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PresidentÕs Corner
  
 

We have not scheduled a speaker for our December 18 meeting and the meeting will be a 
great time for us to spread some holiday cheer among our fellow Alers. Go ahead and 
dust off those bombers in your cellar and find something fun and exciting to bring for the 
December bomber exchange. We will play the White Elephant Gift Exchange game 
(http://en.wikipedia.org/wiki/White_elephant_gift_exchange) to make sure everyone who 
brings a bomber gets a different bomber to take home. Please wrap your bomber before 
bringing it to the meeting. 
 
Please give thanks to our November speakers, Tommyknocker brewers Steve Indrehus 
and Eric Rode, who entertained us with their discussion of special brewing and 
pasteurization techniques for some of their distinctive beer styles. Take a minute to visit 
their beautiful brewery in Idaho Springs if you are stuck on I-70 and make sure to sample 
the Maple Nut Brown and Cocoa Porter on tap at the brewery. We also might try to host 
an event up at the brewery in the next several months. 
 
At our December planning meeting, we discussed different ways to highlight the style of 
the month. One of the most important tools we have in learning about styles is sampling 
beers in the style of the month category, especially home brews. We post the style of the 
month each month on our website at www.hopbarley.org, and please take note of the 
upcoming style and bring any of your brews that fit the style so we can use it as a 
learning tool. 
 
We're looking for volunteers to help coordinate BJCP certification study classes for 2008. 
If you are interested in helping in this effort, please contact any of the Hop Barley 
officers and express your interest. 
 
The International Mead Festival (IMF) is coming to Lakewood on February 8-9, 2008. 
The festival will need plenty of volunteers and talk to Deb Lee if you're interested in 
helping. 
 
Wipe that snow off your carboys and start brewing because the 19th Annual Dredhop 
competition is fast approaching and will be here before we know it on March 1, 2008. 
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We'll need volunteers beginning in January so think about how you can help out with the 
event. We will distribute more information about the Dredhop at the December meeting. 
 
Finally, we will host a mock competition at our January meeting on January 22, 2008. 
Bring any beers along to the January meeting that you'd like to have evaluated in a 
competitive environment. We're hosting the mock competition to help get ready for the 
Dredhop and to give everyone, especially new home brewers, exposure to the judging 
process in a competition. Everyone will have an opportunity to judge, too. 
  

Happy holidays to everyone and hop on! 

Jason Cox 

Vice PresidentÕs Corner 
 
      Belgian Beers  
  

Belgian beers are some of the most exciting and intriguing beers you can buy and brew.  
The complexity and creativity used in Belgium to brew their beer leaves us home brewers 
with a mission to replicate.  Unlike the Reinheitsgebot (the German Purity law of 1516) 
which limits the creativity of their brother beer producing region, and claims that beer 
can only be made from water, malts, hops, and yeast.  The Belgians say ‘let’s brew with 
that and see what happens.’  Michael Jackson has been quoted as saying “no other 
country can match Belgium in the individuality and stylistic diversity of its beers, nor in 
their gastronomic interest.”  

I like to think of Belgian Breweries as large scale home breweries. They have 
experimented with sugars, spices, adjuncts and fruits for hundreds of years perfecting the 
perfect beers.  Their brewing tradition dates back to the middle ages and is a tradition that 
the Belgian’s are very proud of.  It is hard to categorize a Belgian beer, as you can see 
from the descriptions below; the style range is very broad.  I offer this challenge to you to 
take on the adventure of trying them all to find the one perfect for you.  If you have a 
favorite then pick up a few different styles when you go over to your fiends and families 
houses this holiday season and share with them the taste of adventure.   But alas, when 
you sit down to savor; grab a goblet style glass, slowly decant a Belgian beer into it, let it 
breathe for a minute or two, stick as much of your face into the glass as possible, breathe 
it in, slowly sip, and enjoy!  

To get you started on your Belgian beer experience you can us this brief style guide to 
help get you acquainted with what’s out there. Here are some definitions of some of the 
many catagories of Belgian beers.* 

Belgian White or Wi t:  made using mainly unmalted wheat, malted barley and are 
usually spiced with dried orange peel and coriander. 
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Belgian Lambic:  best described as a sour wheat beer.  Lambics are usually fermented 
naturally with airborne wild yeasts.  They usually have a low bitterness and have been 
aged in wood vessels.  Some common types of lambics can be found within one of these 
subheadings: 

      Gueuze: a combination of young (three months) and old lambics 

      Faro:  a combination of high and low-alcohol lambics 

      Kriek: cherries are combined with a young lambic to start a new fermentation 

      Framboise, Peche:  similar to the kreik but with raspberry or peaches. 

Belgian Trappist Ale:  This is the name given to the six remaining Trappist monasteries 
in Belgian, not necessarily a style.  These breweries tend to brew three different styles; a 
house brew, a double and a triple. 

Abbey Beer:  These are beers made commercially and license their name from Abbies.  
Leffe would be a good example of this. 

Belgian Style Double:  A dark amber to brown ale, malty, roasty aroma, slight 
bitterness.  Alcohol content usually around 6 to 7.5% 

Belgian Style Tr iple:  Pale in color and full of complexity.  They are low in bitterness 
and moderately malty with an alcohol kick.  Usually around 7 to 10%. 

Flanders Brown:  Usually made from a blend of lactic acids (like Lactobacilli), brown 
malts and fruity top-fermenting ale yeast. 

Saison: Originally brewed more in the spring and summer seasons for the farmers and 
their workers to be drunk in the wintertime.  Brewed with pale malts, some hoppiness, a 
couple of yeasts stands and some alcohol to sustain it till winter with some spice’s added 
for a little character.  

* Descriptions taken from The Complete Joy of Home Brewing 3rd edition, by Charlie 
Papazian.  

Some of the most popular Belgian Breweries are breweries like Chimay, Boon, Orval, 
Cantillon, Fantome, etc. etc. etc.  So many of these incredible styles are being replicated 
right here in the U.S. with outstanding success.  Breweries like New Glarus out of 
Wisconsin, with their Belgian Red and Raspberry Tart (www.newglarusbrewing.com), 
Brewery Ommegang (www.ommegang.com) out of New York, and of course our own 
New Belgium Brewing Company (www.newbelgium.com) out of Fort Collins, Colorado, 
are just a few sharing with us the Belgian beer experience.    
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If you get a chance try these 2007 GABF gold medal winners for the different Belgian 
style categories from the competition.    

Belgian and French Style Ale – Marin Brewing Co. – Tiburon Blonde 

Belgian Style Abbey Ale – Marin Brewing Co. – Triple Dipsea Belgian Style Ale 

Belgian Style Strong Specialty Ale – Michigan Brewing Co. – Celis Grand Cru 

Belgian Style Sour Ale – Rubicon Brewing Co. – High Mountain Cherry Ale 

Belgian Style White – BJ’s Restaurant and Brewery – Nit Wit.  
  

Through the wonderful world of home brewing you can make some of these great styles 
at home.   To get you started this is a great recipe for a Chimay Grand Reserve Clone 
taken from Beer Captured, by Tess and Mark Szamatulski.  Enjoy!  

Heat 1 gallon water to 155 degrees F. and add: 

      8 oz. Belgian Cara-Munich Malt 

      6 oz. Belgian Aromatic Malt 

      4 oz. Belgian Special B Malt 

      2.5 oz. British Chocolate Malt  

Remove from heat and steep at 150 degrees for 30 min.  Strain the grain into the brew 
pot.  Sparge the grains with ½ gallon of 150 degree water and then bring it to a boil. 

Remove from heat and add: 

      8.75 lb. Muntons Extra Light Dry Malt  

      1.5 lb. Belgian Dark Candi Sugar 

      ½ oz. Yakima Magnum @ 15.4 % AA  

Add water till total volume of the brew pot is 3.5 gallons. 

Boil for 45 min. and add: 

      ½ oz. German Hallertau Hersbrucker (flavor) 

      1/8 tsp. Grains of Paradise 
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      1 tsp. Irish Moss  

Boil for 13 min. and add: 

      ¼ oz. German Hallertau Hersbrucker (aroma) 

      1/8 tsp. Grains of Paradise  

Boil for 2 minutes.  Remove brew pot from heat and chill in a cold water bath.  Strain 
wort into primary and add cool water to make 5 1/8 gallons. 

Pitch yeast when temperature reaches 70 degrees: 

      Wyeast 1214 Belgian Abbey Ale or Wyeast 1388 Belgian Strong Ale  

After about 7 days (when fermentation slows) transfer to secondary.  Prime with second 
dose of the same fresh yeast three days before bottling (approximately 6 weeks) after beer 
has cleared. 

Prime and bottle with: 

      ½ cup Corn Sugar and 1/3 cup Belgian Clear Candi Sugar  

Store at 70 degrees for about 6 weeks. Then Enjoy!  

Events Calendar 

 
WhoÕs Doing What and When 

Month December January February 
Day  12/18/2007  1/22/2008 2/27/2008 
Red Group  Relax  Food Setup/Cleanup 
Blue Group  Food  Setup/Cleanup Beer 
Green Group  Setup/Cleanup  Beer Relax 
Orange Group  Beer  Relax Food 
 
One brew per group will be reimbursed.  Save your receipts. 
 
Color Groups Ð Please bring your recipe along with your beer and tell us 
about it!  
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Color Groups Ð Please coordinate with your group as there will be a $75 max limit on 
reimbursable food per meeting.  Please see the treasurer in an unusual circumstance. 

 
 
HBA Club Meeting at the Boulder Outlook Hotel  
Boulder Outlook Hotel  800 28th Street, Boulder, Colorado 80303 
From the lobby, turn r ight and enter  the bar, follow to end of hallway 
 
December 18, 2007 (third Tuesday this month only) 7PM 
 
This month we will do a Bomber Exchange. Bring something you brewed, 
or have on your shelf, all wrapped up or in a paper bag. 
 
 
 

Upcoming Beer Styles 
 
December  Belgian 
January  TBD  
February  TBD 
* Indicates Club-Only-Competition Style 
 
The club sponsors an all-grain and an extract brew from club members each month.  The 
brew should be the style for that month.  Bring in a receipt and you will be reimbursed.  It 
is that easy. 

 
First Friday Out 
TBD 

Upcoming Beer Events 
http://www.hopbarley.org/event for full details  

 
 
 
 


