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(You are encouraged to print this newsletter out and bring it to the meeting, no copies at meeting.)

NEXT HOPS MEETING: 4
Tues. Oct. 9, 6:30pm, Chef John's, Dunlap

(food and beer available...and you can also bring in
your own home brewed beer or special ones you'd like
to share!) Beer Education: None planned

SEPT. MEETING:

It was a small but lively meeting in Spet. with just

HOPs

PRESIDENT
John Martin

VICE PRESIDENT
Kevin Stearns

) contributions) on a weekend about 4 times a
year...more or less depending on the momentum of
this...and watching him brew a batch of beer while
we all eat and drink and maybe pick up a hint or two
on brewing beer... Kodie says our club needs more
fun...and I agree. The first of these “Brew-Ins” is
tentatively set for either the 1st or 2nd weekend in
Nov. Date to be discussed at the Oct. meeting.

Kevin, Melanie and eventually Kodie with a really late TREASURER/ Food & Beer: A new item to consider...most people
showing from John M at 9:45pm. We did however MAILER into beer are also into food. John M. bought a book
discuss some business items (see New and Old Kodie Brush on food and beer. There is a section with beer and
Business below) and drank some pretty nice beers and cheese pairings...anyone intrested in Melanie
finally went home after 10pm!!! TRUSTEES bringing cheeses that are suppose to pair well with
Don Summers the beers we use er beer education...or some oth'er
WHAT'S OLD ON TAP: Kodie Brush beers we rplght bnng???'It would have to })e deFlded
Treasurer’s Report - The current total for the club is ahead _Of time..I can.’t bring the whole deli! A bit of
461.37...no change for 3 months. SECRETARY/ ?(I)l;:i(éilrleilomp ensation would have to also be
EDITOR

Beer Education: No education this month due to Dave
S. being ill. Eventually he’ll present Bocks...Kodie
talked about his pumpkin beer recipe and how much \_

Melanie Martin

Winter Bus Trip: How is the planning to Milwaukee
) going...was the bus reserved from Peoria Char-

time it took to cook the pumpkin first. Melanie has a

recipe for a Pumpkin Chili which tells how to microwave the pump-
kin. She has made this recipe several times and there is a copy of the
recipe on page 4 of this newsletter. It should speed up the process for
Kodie.

Club Only Competitions: Dave S. was to submit his Bock by default
for competition...did he?

Fall Picnic: Our annual fall picnic was cancelled this time due to
most members having other committments that day...

WHAT'S NEW ON TAP:

HOPs Email List: Kodie brought up the idea that the HOPs email list
wasn’t too user friendly. Kevin said that he would coordinate with
Dave S. and look into getting a better setup and report back at the Oct.
meeting.

Introduction of the “Brew-In"’: Back on Jan. 1st of ‘06 several of us
met at Don S’s house to watch him brew a batch of beer. We all went
mainly for the food and party but also to learn some new/different
brewing tricks/equipment. This event has stuck in the heads of those
that went and we want to do more of what we are now calling “Brew-
Ins”. That is, going to a club member’s house (with our food and beer

ters...???

Membership News: No news this month. Host Scott Carlson’s email
address is added to our list so he can keep up with us!

Land of Muddy Waters: Jim S. emailed us a notice that this event
will take place Sat. Nov. 17th up in Rock Island...contact Jim if you
want to submit beers for the competition. See info page 6.

Great American Brewfest in Denver: John and Melanie will report

back at the Nov. meeting on their trip to this event.
(cont. on page 6)

Prupeictoes:

SomEthlngS nmaﬂ:slmm
Brewn' s

Mon.-Fri. 12-6pm
11 F &ain S

Sat. 10am-5pm
! - Closed Sun.
Galyatrurg, 1. £31991 341 4215
HOPs Club Members Only: (with a 10% HOPs membership discount!)
Website: somethingsbrewn.com. Call Jim the day before the meeting if
you’d like him to bring you anything...hint, he can’t always make it to the




MONTHLY BEER EDUCATION

(Everyone, who wants to, can participate!!!)

THE PRESENTER: You can sign-up (see open months below)
for either:

1) a beer style and present it with commercial versions and one
you may have made or

2) bring in some intresting/unique beers we may not have ever
had or it’s been awhile or

3) present an intresting brewing aspect/equipment that we all
can learn from or

4) introduce us to something you are
intresting in as far as brewing/beers are
concerned.

The main idea behind this education is to

continue learning about beers. You have a

budget of $20 on the purchase of commercial
beers that the club will reinburse you for. Give

Kodie B. your reciepts.
Here is the education schedule. Choose a month not already taken,

select your topic...(oh and be sure to let the editor know so it
makes the schedule!)

2007

October ......... (0] 075) 1) IR 777
November ..... (0] 075) 1) IR 777
December ...... (0] 075) 1) ISR 777
2008
January .......... (0] 072) 1) IR 777
February ........ (0] 072) 1) IR 777
March............. (0] 072) 1) IR 777
April .............. [(0]0153 1) S 777
May ..., (0] 075) 1) ISR 777
June ............... (0] 075) 1) ISR 777
July ..o [(0]0153 1) RS 777
August........... (0] 072) 1) IR 777
September ..... BOCK .....cccuviiiiiiiiiiiiiiiiee 777

(Don’t forget to sign-up for any of the open months with
your editor...wanna change? Let her know that too!)
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A Monthly Mind Exercise...

BEER EDUCATION:
Off Flavors...

Acetaldehyde

Tastes/Smells Like: Green apples, rotten-apples, freshly cut pumpkin
Possible Causes: Acetaldehyde is a naturally occurring chemical
produced by yeast during fermentation. It is usually converted into
Ethanol alcohol, although this process may take longer in beers with
high alcohol content or when not enough yeast is pitched. Some
bacteria can cause green apple flavors as well.

How to Avoid: Let the beer age and condition over a couple months
time. This will give the yeast time to convert the Acetaldehyde into
Ethanol. Always use high quality yeast and make sure you are
pitching the correct amount for the gravity of the wort or make a yeast
starter.

Alcoholic

Tastes/Smells Like: Overpowering alcohol flavor, bitter, acetone, paint
thinner, spicy, sharp, undesirable “hot” sensation in the throat

Possible Causes: Fusel alcohols such as propanol, butanol, isobutanol,
and isoamyl alcohol as well as phenolic alcohols such as tyrosol are
usually responsible for unpleasant alcohol flavors. Limited amounts of
these alcohols can be desirable in high alcohol beers such as barley
wines or strong ales and are much more noticeable in lighter style
beers. The most common source for such alcohols is fermenting at too
high of a temperature, however, keeping beer on the trub for too long
or oxidation can cause this as well.

How to Avoid: Avoid fermenting at temperatures exceeding 80°F. If
the beer is going to be sitting in the fermenter for longer than a couple
weeks, it is a good idea to remove as much sediment from the wort as
possible before transferring it to the fermenter. A secondary fermenter
can also be used to help reduce the amount of contact time the beer
has with the trub.

Astringent

Tastes/Smells Like: Tart, vinegary, tannin, drying, puckering sensation,
may feel powdery or metallic in the mouth, like sucking on a grape
skin or a tea bag

Possible Causes: Astringency can be caused by many different
factors. Polyphenols or tannins are the number one cause of such
flavors. Tannins are found in the skins or husks of the grain as well as
in the skin of fruit. Steeping grain for too long or grain that has been
excessively milled or crushed can release tannins. When mashing, if
the pH exceeds 5.2 — 5.6, astringent flavors can be produced. Over-
hopping can also lend a hand in creating astringent qualities.

How to Avoid: Avoid grain that has been “over-milled”. Grain should
be cracked open but not crushed or shredded. When sparging, pay
close attention to the temperature and the amount of the water used.
When steeping grains, be sure to take them out before the water

gets to a boil. Fruits should never be boiled in the wort; instead, they
can be added to the fermenter or to water that is hot but not boiling for
15-30 minutes. Make sure that the amount and varieties of hops used
are the correct types for the style of beer.

Chlorophenol

Tastes/Smells Like: Plastic, Vinyl, Iodine

Possible Causes: Using chlorinated tap water to brew or rinse
equipment is the most common cause for plastic-like or medicinal
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cuz we ol dogs wanna know morel!l

flavors. Medicinal flavors can also be the result of using cleanser or
sanitizer that is chlorine or iodine based. Some wild yeast will
contribute to a similar medicinal taste.

How to Avoid: Don’t use chlorinated water to brew or to rinse
equipment that will come into contact with the beer. If chlorinated
water must be used, use a water filter that removes chlorine or boil the
water for 15 minutes and then cool to room temperature to force

out any chlorine that may be present. Always use the recommended
amount and concentrations of sanitizers. Most sanitizers will not cause
any off flavors when used properly. When using bleach, use one-half
ounce per gallon of water, let equipment soak for 10 minutes and
always rinse with sanitized (pre-boiled) water.

Cidery

Tastes/Smells Like: Apple Cider, Wine, Acetaldehyde (apples)
Possible Causes: Using too much corn or cane sugar is the most
common cause for wine or cidery flavors. Generally, 11b of sugar per
5 gallon batch is considered the limit before cidery flavors start
developing. Acetaldehyde can also give off a cider-like quality.

How to Avoid: Try cutting down on the amount of corn or cane sugar
being used. Using an alternate source of fermentable sugar can help to
reduce cidery or winey flavors. Dried or Liquid malt extract will not
give off any cider flavors. Honey is another good substitution as

it is almost fully fermentable but it will leave a slight to strong honey
aroma and taste depending on how much is used. If the cause is the
yeast rather than cane or corn sugar, lagering may help cidery flavors
to dissipate over time.

Diacetyl

Tastes/Smells Like: Butter, Rancid Butter, Butterscotch, Slickness in
the mouth and tongue

Possible Causes: Diacetyl is naturally produced by all yeast during
fermentation and is then “reabsorbed” by yeast cells. Increased
diacetyl or diacetyl that is not reabsorbed may be a result of high
flocculating yeast, weak or mutated yeast, over or under oxygenating,
low fermentation temperatures and weak or short boils. It is generally
regarded as a flaw when detected in lagers. Some brewers, and
drinkers alike, desire small amounts in ales.

How to Avoid: Taking the following steps will help yeast to properly
reabsorb diacetyl in wort: Yeast that is highly flocculant may fall out
of suspension before it gets a chance to absorb the diacetyl, using
medium flocculation yeast should give the yeast a good chance

to absorb diacetyl. Always use high quality yeast and avoid weak or
possibly mutated strands that may be incapable of handling diacetyl
properly. Allow yeast to begin initial growth with the use of a yeast
starter. Supply sufficient oxygen for yeast growth, but avoid over
oxygenating especially after pitching yeast. Allow enough time for
yeast to fully ferment at appropriate temperatures.

Dimethyl Sulfide (DMS)

Tastes/Smells Like: Cooked vegetables, especially creamed corn,
cabbage, tomato, shellfish/oyster-like flavors

Possible Causes: S-methyl methionine (SMM) is created during the
malting process of grain and is later converted to DMS when heated.
Darker base grains have less DMS as the kilning process converts
SMM to DMS and drives it off before going into the wort. This makes
DMS naturally more prevalent in pale ales and lagers.

How to Avoid: When boiling wort, DMS is driven off through

evaporation. It is very important to always maintain a strong rolling
boil for at least one hour. Some brewers boil for 90 minutes to ensure
that as much DMS is driven off as possible. Avoid letting condensa-
tion drip back into the wort and never cover your kettle completely
during the boil. Long cooling times can also lead to excess amounts of
DMS. Cool your wort to pitching temperature as quickly as possible
with a wort chiller or ice bath. Finally, a strong fermentation with lots
of Co2 production helps to clean up DMS since the bubbles carry
DMS away, so pitching high quality yeast is a must.

Estery/Fruity

Tastes/Smells Like: Fruit, especially banana, to a lesser extent, pear,
strawberry, raspberry, grapefruit

Possible Causes: Esters are a naturally occurring byproduct of
fermentation. Certain ales are supposed to have these fruity flavors,
such as Belgian ales and Hefeweizens (German Wheat beer) and
certain types of yeast produce more esters than others. Strong fruity
flavors or fruity flavors that are inappropriate for the style of beer are
sometimes a result of under pitching or high fermentation tempera-
tures. As a general rule, the higher the fermentation temperature, the
more esters the yeast will produce. In addition to high fermentation
temperatures, low oxygen levels can also help increase the production
of esters.

How to Avoid: Always pitch enough yeast for the gravity of your beer
and oxygenate well. Keep fermentation temperatures under 75°F
when possible. Fermenting over 75°F has been shown to drastically
increase esters. Fermenting between 60F — 65F will reduce

ester production considerably, however, be prepared for a slower
fermentation. Lastly, always use the correct yeast for the style of beer
being brewed. Yeast strains made for Belgian or German wheat beers
are made to produce fruity characteristics, so if you are trying to avoid
beers that taste like bananas, avoid using these strains.

Grassy

Tastes/Smells Like: Freshly cut grass, musty,

Possible Causes: Musty, grassy aromas and flavors are usually the
result of grains or extract that have developed mold or bacteria prior
to being used. Aldehydes can occasionally form on old malt, which
can lead to a grassy flavor. Hops, if not processed correctly prior to
packaging/storing, can also develop similar off flavors.

How to Avoid: Always store grains or extract in a cool, dry, dark
place. Check ingredients for discoloration, off smells or tastes, prior to
brewing. Milling grain just prior to brewing will help to keep it fresh.
Pre-milled grain should be used in 2-4 weeks from the time it is
milled. Always use high quality hops. If using homegrown hops,
make sure to properly cure them before long-term storage. As a
general rule, if ingredients look, smell and/or taste good, they should
be fine to use.

Husky/Grainy

Tastes/Smells Like: Raw grain, dry, flavors comparable to astringency
from tannins and/or oxidization

Possible Causes: Over milled grain can cause husky, grainy off
flavors. Highly toasted malts can also contribute to husky, grainy
qualities. These flavors are most common in all-grain brews due to the
amount of grain being used and the need to mash and sparge.

How to Avoid:

Following the same precautions to avoid astringency should help with

any grainy or husky flavors. Avoid grain that has been shredded or



crushed. When using homemade toasted grains, allow them to age for
1-2 weeks after milling to allow harsh aromas and flavors to dissipate.
Cold conditioning a husky or grainy tasting beer will usually help

the off flavors to fall out of suspension.

Medicinal

Tastes/Smells Like: Cough syrup, mouthwash, Band-Aid™ , smoke,
clove-like (spicy)

Possible Causes: A variety of different phenols are almost always the
cause for medicinal flavors in beer. Phenols can cause solvent,
astringent, plastic and medicinal flavors. Medicinal-tasting phenols
are usually brought out during mashing and/or sparging and are
caused by incorrect pH levels, water amounts and temperatures. Using
chlorine or iodine-based sanitizers improperly can bring out
Chlorophenols. Yeast also produces phenols, and a clove-like charac-
teristic is deliberate in some ale, especially Hefeweizen and other
wheat beers.

How to Avoid: Follow proper mashing and sparging techniques and
always follow the specific directions for different sanitizers. Taking
the same precautions to avoid Chlorophenols and astringency should
help to wipe out the chances of medicinal flavors. Always use

the proper yeast for the style of beer being brewed.

Metallic

Tastes/Smells Like: Metal, mainly iron, also described as tasting like
pennies or blood, Felt on the front of the mouth and back of the throat
Possible Causes: Wort being boiled in unprocessed metals, mainly
iron, but also aluminum, and steel (excluding stainless) is usually the
source of metallic flavors. Metallic flavors can also be extracted from
metal brewing equipment, bottle caps and/or kegs. Using water

that has high levels of iron will impart iron flavors. Improperly stored
grains can also cause metallic off flavors.

How to Avoid: Use stainless steel pots and brewing equipment
(fittings, spoons, etc.) when possible. Avoid using iron for anything
that will be coming in contact with beer/wort. If using a ceramic
coated steel pot, always check for cracks or scratches before using.
Stainless steel will not give off any metallic flavors. Aluminum pots
will generally only cause metallic flavors when using alkaline water
with a pH over 9. If using an aluminum pot, you can “bake” the pot in
an oven at 250°F for 6 hours to increase the protective

oxides. Always use fresh, properly stored grain. Avoid using water
with iron in it, such as unfiltered well water.

Moldy

Tastes/Smells Like: Mold, mildew, musty, like mold on bread

Possible Causes: Mold can grow in beer and wort and is almost
always the result of storing fermenting beer in a damp, dank area.
Using extract or grain that has developed mold can impart moldy,
mildewy flavors as well.

How to Avoid: Always store your fermenter in a dry, dark place. Avoid
storing your fermenter in damp, dank or humid surroundings. Check
all ingredients for off smells, flavors and/or discoloration prior to
brewing with them. Discard any moldy grain. If mold is found

in malt extract, it is recommended that it be thrown out. Moldy extract
can still be used if the mold is scraped off but be prepared for off
flavors in the final product. If mold is found in the fermenter or beer,
it is possible to save the batch by scraping off as much mold as
possible. However, by the time mold is seen, it has usually infected
the entire fermenter.

Oxidation

Tastes/Smells Like: Stale or old, wet cardboard, sherry, papery,
pineapple, decaying vegetables, Increased bitterness, harshness
Possible Causes: Oxidation occurs when oxygen negatively reacts
with the molecules in the wort or beer. An excessive level of oxygen
being introduced to the beer, especially while wort is still warm or
after fermentation is complete, can create cardboard of sherry-like
flavors. Too much headspace in bottles can lead to oxidation as well.
On the other hand, aeration of wort before pitching yeast is necessary
for yeast and good fermentation.

How to Avoid: Oxidation is almost always a result of unnecessary
splashing of fermented beer. When transferring beer from one vessel
to the next, prevent splashing by transferring beer with tubing rather
than pouring straight in. Keep the end of the transfer tubing

beneath the liquid line and avoid getting air pockets in the transfer
tubing. Also, keep exposure of wort to outside air at a minimum. Hot
side aeration refers to wort becoming oxidized while it is hot. Warm
liquid is more inclined to absorb oxygen and therefore, it is recom-
mended that when wort is over 80°F, splashing be avoided. During
and directly after the boil splashing is not much of a concern, as
oxygen can’t really dissolve into liquid that hot. Cool wort as quickly
as possible and do not aerate wort until it is under 80°F. When
bottling, only leave about 1/2” of headspace. The use of “oxygen
absorbing” bottle caps may help keep oxygen out of the bottle. When
kegging, purge kegs with Co2 to flush oxygen out of the headspace.

Salty

Tastes/Smells Like: Salt, detected on the front sides of the tongue
Possible Causes: Adding too much gypsum or Epsom salt can create
an overly salty beer.

How to Avoid: Never add brewing salts to your water unless you
know the original salt content of the water, how the salts will effect
the water you are using and how much to use. Certain beers are
known for their slightly salty nature such as beer from Burton-on-
Trent.

Skunky

Tastes/Smells Like: Aroma of skunk, musty, can be similar to burned
rubber or cat musk

Possible Causes: When hops are exposed to UV rays from sunlight or
florescent lights, the alpha acids breakdown and react with the
hydrogen sulfide that the yeast make. This reaction creates mercaptan.
Mercaptan is the same chemical skunks secrete when they spray
which is why the smell of “light struck™ beer is so similar to that of a
skunk.

How to Avoid: When fermenting beer in a clear container, always
keep it out of any direct sunlight or florescent lamps. A simple paper
bag or towel wrapped around the carboy will help to keep light out.
All clear containers will let UV light in, however, brown bottles will
filter a majority of UV rays and help to keep your beer “skunkless”
for longer. Avoid green or clear bottles as these let almost all UV light
in. Light-colored beers and beers with a lot of hops are more prone to
becoming skunky. Dark beers and beers that utilize isomerized hop
extracts are less susceptible to becoming light struck.

Soapy

Tastes/Smells Like: Soap, detergent, oily, fatty

Possible Causes: Keeping beer in the primary fermenter for a long
time after fermentation is complete can cause soapy flavors. After a
while, the fatty acids in the trub start to break down and soap is
essentially created.



How to Avoid: Transfer beer into a secondary if you plan on aging it in
the fermenter for a long period of time. Very light beers and lagers are
more susceptible to absorbing and exhibiting off flavors than ales and

darker beers.

Solvent-Like

Tastes/Smells Like: Paint thinner, nail polish remover (acetone), harsh,
sharp, in extreme cases can cause a burning sensation of tongue and
throat, comparable to harsh alcohol or estery

flavors.

Possible Causes: Solvent-like flavors and aromas are usually due to a
combination of very high fermentation temperature and oxidation of
the beer. Similar flavors can also result from using plastic that isn’t
food grade.

How to Avoid: Avoid fermenting at temperatures higher than the
suggested range for the yeast being used. Avoid oxidation of beer.
Never use plastic or vinyl equipment that is not marked as food grade.
Some food grade plastics leach toxins after reaching a certain
temperature. If plastic parts will be exposed to hot liquids or high
temperatures, check the temperature rating with the supplier or
manufacturer.

Sulfur/Hydrogen Sulfide

Tastes/Smells Like: Sulfur, burning match, rotten egg, raw sewage
Possible Causes: Hydrogen sulfide, which is the chemical responsible
for giving sulfur its unpleasant smell, is naturally produced by all
yeast during fermentation. Many lager yeasts can create overwhelm-
ing sulfur-like aromas. Ale strains generally make such small

amounts that the odor is unnoticeable.

How to Avoid: During fermentation, the production of hydrogen
sulfide is inevitable. Co2 will carry most of the hydrogen sulfide
away. Conditioning or lagering after primary fermentation is complete
should make any left over sulfur smells or tastes fade over time.

Sour/Acidic

Tastes/Smells Like: Vinegary, acrid, felt on the sides of the tongue
towards back of the mouth

Possible Causes: Extremely sour or vinegary flavors are almost
always the result of a bacterial or wild yeast infection. Lambic style
beers are beers that have been purposely exposed to specific types of
wild yeast and bacteria to create the unmistakable cidery and sour
flavors they are known for.

How to Avoid: Bacteria and wild yeast are in the air, all around us, all
of the time. Commonly referred to as “nasties” in the brewing world,
these bacteria and yeast only fall downward — they will not crawl up
an in. Make sure to thoroughly sanitize everything and anything that
will be coming into contact with beer post boil. Cover your kettle
when cooling your wort. Wort or beer that is under 180°F is prime
breading ground for bacteria and wild yeast. Dirt cannot be sanitized
so clean equipment prior to sanitizing if it is visibly dirty. If using a
plastic fermenter check it for any scratches, as these are a great place
for bacteria to hide. Only open the fermenter when necessary. Use
high quality yeast and/or make a yeast starter. The faster the yeast
starts to ferment, the more likely they will over power or push out any
nasties. Proper sanitation is one of the most important things when it
comes to making great home brew!

Sweet
Tastes/Smells Like: Overly sweet or sugary, sweet wort, cloyingly
sweet

Possible Causes: Some degree of sweetness is desired in most beers,
but a beer that tastes like unfermented wort is most likely the result of
the yeast quitting prematurely. Stuck fermentation is when the yeast
ferments for several days and then suddenly stops. The result is a
gravity that is much higher than the correct final gravity for the wort.
Using yeast that doesn’t have a high tolerance for alcohol in a high
gravity beer can leave too much residual sweetness. A sudden drop in
temperature can cause yeast to go dormant and stop fermenting. Also,
beer that is lacking the right amount of hop bitterness can cause an
unbalanced sweetness. Unbalanced sweetness is often described as
“cloyingly sweet”. Using too much fruit flavoring or other adjuncts
can cause a sickly-sweet beer as well.

How to Avoid: Always use high quality yeast and make sure you are
pitching the correct amount for the gravity of the wort or make a yeast
starter. Use the proper strain of yeast for the style of beer being made.
Highly flocculant yeast can sometimes fall out of suspension before
fermentation is over, however pitching enough yeast will usually
prevent this. If you are aiming for a dry, less sweet beer, use yeast with
a high attenuation percentage. If making a beer with very high alcohol
content, it is very important to use yeast nutrients. Monitor fermenta-
tion temperatures and avoid fermenting lower than the suggested
temperature range. It is possible to revive dormant yeast by gently
swirling the fermenter and gradually raising the temperature. Other-
wise, pitching more yeast is another option. When formulating
recipes, keep in mind that you can highlight a sweet or bitter taste,
but the balance of flavors is what makes a beer enjoyable. If using
fruit extracts or flavoring, start with a little and add more to taste.

Yeasty

Tastes Like: Yeast, bready, can be harsh or slightly sulfur-like

Possible Causes: Unhealthy or mutated yeast can release “yeasty”
flavors into beer. If beer is left sitting on dead yeast for a long period
of time, dead yeast starts to essentially “eat” itself (autolysis) and
harsh or sulfury flavors are released. Young beer can taste yeasty if the
yeast has not had a chance to flocculate completely. Yeasty flavors can
also be a result of pouring yeast when serving from a bottle.

How to Avoid: If a beer such as a lager is going to be kept in a
fermenter for a long period of time, using a secondary vessel is
recommended. Always leave a majority of the trub in the primary
fermenter when racking to a secondary fermenter, bottling bucket or
keg. Some yeast sediment is unavoidable when carbonating in the
bottle. If yeast sediment is present leave the last inch or so of beer in
the bottle when pouring.

A Note on Sanitation:

Proper sanitation is often said to be the most important thing when it
comes to making great homebrew. A perfectly crafted and flawlessly
brewed beer can turn into an unpalatable mess if it is exposed to wild
yeast or bacteria. Bacteria and wild yeast can generate almost every
off flavor listed above. If your beer develops a funky flavor

and none of the referenced troubleshooting tips take care of the
problem, you are probably dealing with an infection. Always practice
good sanitation techniques and be sure to sanitize anything and
everything that will be coming into contact with the wort or beer.
Unfortunately, not much can be done to salvage a contaminated batch,
but you can learn from it. If your beer becomes an unlucky victim of
the nasties, evaluate your sanitation techniques and try again.
MoreBeer!™ www.MoreBeer.com “Off”’ Flavors, Their Causes and
How to Avoid Them



CALENDAR OF BEER EVENTS/COMPETITIONS:

In bold are local HOPs events. + = Actual competition name & date. Dates you submit beers are earlier, check internet for more info...

* HOPs Bus Trip (annual trip, permanent date) .. Jan. (last Sat.)

e March Mashness (?) .....ccooueeeeueeeeeieeeie e March
+ Iowa Brewers Union Open, [A ..........ccccceeennee March (2nd Sat.)
+ Drunk Monk Challenge, Aurora, IL ................... March (2nd Sat.)
* Jay-Cees Beerfest Peoria .........cccceevrueenen. April (Fri. & Sat. 3rd
+ Black & Tan Competition, Peoria ........ccceeeeuneee April (3rd Fri.)
+ Knickerbocker Battle of the Brews (?) ...cc.coovveeeeiieeeeniienne. April
+ Bay Area Mashers World Cup of Beer (?) ....ccccoeeeevvrennnnee. April
* American Beer month ...........cccoeooiiiiiiniiiinieeeeeee May
+ Great Taste of the Midwest, St. Louis .................. May (2nd Sat.)
+ AHA National Homebrew Competion ............. May (3rd wkend.)
+ Upper Mississippi Mash Out, Minneapolis, MN ...May (3rd Sat.)
+ BUZZ, Champaign, IL ......ccccoooiiiiiiiiiiiiiieee June (first Sat.)

June (last Sun.)

e HOPs Summer Picnic

White Bean, Chicken and
Pumpkin Chili

1 tbl olive oil

1 large onion, chopped (2 cups)

4 cloves garlic, minced

1/4 tsp white pepper

1-1/2 1bs chicken breasts, cut into cubes
1-2 tsp salt

1-1/2 1bs fresh pumpkin, you will need about 3-4 cups (will
not work with canned)

1 150z can chicken broth

1-2 tsp chili power (my addition...the recipe calls for 4 oz of
chopped green chiles, instead)

5-6 cups cans of any white beans...navy, canellini, white
kidney or a combination of

2-3 tsp ground cumin

1-2 tsp Tabasco

1/4 cup cilantro, minced

Clean pumpkin and cut into large chunks that would fit in
your microwave. Cook on high for 5 min. or until cooked.
When cool, remove skin and cut into 1-inch cubes. (Any
remaining cooked pumpkin you have can be put in plastic
bags and frozen.)

In the meantime, in a large pot, cook onion in oil 1 min., add
garlic and white pepper, cook 1 more minute. Add chicken
and salt, cook for 10 min.

Add broth, pumpkin, beans, (optional chiles), chile powder,
cumin and Tabasco and cook 15 min, until chicken is done.
Taste and adjust seasoning. Top each bowl with your choice
of chopped onions, cilantro, sour cream, cheese and more
Tabasco sauce. This is better than you think...even if you
didn’t think you liked pumpkin! This frezzes very well.

¢ Taste of the Midwest, Madison, WI ...................... Aug. (2nd Sat.)
* Sprecher’s Fest, Milwaukee, WI .................... Labor Day weekend
* Autumn Brew Review, Minneapolis, MN ............. Sept. (1st Sat.))
+ Iowa City Brewfest, TA .....cooooiiiiiiieeeeece e Sept.
* Bloomington Brewfest, IL .........c.ccccceveenennen. Sept. (last weekend)
¢ HOPs Fall Picnic Oct.(1st Sun.)
* Quivey Grove Beer Festival, Madison, WI .............. Oct. (1st Sat.)
¢ Great American Beerfest, Denver Colorado .. Oct. (2nd weekend)
+ Thirsty Homebrew Classic, Amana, IA ................. Nov. (1st Sat.)
+ Land of the Muddy Waters, QC,IL ..........ccccceuennee. Nov. (3rd Sat.)
* HOPs Holiday party Dec. (date TBD)
+ Happy Holiday HomeBrew, St. Louis ................... Dec. (2nd Sat.)
+ Foam of the Range .........ccccoocevvininiiniiicee. (date unknown)

NEAR FUTURE HOMEBREW COMPETIONS:
11/17/2007

Land of Muddy Waters - open competion, no style
Rock Island, IL

Contact: jason Gabriel

Phone: (565) 529-3165

Email: alphaacid99@yahoo.com

web: http://www.mugz.org

Beer submission deadline: check website for date

(cont. from page 1)

REMEMBER: Your homebrews are always welcome: Bring some
to the meetings to see if someone can offer tips for improvement.
Don’t be shy...we’re here to help everyone become a better brewers.

Had any good beers or been to an intresting pubs, beer functions or
liquior stores lately??? Let us in on them...



Up-Coming Clubs Events & Meetings

This is your newsletter...want to contribute??? Please email me anytime at:
melaniehg@yahoo.com - fax: 309 249-4109 - ph: 309 249-4409

HOPs Beer Club meeting dates:
2nd Tuesday of each month « 6:30pm « Guests are more than welcome!
Chef John’s «+ 1719 W. Woodside Dr. (next to Wheels of Time Museum -2 mi. N of Rte. 6) - Dunlap
Website: http://hop.bradley.edu/

BEER HOPPERs

Monthly Dinner & Beer Social - Bring your family/friends
4th Tuesday of each month + 6:30pm
An email will be sent out for this month’s location or consult the HOPs email

HOPs Beer Club Annual Picnics/Parties/etc.
HOPs Annual Picnics - last Sunday in June and first Sunday in October
HOPs Holiday Party - December (flexible date)

Winter Bus Trip - last Saturday in January...in 2008 we go to Milwaukee

Other local Homebrew Club meetings:
ABNORMAL HOME BREWERS
2nd Mon. of each month - 7:30-9:30pm
Fat Jacks + 511 N. Main - Bloomington
(309) 829-2805

GALESBURG HOMEBREWERS ASSOCIATION
2nd Sat. of each month - 3:00-5:00pm
Somthings Brewin’ < 401 E. Main St. « Galesburg
(309) 241-4118

\_ J/

,-----------------------------------------\

Join “HOPs” Beer Club

(Homebrewers of Peoria)

Interested in joining a club of beer-making fools? Find yourself obsessing about beer and don’t have any-
body to talk to? Want to learn how to make beer in your own but don’t know how to start? Or do you just
want to get together once a month to drink and talk beer?

Dues are an obsessively cheap $18 a year...with the first year FREE. Dues include this newsletter, a
monthly place where you can do one or all of the above mentioned desires PLUS various parties, picnics,
socials and a beer tasting bus trip thrown in.

Fill-out this form and bring to any of our meetings, every 2nd Tuesday of the month.
Guests are more than welcome to visit and check us out.

3 Yes! | want to join HOPs!
Name:
Street/Apt:
City/State/Zip:
Home Phone #:
Email:

,----------
\—----------



