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President’s Corner

Wanted: Fearless President of Homebrew Club

If interested, please emaitcretary@hopbarley.arg

(Temporary) President's Corner

Hello fellow Alers. Thanks for your time.Short and sweet today(l know that will
make many of you happyPlease refer to the events calendar on web page for upggom
events. Thanks to Matt for last months great article on Cider and Deb and Dennis for
their contributions to the last meeting on the AHA conventidfe have many
knowledgeable folks in the club, | feel lucky when fellow homebrewers share their
insights and experienced.would still welcome anyone interested in writing a style
article for the Wort Alert.I've got smoked/oaked beers covered but would appreciate any
other help.

Please remember next months speaker will be Dan Hayward from thy Saice
Shop and wheat beers are the style of the mdPlgase label the beers you bring to
share so all may learn from your beekugust is the club fund raising auction, we need
donations: brewiannia, shirts, signs, special beers/meads/spiritergjficates,
commercial brewing sessions, books, eMeads will be featured and Imperial anything
will be judged for the club only competition through the AHA.

GABF tickets are now on sal®on't wait as all sessions sold out last year.

Dont forget, the meetings start at 7pirast month there were less than 10 of us there
at that time.

And lastly....another big pat on the back to Dave Anderson, Akster
Homebrewer of the yeamlice job!!!! If you want some help picking out some
flowers/herbs/spices that may even help your cream ale become better, let me know.
Thanks,

Kevin

Two Former Presidents and aE.CELL PHONE?!
Once upon a time there were two former presidents. Toad had a cell phone and the
2" one insisted, Ol will mer get a cell phonethe bet was on. The'former president
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replied, Ol bet you within the next five years you will have one attached to your hip.O
This is how Mike Carroll and Eric Belmont came to bi@&xeotty Had It Comin@this
month. This Scotch A&lhas had somensazing reviews and even won a fawards. The
recipe was developed oveisdbatches by Mike CarrolBcotty Had It Comin@will be
coming soon to a club meeting near yaDHeck out the link below for the recipe.
http://www.hopbarley.orgécipes/scotchl.html

;;‘.;’

Vice President’s Corner

Partly Cloudy With A 100% Chance for Experimentation
by Matthew Anderson

Due to the creative liberty it affords, a homebrewer could probably spend a lifetime
exploring wheat beers alone. Michael Jacksaredheorized that because wheat beer is
such an ancient style, its antiquity may account for its creative use of fruit and spices.
When one looks back at brewing history it wasn't until recently that hops largely replaced
the use of fruit and spices. Addially, unique yeast strains with banana, clove, and
phenolic characteristics add another wonderful layer of complexity to this style.

Wheat beers from southern Germany are often identified as Weissbier, Weizenbier, or
simply Weise. However, southern G&n wheat beers can be further divided into
Hefeweizen, Krystalweizen, Dunkelweizen, and Weizenbock. The BJCP Style Guidelines
tell us that Hefeweizen and Krystalweizen are pale, refreshingvheat beers that are
fastmaturing, lightly hopped, and shawnique banarandclove yeast character.

These beers don't age well and are best enjoyed while young and fresh. Hefeweizen
(wheat beer with yeast) is an unfiltered cloudy variety that is served with yeast suspended
in the beer. Krystalweizen is filtereohd is fruiter and less phenolic than Hefeweizen.

The BJCP Style guidelines go on to say that Dunkelweizen is, "A Moderately dark, spicy,
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fruity, malty, refreshing wheat based ale. Reflecting the best yeast and wheat character of
a hefeweizen blended withe malty richness of a Munich dunkel." And finally, the

BJCP Style Guidelines tell us that Weizenbock is, "A strong, malty, fruity, videsa

ale combining the best flavors of a Dunkelweizen and the rich strength and body of a
Bock." By German law, thgrain bill for all these beers must be at least 50% malted

wheat. Wheat is also found smattered throughout several other styles. Unmalted wheat is
an important ingredient in Belgian Witbier, American Wheat Beer is often brewed with
50% malted wheat, andSksch style ales can be brewed with up to 20% wheat. Wheat

can also be found in Berliner Weise, Lambic, and Gueuze, but these last three styles fall
more appropriately into the Sour Ale Category.

According to Randy Mosher, "wheat's abundant protein diges a soft, creamy texture
without the sweetness added by barley malt. As a result, wheat beers can be both
substantial and refreshing." However, Mosher also goes on to say, "The qualities that
make it [wheat] so great for baking breadaked kernels anlbts of gluten- make wheat

a challenge to deal with in the brewery." If you're nervous about a stuck sparge due to the
wheat content, add a 1/10 of a pound of rice hulls per pound of wheat to your grist bill.
Rice hulls are very light so this is actuadjyite a bit.

Charlie Papazian publishes an excellent-fjadlon extract Hefeweizen recipe in The
New Complete Joy of Homebrewing.

7 Pounds of 50/50 Wheat & Barfey

1 Ounce of Hallertauer Hops (Boiling): 5 HBU

Liquid Weizenbier Ale Yeast

0.75 Cups ofCorn Sugar (Or 1.25 Cups of Light Dried Malt Extract) For Bottle
Conditioning

Original Specific Gravity: 1.0461.050

¥ Final Specific Gravity: 1.0081.014

K K K K

K

Richard Ellis, Brewmaster at Sudwerk Privatbrauerei, published the followiggadl
Bavarian Hefeweizen recipe on White Lab's web site.

4.60 Pounds of-Row Malted Barley

4.00 Pounds of Malted White Wheat

0.40 Pounds of Rice Hulls for Easier Lautefing
0.25 Ounces of Hallertau Hops (90 Minutes)
0.75 Ounces of Hallertau Hops (40 Minutes)
1.10 Ounces of Tettnanger Hops (25 Minutes)
0.80 Ounces of Tettnanger Hops (End of Boil)
White Labs WLP380 Hefeweizen IV Yeast

K K K K K K K K
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So strike out into the wonder world of wheat beer, study its ancient history and look for
interesting recipes, experiment withique yeast strains, toss in crazy fruits and spices,
and always have fun!

Recipe Notes:

Y1f you are not able to find premixed wheat/barley extract, use 3 Pounds of 100% Liquid
Wheat Extract & 4 Pounds of Light Liquid German Barley Extract.

My Recommendtion; Not In the Published Recipe
References:

BJCP Style Guidelines / Beer Judge Certification Program Inc. / St. Louis Park, MN /
2008 / pp. 29 31

Ellis, Richard / Bavarian Hefeweizemivw.whitelabs.com/beer/recipes %20hef.html

Jackson, Michael / "A Pint of Cloudy, Please: British Brewers Take to Making Wheat
Beers" / The Independent (1996) / Online (2000) /
www.beerhunter.com/documents/191@30717.htm(Referenced: July 5, 2008)

Jackson, Michael / "The New World Guide to Beer / Quarto Publishing / London / 1988 /
pp. 59- 60

Mosher, Randy / "Radical Brewing" / Brewers Publications / Bould@r/ 2004 / pp.
139- 140

Papazian, Charlie / "The New Complete Joy of Homebrewing" / Avon Books / New
York, NY /1991 / p. 192

¥

Events Calendar

WhoOs Doing What and When

Month July August September | October
Day 7/22/2008 8/26/2008 9/23/2008 10/28/2008
Red Group Beer Relax Setup/Cleanuy
Blue Group Relax Food Setup/Cleanuj Beer
Green Group | Food Setup/Cleanuy Beer Relax

Relax
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One brew per group will be reimbursed. Save your receipts.

Color Groups — Please bring your recipe along with your beer and tell us
about it!

Color Groups — 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 Broad@eayder, Colorado
80303. Additional parking is available at the Lutheran Church.
July 22nd, 7 PM

Upcoming Beer Styles

July - Wheat-Based Beers

August - Imperial (any style)
September - Marzen

October - Spiced/Harvest
November - Oaked/Smoked
December - Stouts

January - Belgian/French*
February - Pilseners/Light Lagers
March - Big Beers(1.080 and up)*

*Club only competitions

The club sponsors an gjtain and an extract breinom 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/eventfor other
events anddetails.
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