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Featured Beer: Pale Ale

Beer evaluation schedule:

January 2006: Stout

February 2006: Barley wine HOM -REWERS
March 2006: Scottish Ale AssoCI ATION

April 2006: Pale Ale

May 2006: Bock
Meeting Schedule 2006

June, July, August: Social meetings, no evaluations.

April 26th at Germania 7 pm
September 2006: Wheat beer

) ) May 31 at Germania 7 pm
October 2006: Pumkin Ale/Vegetable/Fruit beers

June Jack’s house, early
, Brewer’s Musings
July The Bar-N at Steve Wood’s
The last Pale Ale is in keg and bottle, should be ready to drink soo, and the two
lagers we did earlier this years are very nice -- should be about ready to keg August to be decided.
and bottle soon. We kegged off a “small” carboy (underfilled) from lager #1
-- lasted about three days, typical of a really nice batch. Just a bit hoppy, but I September 27th Germania 7 pm
suspect that will clean up with some time in storage. One carboy managed to
find it’s way into bottles, the others are still lagering. October 25th Germania 7 pm

Don’t know how much more brewing we are going to get done this year. I may
set up my downstairs fridge as a lagering machine and brew small batches over
the summer, and then again I may not -- the lawn, garden, and grapes sorta use
up my time in the summer, to say nothing of not being all that excited about
slaving over a boilerd!

New T-shirts to be ordered!

I've made arragements for anoth-
er batch of T-shirts. I will get
extras to sell in a variety of sizes
along with what everyone asked
for. What color do we want?
This is partially determined by
what is available, but we can get
just about anything.

I hope we have enough beer stored up!



5. BOCK

5A. Maibock/Helles Bock

Aroma: Moderate to strong malt aroma, often with a lightly toasted quality and low melanoidins. Moderately low to no noble hop aroma, often with a spicy
quality. Clean. No diacetyl. Fruity esters should belo w to none. Some alcohol may be noticeable. May have a light DMS aroma from pils malt.

Appearance: Deep gold to light amber in color. Lagering should provide good clarity. Large, creamy, persistent, white head.

Flavor: The rich flavor of continental European pale malts dominates (pils malt flavor with some toasty notes and/or melanoidins). Little to no carameliza-
tion. May have a light DMS flavor from pils malt. Moderate to no noble hop flavor. May have a low spicy or peppery quality from hops and/or alcohol.
Moderate hop bitterness (more so in the balance than in other bocks). Clean, with no fruity esters or diacetyl. Well-attenuated, not cloying, with a moder-
ately dry finish that may taste of both malt and hops.

Mouthfeel: Medium-bodied. Moderate to moderately high carbonation. Smooth and clean with no harshness or astringency, despite the increased hop bit-
terness. Some alcohol warming may be present.

Overall Impression: A relatively pale, strong, malty lager beer. Designed to walk a fine line between blandness and too much color. Hop character is gener-
ally more apparent than in other bocks.

History: A fairly recent development in comparison to the other members of the bock family. The serving of Maibock is specifically associated with spring-
time and the month of May.

Comments: Can be thought of as either a pale version of a traditional bock, or a Munich helles brewed to bock strength. While quite malty, this beer typi-
cally has less dark and rich malt flavors than a traditional bock. May also be drier, hoppier’and more bitter than a traditional bock. The hops compensate
for the lower level of melanoidins. There is some dispute whether Helles (“pale”) Bock and Mai (“May”) Bock are synonymous. Most agree that they are
identical (as is the consensus for Marzen and Okioberfest), but some believe that Maibock is a “fest” type beer hitting the upper limits of hopping and color
for the range. Any fruitiness is due to Munich and other specialty malts, not yeast-derived esters developed during fermentation.

Ingredients: Base of pils and/or Vienna malt with some Munich malt to add character (although much less than in a traditional bock). No non-malt adjuncts.
Noble hops. Soft water preferred so as to avoid harshness. Clean lager yeast. Decoction mash is typical, but boiling is less than in traditional bocks to
restrain color development.

Vital Statistics: 0OG: 1.064-1.072
IBUs: 23-35+ FG: 1.011 -1.018
SRM: 6-11 ABV:6.3-7.4%

Commercial Examples: Ayinger Maibock, Hacker-Pschorr Hubertus Bock, Einbecker Mai-Urbock, Augusiiner Hellerbock, Hofbrau Maibock, Capita!
Maibock, Victory St. Boisterous, Gordon Biersch Blonde Bock

5B. Traditional Bock

Aroma: Strong malt aroma, often with moderate amounts of rich melanoidins and/or toasty overtones. Virtually no hop aroma. Some alcohol may be
noticeable. Clean. No diacetyl. Low to no fruity esters.

Appearance: Light copper to brown color, often with attractive garnet highlights. Lagering should provide good clarity despite the dark color. Large,
creamy, persistent, off-white head.

Flavor: Complex maltiness is dominated by the rich flavors of Munich and Vienna malls, which contribute melanoidins and toasty flavors. Some caramel
notes may be present from decoction mashing and a longboil. Hop bitterness is generally only high enough to support the malt flavors, allowing a bit of
sweetness to linger into the finish. W ell-attenuated, not cloying. Clean, with no esters or diacetyl. No hop flavor. No roasted or burnt character.

Mouthfeel: Medium to medium-full bodied. Moderate to moderately low carbonation. Some alcohol warmth may be found, but should never be hot.
Smooth, without harshness or astringency.

Overall Impression: A dark, strong, malty lager beer.

History: Originated in the Northern German city of Einbeck, which was a brewing center and popular exporter in the days of the Hanseatic League (14th
century). Recreated in Munich starting in the 177 century. The name “bock™ is based on a corruption of the name “Einbeck” in the Bavarian dialect, and
was thus only used after the beercame to Munich. “Bock™ also means “billy-goat” in German, and is often used in logos and advertisements.

Comments: Decoction mashing and long boiling plays an important part of flavor development, as it enhances the caramel and melanoidin flavor aspects of
the malt. Any frBTtiness is due to Munich and other specialty malts, not yeast-derived esters developed during fermentation.

Ingredients: Munich and Vienna malts, rarely a tiny bit of dark roasted malts for color adjustment, never any non-malt adjuncts. ContinentalEuropean hop
varieties are used. Clean lager yeast. Water hardness can vary, although moderately carbonate water is typical of Munich.

Vital Statistics: OG: S.064 - 1.072

IBUs: 20-27 FG: 1.013-1.019

SRM: 14-22 ABV:6.3-7.2%

Commercial Examples: Einbecker Ur-Bock Dunkel, Aass Bock, Great Lakes Rockefeller Bock



Bock Profile (cont)
5C. Doppelbock

Aroma: Very strong maltiness. Darker versions will have significant melanoidins and often some toasty aromas. A light caramel flavor from a long boil is
acceptable. Lighter versions will have a strong malt presence with some melanoidins and toasty notes. Virtually no hop aroma, although a light noble hop
aroma is acceptable in pale versions. No diacetyl. A moderately low fruity aspect to the aroma often described as prune, plum or grape may be present (but
is optional) in dark versions due to reactions between malt, the boil, and aging. A very slight chocolate-like aroma may be present in darker versions, but no
roasted or burned aromatics should ever be present. Moderate alcohol aroma may be present.

Appearance: Deep gold to dark brown in color. Darker versions often have ruby highlights. Lagering should provide good clarity. Large, creamy, persistent
head (color varies with base style: white for pale versions, off-white for dark varieties). Stronger versions might have impaired head retention, and can display
noticeable legs.

Flavor: Very rich and malty. Darker versions will have significant melanoidins and often some toasty flavors. Lighter versions will a strong malt flavor with
some melanoidins and toasty notes. A very slight chocolate flavor is optional in darker versions, but should never be perceived as roasty or burnt. Clean lager
flavor with no diacetyl. Some fruitiness (prune, plum or grape) is optional in darker versions.Invariably there will be an impression of alcoholic strength,

but this should be smooth and warming rather than harsh or burning. Presence of higher alcohols (fusels) should be very low to none. Little to no hop flavor
(more is acceptable in pale versions). Hop bitterness varies from moderate to moderately low but always allows malt to dominate the flavor. Most versions
are fairly sweet, but should have an impression of attenuation. The sweetness comes from low hopping, not from incomplete fermentation. Paler versions gen-
erally have a drier finish.

Mouthfeel: Medium-full to ftill body. Moderate to moderately-low carbonation. Very smooth without harshness or astringency.
Overall Impression: A very strong and rich lager, A bigger version of either a traditional bock or a helles bock.

History: A Bavarian specially first brewed in Munich by the monks of St. Francis of Paula. Historical versions were less we!) attenuated than modem inter-
pretations, with consequently higher sweetness and lower alcohol levels (and hence was considered “liquid bread” by the monks). The term “doppel (double)
bock” was coined by Munich consumers. Many doppelbocks have names ending in “-ator,” either as a tribute to the prototypical Salvatororto take advantage
of the beer’s popularity. Comments: Most versions are dark colored and may display the caramelizing and melanoidin effect of decoction mashing, but excel-
lent pale versions also exist. The pale versions will not have the same richness and darker malt flavors of the dark versions, and may be a bit drier, hoppier
and more bitter. While most traditional examples arc in the ranges cited, the style can be considered to have no upper limit for gravity, alcohol and bitterness
(thus providing a home for very strong lagers), Any fruitiness is due to Munich and other specialty malts, not yeast-derived esters developed during fermenta-
tion.

Ingredients: Pils and/or Vienna malt for pale versions (with some Munich), Munich and Vienna malts for darker ones and occasionally a tiny bit of darker
color malts (such as Carafa). Noble hops. Water hardness varies from soft to moderately carbonate. Clean lager yeast. Decoction mashing is traditional.

Vital Statistics: 0OG: 1.072-J.096+
IBUs: 16-26+ FG: 1.016-1.024+
SRM: 6-25 ABV: 7- 10+%

Commercial Examples: Paulaner Salvalor, Ayinger Celebrator, Spaien Optimalor, TucherBajuvator.AugustinerMaximalor, Weihenstephaner Korbmian,
Weltenburger Kloster Asam-Bock, EKU 28, Eggenberg Urbock 23°, Samichlaus, Bell’s Consecrator, Moretti La Rossa

5D. Eisbock

Aroma: Dominated by a balance of rich, intense malt and a definite alcohol presence. No hop aroma. No diacetyl. May have significant fruity esters, particu-
larly those reminiscent of plum, prune or grape. Alcohol aromas should not be harsh or soiventy.

Appearance: Deep copper to dark brown in color, often with attractive ruby highlights. Lagering should provide good clarity. Head retention may be impaired
by highcr-than-average alcohol content and low carbonation. Pronounced legs are often evident.

Flavor: Rich, sweet malt balanced by a significant alcohol presence. The malt can have melanoidins, toasty qualities, some caramel, and occasionally a slight
chocolate flavor. No hop flavor. Hop bitterness just offsets the malt sweetness enough to avoid a cloying character. No diacelyl. May have significant fruity
esters, particularly those reminiscent of plum, prune or grape. The alcohol should be smooth, not harsh or hot, and should help the hop bitterness balance the
strong malt presence. The finish should be of malt and alcohol, and can have a certain dryness from the alcohol. It should not by sticky, syrupy or cloyingly
sweet. Clean, lager character.

Mouthfeel: Full to very full bodied. Low carbonation. Significant alcohol warmth without sharp hotness. Very smooth without harsh edges from alcohol, bit-
terness, fuseis, or other concentrated flavors.

Overall impression: An extremely strong, full and malty dark lager.

History: A traditional Kulmbach specialty brewed by freezing a doppelbock and removing the ice to concentrate the flavor and alcohol content (as well as any
defects).

Comments: Eisbocks are not simply stronger doppelbocks; the name refers to ihe process of freezing and concentrating the beer. Some doppelbocks are stron-
ger than Eisbocks. Extended lagering is oftenneeded post-freezing to smooth the alcohol and enhance the malt and aicuhol balance. Any fruitiness is due to
Munich and other specialty ir.alis, not yeast-derived esters developed during fermentation.

Ingredients: Same as doppelbock. Commercial eisbocks are generally concentrated anywhere from 7% to 33% (by volume).

Vital Statistics: 0OG: 1.078-1.120+

IBUs: 25-35+ FG: 1.020-1.035+

SRM: 18-30+ ABV:9-14+%

Commercial Examples: Kulmbacher Reichelbrau Eisbock, Eggenberg Urbock Dunkel Eisbock, Niagara Eisbock, Southampton Eisbock



Peter Frederick
15805 Darmstadt Rd
Evansville, IN 47726

Hop of the Month

Cascade:

Cascade was one fo the first US aromoa varieties developed to compete

with traditional European varieties. It has a uniquely American aroma and
has found wide acceptance throughout the brewing industry. This variety is
popular because of it’s mild but very distinctive flavor and aroma, which can
be described as pleasant, floral, and spice. Some thing it tastes strongly of
grapefruit.

Cascades were released in 1972, the result of an open pollination of a Fuggle
type seedling, derived from crosses between Fuggle and the Russian hop

Maris Otter Malt:

Pale Ale malt is the normal base malt used in English style ales. It is
very fully modified, never has “steely” ends, and is roasted a bit high-
er than Lager malts. The resultant color is a bit higher (2-4L typically),
and does not impart DMS to wort. Enzyme activity of Pale Malt is
typcially somewhat lower than Lager malt, espeically two row, but is
high enough to handle significant amounts of adjucts in the mash, up
to 15% or so of unmalted grain.

Maris Otter barley is grown under contract to Crisp Malting in
Norfolk as it is somewhat lower yeild than other varieties of barley.

Serebrianka. Over the years, the average alpha acid content has varied consid- Crisp then uses traditional floor malting or Saladin boxes to produce
erably between 4 and 6%. Cascade is resistant to ring spot virus and verticel- the finished malt, resulting in a rich flavored, high performance malt.

lium wilt, and is reasonably resistant to powdery mildew. However, storage

Excellent yeilds and efficient run-off make this malt a favorite for pro-

characteristics are relatively poor. Use only fresh hops, and don’t expect them ducing English style ales.

to remain fresh long at room temperature.

Upcoming events:

Save your best brews for the State Fair -- they need to

be ready to ship in June for judging in July. We had a
Silver and a Bronze medal last year -- we need to give
the Foamblowers some competition! Note that it helps
to brew strictly to style guidelines, as very good beer that
doesn’t fit won’t win!

Brewer’s Festivals:

Indiana Brewer’s Guild August 29th
SWIRCA August 19th

Color is 3.5 to 4.5 degrees L

The Beer Buzz
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