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On the Barstool

Musings from the Primary Fermenter

Well, as my term expires | write this last column for the newsletter. Joe
Fleming will t ake over beginning next month, and | ‘Il be released from my
chains! Just kidding - | always enjoy being involved in running the club,
but I need to take another break from it. November was another good
brewing month for me, but | only brewed one batch - my annual Hunters
Moon Old Ale. Brad Lifford came over on his of ficial 'Last Day of Work',
and brewed up an 11-gallon batch of Porter. | was able to save the yeast
from the Red Ale brewed for the homebrew class, and Brad salvaged
that from the Green Zinger, so we both had rather explosive
fermentations, t hough mine didn't come crawling out of the carboy as Brad's did.

We had a good Executive Committee meeting as well, and | believe that Dick has written a synopsis of
that for this newsletter, sol won't gointo details. Suffice it to say that alot of good discussion went on
concerning the direction of the club, some more detailed planning for the coming year, and a discussion
on how to distribute responsibilities so that no one person has too much to do.

As always, if you have a comment, gripe, suggestion, or just want to talk brewing, contact me at
stionesl@chartertn.net or stjones@eastman.com, or (423) 929-7709, even after |I'm no longer
president. Prost!

SFH Officer Elections are Cancelled ...

I have cancelled the elections in December and declared myself supreme commander for all time, or at
least until some disgruntled members conspire together to assassinate me. Do | sound like a small Latin
American country? Nope - we held nominations in November, and as has happened in some past years,



there was only one person nominated for each of fice. So rather than waste time voting for someone or
no-one, | ‘'ve declared the nominees as the winners, and so there is no need to hold the elections.

Congratulations to Joe Fleming (President), Dick Fortney (Vice President), Glenda O'Neal (Treasurer),
Scott Williams (Library), and John Flanagan (Editor). | will continue as Webmaster.

Teach a Friend to Homebrew Day

By Steve Jones

The Homebrew class concluded yest erday, and it was one of the best classes yet. Though we didn't fill it
up, we did have 14 students, and all were very interested in the art and craft of homebrewing. Several of
them actually bought kits and brewed themselves a batch between the first and last session.

We collected $140 from the students and donated it to the 2" Harvest Food bank, where it will
purchase over 1200 Ibs of food to be distributed to the needy. As we continue to do the class and
donate to 2" Harvest, we build a good impression of our club in the public eye, which can only be a good
thing. | n addition to the basic equipment kit that we always raffle of f to the students, this year we had
a comp 1 year AHA membership and a half-price 1 yr BYO subscription to give out. BYO also provided
copies of their Beginners Guide for each student at no cost.

The winner of the Homebrew Kit was Lyn Love; the winner of the BYO subscription was Kevin Mooney,
and the winner of the AHA membership was Scott Jenkinson. Congratulations to them, and here's to
many years of homebrew satisfaction.

Both of the class beers turned out well, in spite of the fact that they were only 4 weeks old at sampling
time. The club members who helped out brought several good examples of beer. Special thanks to Joe
Fleming for brewing the second batch, and to Dave Westington for providing at least two homebrews for
each class. Additional thanks to Brad Lifford, Ken Anderson, David Jones, Leigh Kassem, Glenda O'Neal,
Jaime Maginnis, and anyone else who helped that | ‘ve left out.

And the Winner is...

By Steve Jones
November was an Open month, and Scott made sure that no one could overtake him by winning with an
I PA. Congratulations to Scott for winning the Open Competition Homebrewer of the Year. I n addition,
Mike and Tina Dexter wrapped up the New Brewer competition in a landslide - Congratulations to Mike
and Tina, and here's to many years of great brewing! Who knows, maybe Mike & Tina will win an Open or
Styles comp in the next few years.

And John still has an overwhelming lead in the Styles comp

e Scott Williams entered an English IPA that scored 31.25 pts.

e Ken Anderson entered an English Brown Ale that scored 30.5 pts.

e Brad Shupe entered a Steam IPA that scored 30.5 pts.

e Steven Parfitt entered a Raspberry Saison that scored 30 pts.

e Mark Kettner & Kevin McGlone entered a Belgian Red that scored 30 pts.
¢ Mike & Tina Dexter entered a Hefeweizen that scored 27.75 pts.



Styles Stewards: Please bring a bottle of a prime commercial example of the style for the month as a
‘calibration’ beer. The judges should judge that beer (blind if possible) prior to the judging session as a
warm-up. Any wide discrepancies in the scoring of the calibration beer should be discussed amongst the
judges to bring them more in line with each other. You can request reimbursement from Glenda (or
whoever the treasurer is).

Open Competition (Final) Styles Competition
Name Feb | May | Aug | Nov | Total Name Mar | Jun | Sep | Dec | Total
Scott Williams 37.3|32.8|40.3| 313 | 1417 John McGill 38 425 | 38 118.5
Steven Parfitt 35.7 | 32.3 | 28.7 | 30 126.7 Brad Lifford 415 | 415 | 23.5 106.5
Mike/Tina Dexter | 34.2 | 31.7 | 23 27.8 | 116.7 Scott Williams 36 29.5 | 38 103.5
Bill Finger 34 34.7 68.7 John Flanagan 185 | 315 | 27.5 77.5
Mark/Kevin 37.6 | 30 67.6 Bill Finger 36.5 | 23.5 60
Ken Anderson 30 30.5 | 60.5 Jaime Maginnis 41.5 41.5
Brad Lifford 31.3 | 28.3 59.6 David Jones 32.7 32.7
John Flanagan 28.5 | 29 57.5 Linda Flanagan 325 325
Jay Davis 28 28 56 George Brown 23 23
Dave Westington 34.3 34.3 New Brewer (Final)
David Jones 32.3 32.3 Name Feb | May | Aug | Nov | Total
Jerry English 30.7 30.7 Mike/Tina Dexter | 31.7 | 34.2 | 23 27.8 | 116.7
Brad Shupe 30.5 | 30.5 Mark/Kevin 37.6 | 30 67.6
John McGill 29.2 29.2 Ken Anderson 30 30.5 | 60.5
Jaime Maginnis 27.3 27.3 David Jones 32.3 32.3
Kevin Evans 26 26 Jerry English 30.7 30.7
George Brown 24.3 24.3 Kevin Evans 26 26
George Brown 24.3 24.3

To qualify as a New Brewer contestant, you must have entered no more than once during the previous
year and never before that. The Competition and Steward schedule for the next 3 months (See the
complete schedule on the website at http://www.franklinbrew.org/compinfo/styles2007.html):

Month Competition Steward Backup
Dec 19. Strong Ales Greg Stallard Marion Watts
Jan 07 No Competition
Feb 07 Open Marion Watts Brad Lifford
Mar 07 12. Porter Brad Lifford Steven Parfitt

Stewards: | F YOU WON'T BE AT A MEETI NG BE SURE TO | NFORM YOUR BACKURP And if you do
miss one of your 2 turns per year, try offering to take a turn for whoever covered for you.

Competition for 2007

By Steve Jones

The steward schedule and the selected styles for all of 2007 will be on the website under the Club Comp
tab.

The styles for 2007 will be Porter, Scottish & I rish Ales, Light Hybrid beers, and Strong Belgian Ales.
Here are the styles guidelines for them, printed f or those who don't have web access:



March: Category 12; PORTER

12A. Brown Porter

Aroma: Malt aroma with mild roastiness should be evident, and may have a chocolaty quality. May also show some non-
roasted malt character in support (caramelly, grainy, bready, nutty, toffee-like and/or sweet). English hop aroma
moderate to none. Fruity esters moderate to none. Diacetyl low to none.

Appearance: Light brown to dark brown in color, often with ruby highlights when held up to light. Good clarity, although
may approach being opaque. Moderate off-white to light tan head with good to fair retention.

Flavor: Malt flavor includes a mild to moderate roastiness (frequently with a chocolate character) and often a significant
caramel, nutty, and/or toffee character. May have other secondary flavors such as coffee, licorice, biscuits or toast in
support. Should not have a significant black malt character (acrid, burnt, or harsh roasted flavors), although small
amounts may contribute a bitter chocolate complexity. English hop flavor moderate to none. Medium-low to medium hop
bitterness will vary the balance from slightly malty to slightly bitter. Usually fairly well attenuated, although somewhat
sweet versions exist. Diacetyl should be moderately low to none. Moderate to low fruity esters.

Mouthfeel: Medium-light to medium body. Moderately low to moderately high carbonation.

Overall Impression: A fairly substantial English dark ale with restrained roasty characteristics.

History: Originating in England, porter evolved from a blend of beers or gyles known as "Entire." A precursor to stout.
Said to have been favored by porters and other physical laborers.

Comments: Differs from a robust porter in that it usually has softer, sweeter and more caramelly flavors, lower gravities,
and usually less alcohol. More substance and roast than a brown ale. Higher in gravity than a dark mild. Some versions
are fermented with lager yeast. Balance tends toward malt more than hops. Usually has an “English” character. Historical
versions with Brettanomyces, sourness, or smokiness should be entered in the specialty category.

Ingredients: English ingredients are most common. May contain several malts, including chocolate and/or other dark
roasted malts and caramel-type malts. Historical versions would use a significant amount of brown malt. Usually does not
contain large amounts of black patent malt or roasted barley. English hops are most common, but are usually subdued.
London or Dublin-type water (moderate carbonate hardness) is traditional. English or Irish ale yeast, or occasionally lager
yeast, is used. May contain a moderate amount of adjuncts (sugars, maize, molasses, treacle, etc.).

Vital Statistics:

OG: 1.040-1.052 IBUs: 18 - 35
FG: 1.008 — 1.014 SRM: 20 - 30
ABV: 4 -5.4%

Commercial Examples: Samuel Smith Taddy Porter, Fuller's London Porter, Burton Bridge Burton Porter, Nethergate
Old Growler Porter, Nick Stafford’s Nightmare Yorkshire Porter, St. Peters Old-Style Porter, Bateman’s Salem Porter,
Shepherd Neame Original Porter, Flag Porter, Yuengling Porter, Geary’s London Style Porter

12B. Robust Porter

Aroma: Roasty aroma (often with a lightly burnt, black malt character) should be noticeable and may be moderately
strong. Optionally may also show some additional malt character in support (grainy, bready, toffee-like, caramelly,
chocolate, coffee, rich, and/or sweet). Hop aroma low to high (US or UK varieties). Some American versions may be dry-
hopped. Fruity esters are moderate to none. Diacetyl low to none.

Appearance: Medium brown to very dark brown, often with ruby- or garnet-like highlights. Can approach black in color.
Clarity may be difficult to discern in such a dark beer, but when not opaque will be clear (particularly when held up to the
light). Full, tan-colored head with moderately good head retention.

Flavor: Moderately strong malt flavor usually features a lightly burnt, black malt character (and sometimes chocolate
and/or coffee flavors) with a bit of roasty dryness in the finish. Overall flavor may finish from dry to medium-sweet,
depending on grist composition, hop bittering level, and attenuation. May have a sharp character from dark roasted
grains, although should not be overly acrid, burnt or harsh. Medium to high bitterness, which can be accentuated by the
roasted malt. Hop flavor can vary from low to moderately high (US or UK varieties, typically), and balances the roasted
malt flavors. Diacetyl low to none. Fruity esters moderate to none.

Mouthfeel: Medium to medium-full body. Moderately low to moderately high carbonation. Stronger versions may have a
slight alcohol warmth. May have a slight astringency from roasted grains, although this character should not be strong.
Overall Impression: A substantial, malty dark ale with a complex and flavorful roasty character.

History: Stronger, hoppier and/or roastier version of porter designed as either a historical throwback or an American
interpretation of the style. Traditional versions will have a more subtle hop character (often English), while modern
versions may be considerably more aggressive. Both types are equally valid.

Comments: Although a rather broad style open to brewer interpretation, it may be distinguished from Stout as lacking a
strong roasted barley character. It differs from a brown porter in that a black patent or roasted grain character is usually
present, and it can be stronger in alcohol. Roast intensity and malt flavors can also vary significantly. May or may not
have a strong hop character, and may or may not have significant fermentation by-products; thus may seem to have an
“American” or “English” character.



Ingredients: May contain several malts, prominently dark roasted malts and grains, which often include black patent
malt (chocolate malt and/or roasted barley may also be used in some versions). Hops are used for bittering, flavor and/or
aroma, and are frequently UK or US varieties. Water with moderate to high carbonate hardness is typical. Ale yeast can
either be clean US versions or characterful English varieties.
Vital Statistics:

OG: 1.048 — 1.065 IBUs: 25 - 50+

FG: 1.012-1.016 SRM: 22 — 35+

ABV: 4.8 - 6%
Commercial Examples: Anchor Porter, Great Lakes Edmund Fitzgerald Porter, Sierra Nevada Porter, Bell's Porter,
Thirsty Dog Old Leghumper, Otter Creek Stovepipe Porter, Portland Haystack Black Porter, Avery New World Porter,
Deschutes Black Butte Porter, Redhook Blackhook Porter.

12C. Baltic Porter
Aroma: Rich malty sweetness often containing caramel, toffee, nutty to deep toast, and/or licorice notes. Complex
alcohol and ester profile of moderate strength, and reminiscent of plums, prunes, raisins, cherries or currants,
occasionally with a vinous Port-like quality. Some darker malt character that is deep chocolate, coffee or molasses but
never burnt. No hops. No sourness. Very smooth.
Appearance: Dark reddish copper to opaque dark brown (not black). Thick, persistent tan-colored head. Clear, although
darker versions can be opaque.
Flavor: As with aroma, has a rich malty sweetness with a complex blend of deep malt, dried fruit esters, and alcohol. Has
a prominent yet smooth schwarzbier-like roasted flavor that stops short of burnt. Mouth-filling and very smooth. Clean
lager character; no diacetyl. Starts sweet but darker malt flavors quickly dominates and persists through finish. Just a
touch dry with a hint of roast coffee or licorice in the finish. Malt can have a caramel, toffee, nutty, molasses and/or
licorice complexity. Light hints of black currant and dark fruits. Medium-low to medium bitterness from malt and hops,
just to provide balance. Perhaps a hint of hop flavor.
Mouthfeel: Generally quite full-bodied and smooth, with a well-aged alcohol warmth (although the rarer lower gravity
Carnegie-style versions will have a medium body and less warmth). Medium to medium-high carbonation, making it seem
even more mouth-filling. Not heavy on the tongue due to carbonation level.
Overall Impression: A Baltic Porter often has the malt flavors reminiscent of an English brown porter and the restrained
roast of a schwarzbier, but with a higher OG and alcohol content than either. Very complex, with multi-layered flavors.
History: Traditional beer from countries bordering the Baltic Sea. Derived from English porters but influenced by Russian
Imperial Stouts.
Comments: May also be described as an Imperial Porter, although heavily roasted or hopped versions should be entered
as either Imperial Stouts or specialty beers.
Ingredients: Generally lager yeast (cold fermented if using ale yeast). Debittered chocolate or black malt. Munich or
Vienna base malt. Continental hops. May contain crystal malts and/or adjuncts. Brown or amber malt common in
historical recipes.
Vital Statistics:

OG: 1.060 — 1.090 IBUs: 20 - 40

FG: 1.016 —1.024 SRM: 17 - 30

ABV: 5.5 -9.5% (7 — 8.5% is most typical)
Commercial Examples: Sinebrychoff Porter (Finland), Zywiec Porter (Poland), Baltika Porter (Russia), Carnegie Stark
Porter (Sweden), Dojlidy Polski (Poland), Aldaris Porteris (Latvia), Utenos Porter (Lithuania), Ko_lak Porter (Poland),
Stepan Razin Porter (Russia)

June, Category 9: SCOTTISH AND IRISH ALE

All the Scottish Ale sub-categories (9A, 9B, 9C) share the same description. The Scottish ale sub-styles are differentiated
mainly on gravity and alcoholic strength, although stronger versions will necessarily have slightly more intense flavors
(and more hop bitterness to balance the increased malt). Entrants should select the appropriate category based on
original gravity and alcohol level.

9A. Scottish Light 60/-
Vital Statistics:
OG: 1.030 - 1.035 IBUs: 10 -20
FG: 1.010-1.013 SRM: 9 - 17
ABV: 2.5-3.2%
Commercial Examples: Belhaven 60/-, McEwan’s 60/-, Maclay 60/- Light (all are cask-only products not exported to the
us)



9B. Scottish Heavy 70/-
Vital Statistics:
OG: 1.035-1.040 IBUs: 10-25
FG: 1.010 - 1.015 SRM: 9 - 17
ABV: 3.2 -3.9%
Commercial Examples: Caledonian 70/- (Caledonian Amber Ale in the US), Belhaven 70/-, Orkney Raven Ale, Maclay
70/ -

9C. Scottish Export 80/-
Vital Statistics:
OG: 1.040-1.054 IBUs: 15-30
FG: 1.010 - 1.016 SRM: 9 - 17
ABV: 3.9 -5.0%
Commercial Examples: Orkney Dark Island, Belhaven 80/-(Belhaven Scottish Ale in the US), Belhaven St. Andrews Ale,
McEwan's IPA, Caledonian 80/- Export Ale, Broughton Merlin’s Ale, Three Floyds Robert the Bruce

Aroma: Low to medium malty sweetness, sometimes accentuated by low to moderate kettle caramelization. Some
examples have a low hop aroma, light fruitiness, low diacetyl, and/or a low to moderate peaty aroma (all are optional).
The peaty aroma is sometimes perceived as earthy, smoky or very lightly roasted.

Appearance: Deep amber to dark copper. Usually very clear due to long, cool fermentations. Low to moderate, creamy
off-white to light tan-colored head.

Flavor: Malt is the primary flavor, but isn't overly strong. The initial malty sweetness is usually accentuated by a low to
moderate kettle caramelization, and is sometimes accompanied by a low diacetyl component. Fruity esters may be
moderate to none. Hop bitterness is low to moderate, but the balance will

always be towards the malt (although not always by much). Hop flavor is low to none. A low to moderate peaty character
is optional, and may be perceived as earthy or smoky. Generally has a grainy, dry finish due to small amounts of
unmalted roasted barley.

Mouthfeel: Medium-low to medium body. Low to moderate carbonation. Sometimes a bit creamy, but often quite dry
due to use of roasted barley.

Overall Impression: Ceanly malty with a drying finish, perhaps a few esters, and on occasion a faint bit of peaty
earthiness (smoke). Most beers finish fairly dry considering their relatively sweet palate, and as such have a different
balance than strong Scotch ales.

History: Traditional Scottish session beers reflecting the indigenous ingredients (water, malt), with less hops than their
English counterparts (due to the need to import them). Long, cool fermentations are traditionally used in Scottish
brewing.

Comments: The malt-hop balance is slightly to moderately tilted towards the malt side. Any caramelization comes from
kettle caramelization and not caramel malt (and is sometimes confused with diacetyl). Although unusual, any smoked
character is yeast- or water derived and not from the use of peat-smoked malts. Use of peat smoked malt to replicate the
peaty character should be restrained; overly smoky beers should be entered in the Smoked Beer category rather than
here.

Ingredients: Scottish or English pale base malt. Small amounts of roasted barley add color and flavor, and lend a dry,
slightly roasty finish. English hops. Clean, relatively un-attenuative ale yeast. Some commercial brewers add small
amounts of crystal, amber, or wheat malts, and adjuncts such as sugar. The optional peaty, earthy and/or smoky
character comes from the traditional yeast and from the local malt and water rather than using smoked malts.

9D. Irish Red Ale

Aroma: Low to moderate malt aroma, generally caramel-like but occasionally toasty or toffee-like in nature. May have a
light buttery character (although this

is not required). Hop aroma is low to none (usually not present). Quite clean.

Appearance: Amber to deep reddish copper color (most examples have a deep reddish hue). Clear. Low off-white to tan
colored head.

Flavor: Moderate caramel malt flavor and sweetness, occasionally with a buttered toast or toffee-like quality. Finishes
with a light taste of roasted grain, which lends a characteristic dryness to the finish. Generally no flavor hops, although
some examples may have a light English hop flavor. Medium-low hop bitterness, although light use of roasted grains may
increase the perception of bitterness to the medium range. Medium-dry to dry finish. Clean and smooth (lager versions
can be very smooth). No esters.



Mouthfeel: Medium-light to medium body, although examples containing low levels of diacetyl may have a slightly slick
mouthfeel. Moderate carbonation. Smooth. Moderately attenuated (more so than Scottish ales). May have a slight alcohol
warmth in stronger versions.
Overall Impression: An easy-drinking pint. Malt-focused with an initial sweetness and a roasted dryness in the finish.
Comments: Sometimes brewed as a lager (if so, generally will not exhibit a diacetyl character). When served too cold,
the roasted character and bitterness may seem more elevated.
Ingredients: May contain some adjuncts (corn, rice, or sugar), although excessive adjunct use will harm the character
of the beer. Generally has a bit of roasted barley to provide reddish color and dry roasted finish. UK/Irish malts, hops,
yeast.
Vital Statistics:

OG: 1.044 - 1.060 IBUs: 17 - 28

FG: 1.010-1.014 SRM: 9-18

ABV: 4.0 -6.0%
Commercial Examples: Moling’s Irish Red Ale, Smithwick’s Irish Ale, Kilkenny Irish Beer, Beamish Red Ale, Caffrey’s
Irish Ale, Goose Island Kilgubbin Red Ale, Murphy’s Irish Red (lager), Boulevard Irish Ale, Harpoon Hibernian Ale

9E. Strong Scotch Ale
Aroma: Deeply malty, with caramel often apparent. Peaty, earthy and/or smoky secondary aromas may also be present,
adding complexity. Caramelization often is mistaken for diacetyl, which should be low to none. Low to moderate esters
and alcohol are often present in stronger versions. Hops are very low to none.
Appearance: Light copper to dark brown color, often with deep ruby highlights. Clear. Usually has a large tan head,
which may not persist in stronger versions. Legs may be evident in stronger versions.
Flavor: Richly malty with kettle caramelization often apparent (particularly in stronger versions). Hints of roasted malt or
smoky flavor may be present, as may some nutty character, all of which may last into the finish. Hop flavors and
bitterness are low to medium-low, so malt impression should dominate. Diacetyl is low to none, although caramelization
may sometimes be mistaken for it. Low to moderate esters and alcohol are usually present. Esters may suggest plums,
raisins or dried fruit. The palate is usually full and sweet, but the finish may be sweet to medium-dry (from light use of
roasted barley).
Mouthfeel: Medium-full to full-bodied, with some versions (but not all) having a thick, chewy viscosity. A smooth,
alcoholic warmth is usually present and is quite welcome since it balances the malty sweetness. Moderate carbonation.
Overall Impression: Rich, malty and usually sweet, which can be suggestive of a dessert. Complex secondary malt
flavors prevent a one dimensional impression. Strength and maltiness can vary.
Comments: Also known as a “wee heavy.” Fermented at cooler temperatures than most ales, and with lower hopping
rates, resulting in clean, intense malt flavors. Well suited to the region of origin, with abundant malt and cool
fermentation and aging temperature. Hops, which are not native to Scotland and formerly expensive to import, were kept
to a minimum.
Ingredients: Well-modified pale malt, with up to 3% roasted barley. May use some crystal malt for color adjustment;
sweetness usually comes not from crystal malts rather from low hopping, high mash temperatures, and kettle
caramelization. A small proportion of smoked malt may add depth, though a peaty character (sometimes perceived as
earthy or smoky) may also originate from the yeast and native water. Hop presence is minimal, although English varieties
are most authentic. Fairly soft water is typical.
Vital Statistics:

0G: 1.070-1.130 IBUs: 17 -35

FG: 1.018 — 1.030+ SRM: 14 -25

ABV: 6.5 -10%
Commercial Examples: Traquair House Ale, Orkney Skull Splitter, McEwan's Scotch Ale, MacAndrew's Scotch Ale,
Belhaven Wee Heavy, Broughton Old Jock, Scotch du Silly, Gordon Highland Scotch Ale, Founders Dirty Bastard.

September, Category 6: LIGHT HYBRID BEER

6A. Cream Ale

Aroma: Faint malt notes. A sweet, corn-like aroma and low levels of DMS are commonly found. Hop aroma low to none.
Any variety of hops may be used, but neither hops nor malt dominate. Faint esters may be present in some examples, but
are not required. No diacetyl.

Appearance: Pale straw to moderate gold color, although usually on the pale side. Low to medium head with medium to
high carbonation. Head retention may be no better than fair due to adjunct use. Brilliant, sparkling clarity.

Flavor: Low to medium-low hop bitterness. Low to moderate maltiness and sweetness, varying with gravity and
attenuation. Usually well attenuated. Neither malt nor hops prevail in the taste. A low to moderate corny flavor from corn






