
The Wort Alert 

  Page 1 of 6 

 

The Wort Alert 
 

February  2008      
Volume 20, Issue 2

Newsletter for Hop Barley and the Alers Homebrew Club Boulder, CO 
http://hopbarley.org 

 
 

New Meeting Place: Masonic Lodge, corner of 
Pine and Broadway in Boulder, 2205 Broadway 
Street. 
 
PresidentÕs Corner
 
Brewin' Ain't Easy 
 
Ahhh, brewing...our way of relaxing and creating something uniquely our own 
that we can enjoy and share with others. The smell of the mash, the patience 
of the lauter, the vigor of the boil; these all form important pieces of the 
meditative puzzle we call home brewing. We brew for many different reasons 
and the process of creating our brews--beers, meads, wines, and just about 
anything else fermented--allows us to express ourselves and lend virility to 
something as inanimate as barley, hops and water. 
 
The art of brewing indeed brings us closer to something very pure and 
ancient. I was reminded recently of this as I struggled to put together a 
beer from the second runnings of Golden City's annual barley wine. As I drew 
my batch of wort from the mash tun and began to boil, I knew I was on my way 
to something special as I made my award-winning brew. This brew would be the 
best beer ever! But wait...I forgot to bring the crystal malt I wanted to 
add for a little bit more flavor and to contribute a bit more to the 
fermentables. Dang it! I also neglected to stop by the home brew shop and 
pick up any bittering hops to complement the malty sweetness this high 
gravity wort would surely provide. No worries, though, since the yeast 
should attenuate enough to create a dry beer that will let the flavor hops 
shine brightly. What about those yeast that I neglected, too? Oh well, a 
lambic beer doesn't sound too bad at this point! 

 
Alas, my problems are solved. A few of my fellow home brewers assist me by 
providing some whole leaf bittering hops. Oh yes, what's that...can I use 
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some yeast from the Golden City vault? Fantastic! I should be well on my way 
to creating my award-winning brew. My boil has gone well, I've obtained hops 
and yeast from sympathetic compadres and I've sanitized my carboy. All I 
need to do is cool the wort through my high-tech counterflow wort chiller 
and I'll be ready to pitch my borrowed yeast! Piece of cake. 
 
Naturally, the story takes an abrupt turn at this juncture. Since I had 
already forgotten my malt, hops and yeast for the brew day (thankfully, 
water is easy to obtain), it only makes sense that I also left behind my 
bazooka filter for my brew kettle in the relative safety of my house. Let's 
just say that whole leaf hops sans a filter do not easily flow through the 
1/4-inch thick copper tube in my counterflow wort chiller...even with a 
pump! Strike one. 
 
No worries, though, because I borrowed an immersion chiller to do the job. 
At this point, I was fairly agitated and not enjoying my brewing time much 
and after finally cooling the wort, I was ready to pitch the yeast. I just 
needed to clean a funnel and sanitize it to move the cooled wort to my 
carboy so I could pitch the yeast and ferment my award-winning brew. As I 
picked up the hose sprayer from the brewery floor to hose off my funnel 
before I sanitized it, I pulled the trigger on the sprayer...and promptly 
sprayed myself in the face! Apparently, these new-fangled sprayers look the 
same at both ends and it's easy to reverse the apparatus and spray yourself 
in the face if you don't pay attention to the BIG YELLOW ARROW that points 
the direction of the water jet! Strike two. 
 
Now that I was agitated AND wet, I was ready to finally transfer my cooled 
wort to the carboy with my sufficiently sanitized funnel. Of course, I 

hadn't brought my filter screen for my funnel because it wouldn't be 
necessary to filter anything out...except possibly two ounces of borrowed 
whole leaf hops. My frustration at this point began to reach a peak but 
ultimately I gave way to desperation and made an executive decision to 
transfer all the cooled wort and accompanying items--hops, cold break 
material, airborn materials--directly to the carboy through the now 
well-sanitized funnel. Strike three. 
 
For the first time all day, I relaxed and performed a brewing activity in 
complete nirvana while my fellow home brewers gasped in horror. Why would I 
transfer all that junk into the pristine carboy? What would happen? How 
would the yeast react? Would the hops ruin the fermentation? You see, I am 
an engineer by nature and by trade. "Art" is something easy for me to spell 
but not easy for me to create. I view brewing as an engineering endeavor and 
tend to apply very accurate scientific principles when I create a beer and 
nurture its development. Is the mash temperature correct? Did I boil long 
enough? Are the alpha acids in my hops right on? Is my yeast cell count 
sufficient for proper fermentation? These and myriad other questions 
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permeate my consciousness as I'm brewing. I spend my brew day agonizing over 
details while forgetting the reason I brew in the first place...because 
brewing is fun and creating an intoxicating, tantalizing, illustrious 
beverage from a few simple ingredients that are otherwise uninteresting is 
absolute magic! As I created one of my first pieces of brewing art in a long 
time, I smiled broadly and enjoyed brewing again. 
 
The Golden City Second Runnings Soon-To-Be-Award-Winning-Brew has fermented 
well and even tastes pretty darn good, despite all the "flaws" introduced 
during the artful birth of the ale. I'm excited to bottle it very soon and I 
look forward to sharing it with fellow home brewers and friends because it 
has a story behind it...and it will taste pretty darn good, even if it's not 
an award-winning brew. In the end, I created a piece of art (I certainly 
won't be able to replicate THAT process) and I learned a couple of things 
about making beer. 
 
Number One: Relax, don't worry, have a home brew. (Thank you, Charlie!) 
Number Two: Always point the sprayer in the direction of the Big Yellow 
Arrow. 
 
Hop on! 

Jason Cox 

Vice PresidentÕs Corner 
 
        Mister Harwood's Entire 
    You are probably saying to yourself, "Kev, what's up with the title?"  Or, "I thought this month's beer 
is porter?"  Or," Lets get to something interesting like Imperial's or Belgians."  Well just hold on there 
my fellow homebrewers!  Let me explain.  While many  "beer snobs" feel porter is a "pass through" 
style that leads to big stouts or other more exotic beers, I feel the various porter styles can be very 
tasty, not too heavy or alcoholic, and what a glorious history lies behind the style. 
     Let's get to that history.  Did you know that the original porter beer(named for the English porters 
smitten with the style) was actually a blend of three different beers, a strong, a brown, and a stale?  
Take that you crafty Belgians!  Mr. Ralph Harwood at the Bell Brewhouse started this practice in 1722 
and named the blend after himself, "Mr. Harwood's Entire."  In time brewers started making a beer that 
mimiked this blend and it became the biggest selling beer of its era.  Lucky for us, the name slipped 
away but the production of porter spawned what many feel is the most tragic/funny beer travesty of all 
time. 
     The year was 1814, the city London.  On one cool, damp October morning, the world's largest 
wooden vat of porter(holding nearly 1 million  US gallons) burst, crumpling the brewery walls, flooding 
the streets and killing 8 people by "drowning, injury or poison."   A crying shame I say. 
     Here in the USof A our own founding fathers, George W. the first, and Tommy Jeff among them, 
were well known porter brewers in the days of the revolution.  Back in those days, I betcha, porters 
were a little more interesting than they are today because of the blending of young and old 
beers(adding sour or oaky notes), or the liberal use of adjuncts such as cooked molasses and brown 
sugar  or licorice root.  
     Fast forward to today and we have three main catagories of porters; brown, robust and baltic. 
-Brown= Restrained roastiness, chocolaty, toffee, nutty.  4-5.5 ABV, 18-35 IBU.  Examples: Sam Smith 
Taddy Porter, Fullers London Porter, Tommyknocker Prospector Porter. 



The Wort Alert 

  Page 4 of 6 

-Robust=Roasty aroma ansd taste, drier with some coffee, chocolat, more hop bitterness.  4.8-6.5 
ABV, 25-50IBU.  Examples: Avery New World Porter, Deschutes Black Butte Porter, Boulder Beer's 
Planet Porter. 
-Baltic= Rich, malty, sweeter, restrained roastiness, caramel, dark fruits, alcohol warmth, faint hops. 
5.5-9.5ABV, 20-40IBU.  Examples:  Zywier or Utenos Porter. 
  
Food and porter 
Being a darker, fuller bodied beer, the obvious pairings lean toward grilled and roasted beef, sausages 
and game meats, or Mexican foods such as Moles and spicy pork dishes.  The less hoppy browns and 
baltics also pair well with seared scallops or blackened fish.  Adding a nice porter to chilli or bean soup 
also tastes great.  Chocolate or caramel desserts pair well. 
     Cheers!  Now go have a porter.  Better yet, go brew up 5 gallons, experiment with an adjunct, and 
share 48 bottles with friends that may be overlooking a great beer style. 
  
-- 
Kevin and Elena  
Eat well and drink good beer! 

 

 

19th Annual Reggale and Dredhop Homebrew Competition 
March 1, 2008 at The Falling Rock Tap House in Denver 
 

We are rapidly approaching the 19th Reggale and Dredhop; by the meeting date it 
will only be less than a week away. This is a great opportunity to get feedback 
from qualified judges. It is also a great opportunity to take part in an important 
Hop Barley and The Alers event. We are the longest running competition in the 
state, and we need lots of support from the membership to make this a first class 
competition.  
The scoop: 
*we need judges and stewards e-mail Bob at acmebrew@juno.com if you’d 
like to help or have any questions.  
*the first entry is free for current members; entries beyond that are only $6 
each   
*entry forms are available at www.hopbarley.org 
*questions about what category to enter your beer or mead, you may 
download a copy of the style guidelines at www.bjcp.org.  
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Events Calendar 

 
Who’s Doing What and When 

Month February March April May 
Day 2/26/2008  3/25/2008  4/22/2008 5/27/2008 
Red Group Setup/Cleanup Beer Relax Food 
Blue Group Beer Relax  Food Setup/Cleanup 
Green Group Relax  Food Setup/Cleanup Beer 
Orange Group Food  Setup/Cleanup  Beer Relax 

 
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!  

 
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 Masonic Lodge  
The Masonic Lodge is located on the corner of Pine and Broadway, Boulder, Colorado 
80303 (2205 Broadway Street) 
Additional parking is available at the Lutheran Church 
 
Feb. 26, 2008 (fourth Tuesday of the month, 7 PM) 
March 25th 
 
 
Upcoming Beer Styles 
  
January - Strong Ales 
February - Porter*  
March - Pale Ale, IPA 
April - Extract-Based Beers*  
May - Second Runnings 
June - Mead*, Cider, Fruit Beers 
July - Wheat-Based Beers 
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August Ð Imperial*  (any style) 
September 
October 
November 
December 
 
* 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 
March- TBD 
April will be a First Saturday Out at Tommyknocker. Details pending 
notification from the brewer. 

Upcoming Beer Events 
February 12th through February 22nd-Entries accepted for the Reggale 
and Dredhop Competition 

Month of February-Stout Month, Mountain Sun, Boulder 

March 1st- Reggale and Dredhop Competition 

March 4th- Bob Kauffman’s- Come enjoy a Kauffman brew, while 
helping out with the Dredhop 

April 11&12, 2008 - 6th Annual Boulder Strong Ale Festival- Harpo's 
Sports Grill, Boulder Colorado. Discount rooms at 2 local hotels - 
Boulder Inn and Boulder Outlook (use "Avery Strong Ale" as the key 
word) 

http://www.hopbarley.org/event for full details  

 
 
 
 


