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Great American Beer
Festival 2007

by Joel Rathgaber & Ryan Coulthard

October 11, 12"and 1%, we had the
pleasure of traveling to Denver, Colorado, to
experience the 36Annual Great American
Beer Festival. With 408 breweries
showcasing 1,884 beers and serving over
25,000 gallons of beer throughout the
weekend, it truly was a beer lover’s paradise.

Upon arriving to Denver, we knew we were
in for a good time, but nothing prepared us
for just how big the festival was. We
strolled to the Colorado Convention Center
around 5:30pm, when the doors opened,
only to find a line of people that wrapped
itself three quarters of the way around the
building. To put that in perspective, the
Colorado Convention Center is at least as
big as two Taylor Fields side by side! My
rough estimates peg the line at being over
half a mile long! As long as that line was, it
moved quicker than any other line I've been
in. The whole half-mile trip took us less
than 30 minutes and then we were inside the
building with our 4 ounce commemorative
cup in hand, a bounce in our step and a
sparkle in our eyes.

With all the exhibitors covering 188,000
square feet of space, we had our work cut
out for us just making sure we had walked
around the entire space. The area was
divided in sections that grouped the
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breweries by geographical region
(Northwest, Midwest, South East, etc).

Ryan and Joel in Denver with their buddy
the giant hop.

We started our journey in the North East,
and it quickly became apparent that we
could not try every beer at the festival or
even one from every brewery (although we
wanted to try!). Over the next three days we
did manage to make it through every region,
sampling interesting looking beers along the
way. I'll summarize our experiences as a
list of observations:

* The city of Denver loves beer. The mayor
is a home brewer. We also found out Denver
has to other gastronomic loves. Pretzels and
Mac & Cheese. Don’t ask me why, but these
two staples were on every menu of any
restaurant or pub we went to.

* Fashion tips for the GABF: Get a pretzel
necklace. It's all the rage.

* The brewers in the North West and Pacific
areas love their hops! Some of the most
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hoppy beers I've ever tried. Lots of IPAs
and Double IPAs but even hoppy blondes
and browns and other beers where it really
wasn’t suited. | found out you can over hop
an IPA (in my opinion).

* A lot of breweries are producing barrel-
aged beers. The barrels range from clean,
new oak, to bourbon/ whiskey barrels to
wine (red and white) barrels. Some were
extremely good where the oak and prior
alcohol added nice complexity (Great
Divide’s Oak Aged Yeti Imperial Stout is a
nice example), to way over the top (Rock
Bottom Brewery Denver’s 294 Imperial
Stout — aged 294 days in a Wild Turkey
Barrel. Does anybody actually enjoy Wild
Turkey?).

* Sour Beers are more popular than | would
have expected. A lot of breweries produced
sour beers, most of them fruit based. There
were traditional Kriek and Framboise beers,
but also lots of other fruit lambics based on
watermelon, peaches, blueberries and more.
* Raspberry seems to be the most popular
fruit for making a fruit beer (sour or
otherwise).

* Pumpkin beers are not as gross as they
sound. It's like pumpkin pie in a bottle and
can be quite good. | don’t know if I'd have
more than one in a night however.

* A very creative volunteer working the
booth for Triumph Brewing noticed, very
acutely, that their rauchbier tasted like dry
salami and their rye beer tasted very much
like rye bread. She came up with ‘The
Sammich” which was a blend of the two,
emulating salami on rye sandwich. There is
a reason nobody has done this before...

There were also a few beers that
deserve a mention:
* The Lost Abbey’s Judgment Day —
possibly the best barley wine I've ever had.
Big and Complex with Port/Sherry notes and
lots of dried fruit.
* BJ’s Restaurant & Brewery's Sesame
Wheat — an American Wheat beer flavoured
with toasted sesame seeds. Sounds...
Interesting? It was actually very nicely
balanced and quite good. | could imagine
drinking this beer with stir-fry or some spicy
Thai food.
* Rogue Ales Dry Hopped Red — The aroma
from this beer was the same as stuffing hop
pellets up your nostrils. What surprised me
however was that the hop flavour was not as
powerful and very nicely balanced by the
caramel and malt of this red ale.
*Brooklyn Brewery’s Black Chocolate Stout
— | had tried this beer this summer at the
Beer Bistro in Toronto and had to have
another taste. The best Imperial Stout I've
had. Huge chocolate and roast flavours from
a stout made with no chocolate, just 6
different kinds of dark malts.
* Dogfish Head’'s World Wide Stout —
Wow. Dubbed ‘The Strongest Dark Beer in
the World’ at 20%+ abv, this is one
masterful beer. Very complex, reminiscent
of a well aged tawny port.
* Six Rivers Brewery's Frambozen — My
girlfriend who quickly became a raspberry
beer connoisseur voted this the best. Tart
and “jammy,” this beer tasted more like
fizzy raspberry juice than beer. It went down
quite quickly.
* Redstone Meadery, the only meadery at
the festival (I believe) had a selection of
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meads for sampling. Among them was their
‘Nectar of the Hops’ which was a dry
hopped mead. Unsure of how this would
taste, | gave it a shot and wow! This was
good. The hops were not over- done and
complemented the sparkling dry to semi-dry
mead wonderfully. The dry hopping did

give this mead a green tinge that | can only
describe as ‘interesting’ but despite that, this
was one good drink.

As a last note, |1 would like to say that as a
home brewer, | think going to this festival
should be on everyone’s to-do list. Not only
were we able to see what the current trends
are in the craft brewing scene (and taste
them too), but it was encouraging in a way
to try the beers that were not remarkable
(and some were downright bad). Next time |
brew a batch that has faults or isn’t quite
what | had wanted, | can think back and
remember that there were quite a few
professional brewers that served beer that
was just as bad, if not worse.

Brewing News

by Mark Heise

Over the last six months, | upgraded my
entire mash and boil system, and after a
handful of batches | seem to have a pretty
good grasp on how it performs. | now have
a 65k BTU propane burner, 30 L stainless
steel brewpot, a REALLY big stainless steel
spoon, and a 60 L rectangle cooler which |
customized for batch sparging (which will
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be brought to this month’s “show and tell”
equipment meeting... what are you
bringing?). It should serve me well for
many years to come, and it is a breeze to use
and clean. | am now getting a batch done
from start to finish in just under 4.5 hours.
Of course | already want a bigger brewpot,
but it will have to wait, as | just ordered
myself a JSP Maltmill. One of the great
things about home brewing is that there is
always something new to try: recipes,
equipment, procedures, ingredients... this
can be a lifelong hobby that never gets
boring.

Over the summer | brewed up 3 batches
using the Wyeast 3724 Saison yeast. | found
it worked best in the 27 to 32C range; this
yeast is not afraid of a little heat! It also has
a very complex profile; spicy, fruity, tart and
dry. Il also added some Acid Malt (pilsner
malt coated with lactic acid) to two of these
batches, which seems to give the beer a very
refreshing “tang.” | have been impressed
with the results so far and | plan to bring
some samples to upcoming meetings.
Saison is one of my favourite styles, and |
strongly encourage anyone who is looking
for something a little out of the ordinary to
have a go at making a batch. Bushwakker
has a couple fine examples to taste test;
Moinette Blonde and De Ranke XX Bitter.

An excellent book on the topic of Saison
(and Biere de Garde) is Farmhouse Ales by
Phil Markowski.

As some of you know, there is a rumoured
shortage/price increase for this year’s crop
of hops and malt due to poor yield, ware-
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house fires, and farmers shifting production
towards ethanol instead of malt. We just
wrapped up a bulk grain order for club
members; it was somewhat of a chore
dealing with the supplier, but those who
participated have received some quality malt
at a very reasonable price.

For those interested in buying at least 120z
of hops (minimum of 20z per variety), |
recommend ordering from Freshops.com. |
just received 3.5Ibs of whole fresh hops in
vacuum-sealed bags for $2/0z including
shipping. Toss these in your freezer, and
they will stay fresh for up to one year. If you
are looking to order 1lb or more of each
variety, you can order from Hopsdirect.com.
| have not ordered from them myself, but |
have heard good things... although they are
already reporting that several varieties will
not be available to home brewers this year,
and they were unable to accept any new
orders for two weeks in early October.

| didn’t get a chance to sample as many great
beers this month due to suffering from a
cold and ear infection, but I still managed to
sneak in a few rarities:

* Founders Black Rye — a strong, dry
hopped roasted beer with a hint of rye.
Sounds crazy but it works.

* Bell's Expedition Stout — massive imperial
stout, huge dark fruit flavours up front,
overwhelming dry chocolate finish. One of
the best beers | ever drank.

* Boulevard Bob’s 47 Munich — an
unbelievable amount of flavour is crammed
into this 4.5% amber lager with a snappy
hop finish. Nothing beats a fresh lager.
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E.A.S.Y. Competition

At the February ALES meeting we will be
holding an extract competition, tltract
Award forSuper brewers usingeast

(EASY). ALES members wishing to
compete may enter any form of extract brew.
It may be a kit, a kit with extract, an all
extract brew or partial mash, but the beer
must contain at least 50 % extract. The
beers will be judged at the February
meeting. Judging will be in accordance with
BJCP guidelines.

If you wish to participate, please enter your
name and the type of beer you are planning
on entering on the sign up sheet, which will
be available at the next couple of ALES
meetings. Members may sign up as
individuals or as a team. If members are
signing up as a team they will need a team
name.

A cool trophy goes to the winner! Talk to
Ryan Coulthard for more information.

BJCP classes

The upcoming BJCP classes will be held
November 15 and 29, December 13 and 27,
with all classes starting at 7:30 p.m..

Thanks to BJCP student, Rick August, for
the following article. This is an example of
what is being learned at the classes.
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The Science and Art of Malt
by Rick August

Malt is a cereal grain that is steeped in water
to begin germination. The grain is dried to
stop the germination process when enzymes
in the grain have made the starches in the
grain kernel soluble. In the presence of
brewing liquor at appropriate temperatures,
amylase enzymes in the grain are then able
to convert all or part of the grain’s starch to
sugar in the mashing process. The degree to
which the starch is soluble is referred to as
themodificationof the malt.

Many grains can be malted, although the
most common are wheat, rye and barley, the
last being the major grain constituent of
most beer styles.

The colour of malt is measured in degrees
Lovibond, which can range from a low of 1
to 2 degrees for very light malts to 500
degrees or more for dark roasted malts.

Malts also differ in theiyield potential, their
capacity to increase specific gravity in wort
per unit weight of malt, and their enzymatic
ability to covert starches to sugar. The latter
is referred to adiasatatic powera measure

of the amylase enzyme content of malt
which is measured in degrees Lintner.

Classification of malt types varies by source.
Rhodes uses the general classification
indicated in the table (right) grouping malted
grains into pale malts, kilned malts and
caramel malts.
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Pale malts:

Pale maltsare barley malts, light in colour
(usually under 3 degrees Lovibond), highly
modified, and with sufficient enzymes to
convert all available starch in the malt as
well as a certain proportion of non-
enzymatic adjuncts.

Within the pale malt category, a major sub-
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class igpale ale malt This malt, which as

the name suggests, forms the bulk of the
grain bill in most ales, is light in colour and
has sufficient enzymes to convert about 15%
adjuncts. Pale ale malt is generally suited to
a single-step infusion mash, the method of
choice for English-style ales.

Six-row lager malhas a high protein

content and a thick husk with significant
tannin content, which can produce grainy or
harsh flavours or haze in beer if not
adequately managed. Six-row malt is very
high in enzymes and thus is often used in
beers with adjunct contents as high as 50%,
as in many American light lagers.

Two-row lager maltsometimes called

pilsner malf is lower in enzymes than six-
row malt, very light in colour (often under 2
degrees Lovibond), and by virtue of its

lower tannin content, is less likely to
contribute astringency and other undesirable
flavours to beer. Two-row lager malt is
usually step-mashed, sometimes using a
decoction method.

Various other regional variants exist of pale
barley malt, such as German pale malt or
Franco-Belgian pilsner malt. Most authors
also include lightly kilned malts such as
Vienna malin the pale malt grouping
Vienna malt is kilned to about 4 degrees
Lovibond, providing a reddish colour and a
nutty malt character while still retaining
enough enzymes to form most of the grain
bill in Vienna-style beers like Marzen or
OktoberfestMunich maltis kilned to about
6-10 degrees Lovibond, and is used as up to
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about 60% of the grain bill in amber and
dark lagers to enrich malt flavours.

Wheat maltdhave enough enzymes to
convert starches to sugars, but they lack a
husk and thus will not form a filter bed
when sparging. Wheat malt is usually
mashed with at least 30% barley malt, or
supplemented with rice hulls to create a
filter bed. The high protein content of wheat
malt tends to produce haze in the final
product. Wheat malt is sometimes added in
small quantities to barley grists to improve
head retention. Unmalted wheat is also used
in some styles like Belgian wits.

Rye maltis sometimes used as a minor part
of a grain bill to contribute to a creamy head.
Rye malt has a strong flavour, no husk and a
high content of gummy substances that can
clog a mash or sparge, and thus is difficult to
work with. Malting of rye can be risky for

the amateur as some near-misses are toxic.

Oatsare occasionally malted, but more often
added to beers as an unmalted adjunct, heat-
rolled to break down starches for the mash.
Oats contribute a full body and mouthfeel,
most often in stouts and other dark beers.

Kilned malts:

Kilned maltsare malted grains that are dried,
then roasted at higher temperatures than pale
malts to produce darker colours and sharper
flavours. These malts may have some
residual enzymes, but generally not enough
to be used as a majority constituent in grain
bills. They are used to add complexity and
character to various styles of beer.



The ALES CLUB NEWS

November 2007

Among many kilned malts, some common
variants are lighter products likenber malt
andbiscuit malt,and very dark malts roasted
at high temperatures likdack patenor
chocolate maltSome very dark beer styles,
like stouts, often contain a small portion of
roasted unmalted barley.

Crystal malts:
Crystal maltsare specialty malts that
contribute unfermentable sugars to wort, and

thus a degree of residual sweetness to a beer.

They range in colour from 10 to about 120
degrees Lovibond. Crystal malts have no
enzymatic power, and are generally used as
less than 20% of the grain bill. Crystal

malts are often sold as light, medium or dark
variants, although these terms are imprecise
and inconsistently used.

A sub-type of crystal maltlextrinor cara-

pils malt is stewed at a high temperature
convert starches in the grain, then kilned at a
low temperature to maintain a light colour.

It contributes dextrins, which are carbo-
ydrates intermediate between starches and
fermentable sugars that are tasteless in
themselves, but add to mouthfeel and head
retention to a beer.

Malt extracts:

While not maltper se¢ malted grain is the
base for manufacturing dry or liqumalt
extractsused by some homebrewers.

Extract is made by mashing grain, then
evaporating the wort to produce a thick
syrup or dried powder. Malt extracts come
in a variety of colours and types, hopped and
unhopped. Because the evaporation process
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tends to caramelize the wort, however, very
light extracts are generally not possible.

Sources:
Noonan, Gregory JNew brewing lager
beers.Boulder: Brewers Publications, 1996.

Miller, Dave.Dave Miller's homebrewing
guide Vermont: Storey Books, 1995.
Palmer, John JHow to brewBoulder:
Brewers Publications, 2006.

Rhodes, Christine P. (ed.The
encyclopedia of beerNew York: Henry
Holt, 1995.

Next Meeting

The next club meeting will be Wednesday,
November 7, in the Bushwakker club room,
beginning promptly at 8 p.m. Bring examples of
your brewing equipment and gadgets to show to
fellow brewers.

Your Executive

President- Walter Martin

Vice-President- Joel Rathgaber (also Web
Master)

Treasurer - Mark Heise

Secretary - Joanne Martin (also Newsletter
Editor)

Competition Chair - Ryan Coulthard

Contact via execs@ales.com
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ALES Club Website

Visit the ALES Club Website at
www.alesclub.comOur site includes all
sorts of neat information on brewing events,
competitions, meetings and beer.

Tell Your Story

We welcome contributions of news, articles or
advertisements for the ALES Club News. If you
have a home-brewing story to tell - great success
or spectacular failure, brilliant invention or
solution to a common problem - share it with
your club mates. If you don't feel up to writing
the story yourself, do like many a sport star, and
have an “as told by” story. Just call the editor.

To contact the editor, send email to
news@alesclub.conor call 775-2629.

Upcoming Events Calendar

FestivAle - February 1 & 2, 2008
E.A.S.Y. Competiton - February 6, 2008
Farm Progress Show Competition
Entry deadline June 1, 2008

Sponsors

Our apologies to long-time sponsor,
Harvest Brewing Company,whose name
was inadvertently omitted from the sponsor
list in the last issue.
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The ALES club would like to
acknowledge the following sponsors:

Bushwakker Brewing Company
Paddock Wood Brewing Supplies
Western Malt Distributors
The Grape Vine
Harvest Brewing Company

The Wine Cellar
Association of Brewers
StrangeBrew Brewing Software
Brew Your Own
Sierra Nevada Brewing Company
Dogfish Head Brewing Company
Hoptown Brewing
Rogue Ales
Alley Kat
New Belgium Brewing Company
The Olde Stone Brewing Company
Alaskan Brewing Company
(www.alaskanbeer.com)
Allagash Brewing Company
(www.allagash.com)
Big Sky Brewing Company
(www.bigskybrew.com)
Brew Your Own (www.byo.com)
Flying Dog Brewery
(www.flyingdogales.com)
Great Divide Brewing Company
(www.greatdivide.com)

Half Pints Brewing Company
(www.halfpintsbrewing.com)
Hop Union CBS LLC (www.hopunion.com)
Kona Brewing Company
(www.konabrewingco.com)
Lazy Magnolia Brewing Company

(www.lazymagnolia.com)
Lagunitas Brewing Company
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(www.lagunitas.com)
Maui Brewing Company
(www.mauibrewingco.com)
Sierra Nevada Brewing Company
(www.sierranevada.com)
Spinnakers Gastro Brewpub & GuestHouses
(www.spinnakers.com)
StrangeBrew Software
(www.strangebrew.ca)
Tree Brewing (www.treebeer.com)
White Labs Inc. (www.whitelabs.com)
Wyeast Laboratories (www.wyeastlab.com)

(Western Malt Distributors)



