the time you brew to the
time you consume isabout 14 days, or about
2 weeksfager than normal keg conditioned
beer. A real advantage of cask -conditioned
beer isthat you can whip one up on pretty
short notice.

Hopping

very largeteaball could be partially filled
with pellet hopsand put into the cask. | like
that idea but have not yet tried it. Leave
gace in the ball asthe hopswill expand
when soaked with beer.

That’sall there isto making cask
conditioned al e usng homebrew meth ods.
The practice can easly be adapted by
anyone who has a kegging system. A fridge
may not even be necessary if you brew them
during the winter and you have a cold room
inyour house.

Gold And Other M edals:

Nothing New that | am aware of, however,
these EHG membersare all representing
Canada with there brewing prowess
Jim Beebe
Harry Wagner (4)
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Dean Fikar (2)
Maurice Lemieux
Frank Kuzemski
Roxy Hagtings
lan MacLaren (3)
John Tyler

Joe Lindsay
Dwayne Dunn
Ken Nybeck

Jim Scott

Greg Burns
Shawn Scott
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Of course, some of the above are not our
members, but smply won at our
competition! Well done crew!

MCAB isbeing held on April 27" in sunny
Cdlifornial Anyone planning to attend?

Finally, AHA memberships, and Zymurgy
can be subscribed to at: www.beertown.org

That'sall for now!
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