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

NEXT HOPS MEETING: - ~, BEER EDUCATION:
Tues. Aug. 17th, 6:30pm, Chef John's, Dunlap HOPS

(food and beer available...and you can also bring in your own

home brewed beer or special commercial beers you’d like to PRESIDENT 17. SOUR ALE
share!) David Scuffham 17B. Flanders Red Ale
Aroma: Complex fruitiness with complementary malt.

. Fruitiness is high, and reminiscent of black cherries,
gﬁiaﬁﬁioﬁ%ﬁi@som” VICZ PRESIDENT oranges, plums or red curr?lnts. There is often some V.anilla
Fault: none this month reg obare and/or chocolate notf{s. Spicy phenols.c.'?m be present in low
Beer & Food Pairing: none this month amounts for complex1ty.. The sour, acidic aroma ranges
Beer Recipes: none this month TREASURER/ from co;nplementgry to 1nt?nse. No }}().p aroma. Diacetyl
Misc. News: none this month MAILER is perceived only in very minor quantities, if at all, as a

complementary aroma.

John Martin
MEETING MINUTES: Appearance: Deep red, burgundy to reddish-brown in
In attendence: ? TRUSTEE color. Good clarity. White to very pale tan head. Average
Kevin Stearns to good head retention.
Treasurer’s Report - $77?
SECRETARY/ Flavor: Intense fruitiness commonly includes plum,
What's old on tap: EDITOR orange, black cherry or red currant flavors. A mild vanilla

; . and/or chocolate character is often present. Spicy phenols
\_ Melanie Martin /) can be present in low amounts for complexity. Sour, acidic
character ranges from complementary to intense. Malty

Bruegala - Sat. Aug. 27-28, 6pm-12 midnight both
days. Interstate Center — Mini Expo Building 2301
West Market Street Bloomington, 309 319-6107 fl .

. avors range from complementary to prominent. Generally as the sour
We need to get our beer names to Kevin so he can pass them on to character increases, the sweet character blends to more of a background
Chad for the program. Also, we should see who’s going and when so flavor (and vice versa). No hop flavor. Restrained hop bitterness. An acidic,
the booth gets manned...Fri, Sat, both days???? and making sure the tannic bitterness is often present in low to moderate amounts, and adds an
eqiopment gets there and back! aged red wine-like character with a long, dry finish. Diacetyl is perceived

only in very minor quantities, if at all, as a complementary flavor.

What's new on tap: Mouthfeel: Medium bodied. Low to medium carbonation. Low to medium

British Beerfest - John M will talk about the British Beerfest he and astringency, like a well-aged red wine, often with a prickly acidity. Deceiv-

Melanie recently went to, as well as other beer stories on their trip. ingly light and crisp on the palate although a somewhat sweet finish is not
uncommon.

Winter Bus Trip - The bus needs to be reserved next month...
Overall Impression: A complex, sour, red wine-like Belgian-style ale.

BEER HOPPERS MONTHLY SOCIAL: . N -
Tues...the 4th week each month at 6:30pm. This monthly social History: The indigenous beer of West Flanders, typified by the products of the

. . R . Rodenbach brewery, established in 1820 in West Flanders but reflective of
event is decided upon at each meeting. Check our website for the . . . . .
. . . , . ) earlier brewing traditions. The beer is aged for up to two years, often in huge
location if you miss the meeting or don’t get the email reminder.

oaken barrels which contain the resident bacteria necessary to sour the beer. It

Guests and significa'lnt others are welcomed and encou.raged to join was once common in Belgium and England to blend old beer with young to
us!!! We’re always in need of names of local places with good food balance the sourness and acidity found in aged beer. While blending of batches
and good beer...bring them to any meeting. for consistency is now common among larger breweries, this type of blending

is a fading art.

Comments: Long aging and blending of young and well-aged beer often
occurs, adding to the smoothness and complexity, though the aged product is



N
CALENDAR OF EVENTS %(f
l \
All meetings will be held at Chef John’s.
Beer Hopper locations vary each
month...check out our website for location:  \
http://hop.bradley.edu/

July o Tues. 13, 6:30...cc.coeneeieene HOPs meeting
Education: Berlinerweisse .................. David
Tues. 27, 6:30 ...c.cccvcerenencnene Beer Hoppers
Location: Tavern on Prospect

August.......ceueenee Tues. 17, 6:30 .....ccccoveeenenee. HOPs meeting
Education: Sour/Wild Ales ................... Greg
Tues. 24, 6:30 ....c.ccceverenircnene Beer Hoppers
Location: Richards, downtown

September .......... Tues. 14, 6:30 ...cccoeveierenne HOPs meeting
Education: Bohemian..........cc...cccc..... Greg
Tues. 28, 6:30 ...c.cccvverererenene Beer Hoppers

October .............. Sun. 3 ............. HOPs Fall Picnic
Tues. 12, 6:30...c..ccevvverennene HOPs meeting
Education: Pumpkin Ales .................... Jason
Tues. 26, 6:30 ......ccecevererennene Beer Hoppers

November .......... Tues. 9, 6:30 ..c.cccecvvevenenenn HOPs meeting
Education: Strong Ales ...........ccccecveunenes John
Tues. 23, 6:30 ...c.cccvvererenenene Beer Hoppers

December........... Tues. 14, 6:30 .....ccccoverenneenee. HOPs meeting
Education: Winter Warmers ......... (everyone)
Dec. 777, Holiday Party .... Paul H.House???
Tues. 28, 6:30 ....c.cccveererirennene Beer Hoppers

January ............. Tues. 2, 6:30 ...ccoovenieenennn. HOPs meeting
Education: English Pale Ales................. John
Tues. 2, 6:30 c..cccooiviiiiiine Beer Hoppers

February ............. Tues. 2, 6:30 ...cccoocenieeennn. HOPs meeting
Education: Meads ........cccccoccevennee. Melanie
Tues. 2, 6:30 c..cccooiviiiiiine Beer Hoppers

March.........c...... Tues. 2, 6:30 ...ccoovenieeennn. HOPs meeting
Education: Bocks .........cc..c........ (anyone???)
Tues. 2, 6:30 c..cccooiviiiiiine Beer Hoppers

April ..o, Tues. 2, 6:30 ...cccoovenieeennn. HOPs meeting
Education: Wood Aged ............. (anyone???)
Tues. 2, 6:30 c..cccooiviiiiiine Beer Hoppers

J

A Monthly Mind Exercise...

sometimes released as a connoisseur’s beer. Known as the Burgundy of
Belgium, it is more wine-like than any other beer style. The reddish color is a
product of the malt although an extended, less-than-rolling portion of the boil
may help add an attractive Burgundy hue. Aging will also darken he beer.
The Flanders red is more acetic and the fruity flavors more reminiscent of a
red wine than an Oud Bruin. Can have an apparent attenuation of up to 98%.

Ingredients: A base of Vienna and/or Munich malts, light to medium cara-
malts, and a small amount of Special B are used with up to 20% maize. Low
alpha acid continental hops are commonly used (avoid high alpha or
distinctive American hops). Saccharomyces, Lactobacillus and
Brettanomyces (and acetobacter) contribute to the fermentation and eventual

flavor.

Vital Statistics: OG: 1.048 — 1.057
IBUs: 10 - 25 FG: 1.002 - 1.012
SRM: 10 - 16 ABV: 4.6 - 6.5%

Commercial Examples: Rodenbach Klassiek, Rodenbach Grand Cru,
Bellegems Bruin, Duchesse de Bourgogne, New Belgium La Folie, Petrus
Oud Bruin, Southampton Flanders Red Ale, Verhaege Vichtenaar, Monk’s
Cafe Flanders Red Ale, New Glarus Enigma, Panil Barriquée, Mestreechs
Aajt

17C. Flanders Brown Ale/Oud Bruin

Aroma: Complex combination of fruity esters and rich malt character. Esters
commonly reminiscent of raisins, plums, figs, dates, black cherries or prunes.
A malt character of caramel, toffee, orange, treacle or chocolate is also
common. Spicy phenols can be present in low amounts for complexity. A
sherry-like character may be present and generally denotes an aged example.
A low sour aroma may be present, and can modestly increase with age but
should not grow to a noticeable acetic/vinegary character. Hop aroma absent.
Diacetyl is perceived only in very minor quantities, if at all, as a complemen-
tary aroma.

Appearance: Dark reddish-brown to brown in color. Good clarity. Average
to good head retention. Ivory to light tan head color.

Flavor: Malty with fruity complexity and some caramelization character.
Fruitiness commonly includes dark fruits such as aisins, plums, figs, dates,
black cherries or prunes. A malt character of caramel, toffee, orange, treacle
or chocolate is also common. Spicy phenols can be present in low amounts
for complexity. A slight sourness often becomes more pronounced in
well-aged examples, along with some sherry-like character, producing a
“sweet-and-sour” profile. The sourness should not grow to a notable acetic/
vinegary character. Hop flavor absent. Restrained hop bitterness. Low
oxidation is appropriate as a point of complexity. Diacetyl is perceived only
in very minor quantities, if at all, as a complementary flavor.

Mouthfeel: Medium to medium-full body. Low to moderate carbonation.
No astringency with a sweet and tart finish.

Overall Impression: A malty, fruity, aged, somewhat sour Belgian-style
brown ale.

History: An “old ale” tradition, indigenous to East Flanders, typified by the
products of the Liefman brewery (now owned by Riva), which has roots back
to the 1600s. Historically brewed as a “provision beer” that would develop
some sourness as it aged. These beers were typically more sour than current

commercial examples. While Flanders red beers are aged in oak, the brown
(cont. on page 3)
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cuz we ol dogs wanna know morelll

beers are warm aged in stainless steel.

Comments: Long aging and blending of young and aged beer may occur,
adding smoothness and complexity and balancing any harsh, sour character.
A deeper malt character distinguishes these beers from Flanders red ales.

This style was designed to lay down so examples with a moderate aged
character are considered superior to younger examples. As in fruit lambics,
Oud Bruin can be used as a base for fruit-flavored beers such as kriek
(cherries) or frambozen (raspberries), though these should be entered in the
classic-style fruit beer category. The Oud Bruin is less acetic and maltier than
a Flanders Red, and the fruity flavors are more malt- oriented.

Ingredients: A base of Pils malt with judicious amounts of dark cara malts
and a tiny bit of black or roast malt. Often includes maize. Low alpha acid
continental hops are typical (avoid high alpha or distinctive American hops).
Saccharomyces and Lactobacillus (and acetobacter) contribute to the
fermentation and eventual flavor. Lactobacillus reacts poorly to elevated
levels of alcohol. A sour mash or acidulated malt may also be used to
develop the sour character without introducing Lactobacillus. Water high in
carbonates is typical of its home region and will buffer the acidity of darker
malts and the lactic sourness. Magnesium in the water accentuates the
sourness.

Vital Statistics: OG: 1.040 - 1.074
IBUs: 20 — 25 FG: 1.008 — 1.012
SRM: 15-22 ABV: 4 -8%

Commercial Examples: Liefman’s Goudenband, Liefman’s
Odnar, Liefman’s Oud Bruin, Ichtegem Old Brown, Riva Vondel

17D. Straight (Unblended) Lambic

Aroma: A decidedly sour/acidic aroma is often dominant in young examples,
but may be more subdued with age as it blends with aromas described as
barnyard, earthy, goaty, hay, horsey, and horse blanket. A mild oak and/or
citrus aroma is considered favorable. An enteric, smoky, cigar-like, or cheesy
aroma is unfavorable. Older versions are commonly fruity with aromas of
apples or even honey. No hop aroma. No diacetyl.

Appearance: Pale yellow to deep golden in color. Age tends to darken the
beer. Clarity is hazy to good. Younger versions are often cloudy, while older
ones are generally clear. Head retention is generally poor. Head color is
white.

Flavor: Young examples are often noticeably sour and/or lactic, but aging can
bring this character more in balance with the malt, wheat and barnyard
characteristics. Fruity flavors are simpler in they are reminiscent of apples or
other light fruits, rhubarb, or honey. Some oak or citrus flavor (often
grapefruit) is occasionally noticeable. An enteric, smoky or cigar-like
character is undesirable. Hop bitterness is low to none. No hop flavor. No
diacetyl.

Mouthfeel: Light to medium-light body. In spite of the low finishing gravity,
the many mouth-filling flavors prevent the beer from tasting like water. As a
rule of thumb lambic dries with age, which makes dryness a reasonable
indicator of age. Has a medium to high tart, puckering quality without being
sharply astringent. Virtually to completely uncarbonated.

Overall Impression: Complex, sour/acidic, pale, wheat-based ale fermented
by a variety of Belgian microbiota.

History: Spontaneously fermented sour ales from the area in and around
Brussels (the Senne Valley) stem from a farmhouse brewing tradition several

centuries old. Their numbers are constantly dwindling.

Comments: Straight lambics are single-batch, unblended beers. Since they
are unblended, the straight lambic is often a true product of the “house
character” of a brewery and will be more variable than a gueuze. They are
generally served young (6 months) and on tap as cheap, easy-drinking beers
without any filling carbonation. Younger versions tend to be one- dimension-
ally sour since a complex Brett character often takes upwards of a year to
develop. An enteric character is often indicative of a lambic that is too young.
A noticeable vinegary or cidery character is considered a fault by Belgian
brewers. Since the wild yeast and bacteria will ferment ALL sugars, they are
bottled only when they have completely fermented. Lambic is served
uncarbonated, while gueuze is served effervescent. IBUs are approximate
since aged hops are used; Belgians use hops for anti-bacterial properties more
than bittering in lambics.

Ingredients: Unmalted wheat (30-40%), Pilsner malt and aged (surannes)
hops (3 years) are used. The aged hops are used more for preservative effects
than bitterness, and makes actual bitterness levels difficult to estimate.
Traditionally these beers are spontaneously fermented with naturally-
occurring yeast and bacteria in predominately oaken barrels. Home-brewed
and craft-brewed versions are more typically made with pure cultures of
yeast commonly including Saccharomyces, Brettanomyces, Pediococcus and
Lactobacillus in an attempt to recreate the effects of the dominant microbiota
of Brussels and the surrounding countryside of the Senne River valley.
Cultures taken from bottles are sometimes used but there is no simple way of
knowing what organisms are still viable.

Vital Statistics: OG: 1.040 — 1.054
IBUs: 0 — 10 FG: 1.001 - 1.010
SRM:3-7ABV:5-6.5%

Commercial Examples: The only bottled version readily available is
Cantillon Grand Cru Bruocsella of whatever single batch vintage the brewer
deems worthy to bottle. De Cam sometimes bottles their very old (5 years)
lambic. In and around Brussels there are specialty cafes that often have
draught lambics from traditional brewers or blenders such as Boon, De Cam,
Cantillon, Drie Fonteinen, Lindemans, Timmermans and Girardin.

17E. Gueuze

Aroma: A moderately sour/acidic aroma blends with aromas described as
barnyard, earthy, goaty, hay, horsey, and horse blanket. While some may be
more dominantly sour/acidic, balance is the key and denotes a better gueuze.
Commonly fruity with aromas of citrus fruits (often grapefruit), apples or
other light fruits, rhubarb, or honey. A very mild oak aroma is considered
favorable. An enteric, smoky, cigar-like, or cheesy aroma is unfavorable. No
hop aroma. No diacetyl.

Appearance: Golden in color. Clarity is excellent (unless the bottle was
shaken). A thick rocky, mousse-like, white head seems o last forever. Always
effervescent.

Flavor: A moderately sour/acidic character is classically in balance with the
malt, wheat and barnyard characteristics. A low, complementary sweetness
may be present but higher levels are uncharacteristic. While some may be
more dominantly sour, balance is the key and denotes a better gueuze. A
varied fruit flavor is common, and can have a honey-like character. A mild
vanilla and/or oak flavor is occasionally noticeable. An enteric,

smoky or cigar-like character is undesirable. Hop bitterness is generally
absent but a very low hop bitterness may occasionally be perceived. No hop
flavor. No diacetyl.



Mouthfeel: Light to medium-light body. In spite of the low finishing gravity,
the many mouth-filling flavors prevent the beer from tasting like water. Has a
low to high tart, puckering quality without being sharply astringent. Some
versions have a low warming character. Highly carbonated.

Overall Impression: Complex, pleasantly sour/acidic, balanced,
pale, wheat-based ale fermented by a variety of Belgian microbiota.

History: Spontaneously fermented sour ales from the area in and around
Brussels (the Senne Valley) stem from a farmhouse brewing tradition several
centuries old. Their numbers are constantly dwindling and some are
untraditionally sweetening their products (post-fermentation) to make them
more palatable to a wider audience.

Comments: Gueuze is traditionally produced by mixing one, two, and three-
year old lambic. “Young” lambic contains fermentable sugars while old
lambic has the characteristic “wild” taste of the Senne River valley. A good
gueuze is not the most pungent, but possesses a full and tantalizing bouquet, a
sharp aroma, and a soft, velvety flavor. Lambic is served uncarbonated, while
gueuze is served effervescent. IBUs are approximate since aged hops are
used; Belgians use hops for anti-bacterial properties more than bittering in
lambics. Products marked “oude” or “ville” are considered most traditional.

Ingredients: Unmalted wheat (30-40%), Pilsner malt and aged (surannes)
hops (3 years) are used. The aged hops are used more for preservative effects
than bitterness, and makes actual bitterness levels difficult to estimate.
Traditionally these beers are spontaneously fermented with naturally-
occurring yeast and bacteria in predominately oaken barrels. Home-brewed
and craft- brewed versions are more typically made with pure cultures of
yeast commonly including Saccharomyces, Brettanomyces, Pediococcus and
Lactobacillus in an attempt to recreate the effects of the dominant microbiota
of Brussels and the surrounding countryside of the Senne River valley.
Cultures taken from bottles are sometimes used but there is no simple way of
knowing what organisms are still viable.

Vital Statistics: OG: 1.040 — 1.060
IBUs: 0 — 10 FG: 1.000 — 1.006
SRM:3-7ABV:5-8%

Commercial Examples: Boon Oude Gueuze, Boon Oude Gueuze Mariage
Parfait, De Cam Gueuze, De Cam/Drei Fonteinen Millennium Gueuze, Drie
Fonteinen Oud Gueuze, Cantillon Gueuze, Hanssens Oude Gueuze,
Lindemans Gueuze Cuvée René, Girardin Gueuze (Black Label), Mort Subite
(Unfiltered) Gueuze, Oud Beersel Oude Gueuze

17F. Fruit Lambic

Aroma: The fruit which has been added to the beer should be the dominant
aroma. A low to moderately sour/acidic character blends with aromas
described as barnyard, earthy, goaty, hay, horsey, and horse blanket (and thus
should be recognizable as a lambic). The fruit aroma commonly blends with
the other aromas. An enteric, smoky, cigar-like, or cheesy aroma is unfavor-
able. No hop aroma. No diacetyl.

Appearance: The variety of fruit generally determines the color though
lighter-colored fruit may have little effect on the color. The color intensity
may fade with age. Clarity is often good, although some fruit will not drop
bright. A thick rocky, mousse-like head, sometimes a shade of fruit, is
generally long-lasting. Always effervescent.

Flavor: The fruit added to the beer should be evident. A low to moderate
sour and more commonly (sometimes high) acidic character is present. The
classic barnyard characteristics may be low to high. When young, the beer

will present its full fruity taste. As it ages, the lambic taste will become
dominant at the expense of the fruit character—thus fruit lambics are not
intended for long aging. A low, complementary sweetness may be present,
but higher levels are uncharacteristic. A mild vanilla and/or oak flavor is
occasionally noticeable. An enteric, smoky or cigar-like character is
undesirable. Hop bitterness is generally absent. No hop flavor. No diacetyl.

Mouthfeel: Light to medium-light body. In spite of the low finishing gravity,
the many mouth-filling flavors prevent the beer from tasting like water. Has a
low to high tart, puckering quality without being sharply astringent. Some
versions have a low warming character. Highly carbonated.

Overall Impression: Complex, fruity, pleasantly sour/acidic, balanced, pale,
wheat-based ale fermented by a variety of Belgian microbiota. A lambic with
fruit, not just a fruit beer.

History: Spontaneously fermented sour ales from the area in and around
Brussels (the Senne Valley) stem from a farmhouse brewing tradition several
centuries old. Their numbers are constantly dwindling and some are
untraditionally sweetening their products (post-fermentation) with sugar or
sweet fruit to make them more palatable to a wider audience. Fruit was
traditionally added to lambic or gueuze, either by the blender or publican, to
increase the variety of beers available in local cafes.

Comments: Fruit-based lambics are often produced like gueuze by mixing
one, two, and three-year old lambic. “Young” lambic contains fermentable
sugars while old lambic has the characteristic “wild” taste of the Senne River
valley. Fruit is commonly added halfway through aging and the yeast and
bacteria will ferment all sugars from the fruit. Fruit may also be added to
unblended lambic. The most traditional styles of fruit lambics include kriek
(cherries), framboise (raspberries) and druivenlambik (muscat grapes).
ENTRANT MUST SPECIFY THE TYPE OF FRUIT(S) USED IN
MAKING THE LAMBIC. Any overly sweet lambics (e.g., Lindemans or
Belle Vue clones) would do better entered in the 16E Belgian Specialty
category since this category does not describe beers with that character. IBUs
are approximate since aged hops are used; Belgians use hops for anti-
bacterial properties more than bittering in lambics.

Ingredients: Unmalted wheat (30-40%), Pilsner malt and aged (surannes)
hops (3 years) are used. The aged hops are used more for preservative effects
than bitterness, and makes actual bitterness evels difficult to estimate.
Traditional products use 10-30% fruit (25%, if cherry). Fruits traditionally
used include tart cherries (with pits), raspberries or Muscat grapes. More
recent examples include peaches, apricots or merlot grapes. Tart or acidic
fruit is traditionally used as its purpose is not to sweeten the beer but to

add a new dimension. Traditionally these beers are spontaneously fermented
with naturally-occurring yeast and bacteria in predominately oaken barrels.
Home-brewed and craft-brewed versions are more typically made with pure
cultures of yeast commonly including Saccharomyces, Brettanomyces,
Pediococcus and Lactobacillus in an attempt to recreate the effects of the
dominant microbiota of Brussels and the surrounding countryside

of the Senne River valley. Cultures taken from bottles are sometimes used
but there is no simple way of knowing what organisms are still viable.

Vital Statistics: OG: 1.040 — 1.060
IBUs: 0 — 10 FG: 1.000 - 1.010
SRM: 3 — 7 (varies w/ fruit) ABV: 5-7%

Commercial Examples: Boon Framboise Marriage Parfait, Boon Kriek
Mariage Parfait, Boon Oude Kriek, Cantillon Fou’ Foune, Cantillon Kriek,
Cantillon Lou Pepe Kriek, Cantillon Lou Pepe Framboise, Cantillon Rose
de Gambrinus, Cantillon St. Lamvinus, Cantillon Vigneronne, De Cam
Oude Kriek, Drie Fonteinen Kriek, Girardin Kriek, Hanssens Oude Kriek,
Oud Beersel Kriek, Mort Subite Kriekplums, sometimes also dried
cherries).



BEER FAULT LIST...
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CHARACTERISTIC/POSSIBLE SOLUTION:

Acetaldehyde: fresh cut green apples

Make sure fermentation is vigorous using healthy yeast. Allow full
attenuation. Leave beer on yeast longer. Oxygenate wort fully. Try
another yeast strain. Make sure sufficient yeast nutrients are available.
Let beer age longer.

Alcoholic/Hot: spicy, vinous, warming from Ethanol and higher alcohols
Lower fermentation temperature. Use a less attenuative yeast strain.
Check yeast health. Use less fermentables. Use less sugary adjuncts.
Check for possible infection. Raise mash temperature. Let beer age
longer before consuming.

Astringent: Mouth-puckering, lingering harshness, husk-like graininess
Don’t oversparge. Don’t overcrush grain. Don’t boil grain. Don’t sparge
with water above 170°. Don’t sparge with water with a high pH (over 6).
Use water with lower sulfate content. Use less dark grains (especially
black malt). Use less whole hops (especially high-alpha hops or simply
large quantities of hops). Avoid use of raw spices, fruit pith and fruit
skins.

Diacetyl: Buttery, Butterscotch, Movie Popcorn

Try another yeast strain. Oxygenate wort before fermentation. Reduce
primary fermentation temperature. Use a warmer/longer secondary
fermentation. Use healthy yeast in sufficient quantity. Make sure
sufficient yeast nutrients are available (including reducing adjunct use).
Check for infection. Allow beer to rest on yeast until fully attenuated.
Don’t rack, filter or fine too early. Don’t crash-cool yeast. If lager, raise
temperature for a diacetyl rest at end of fermentation. Bottle condition
beer at cellar temperatures. Avoid adding oxygen during fermentation.

DMS (Dimethyl Sulfide): Cooked corn Use a long, rolling, open boil.
Reduce amount of pilsner malt. Cool quickly before pitching yeast.
Check for infection. Make sure you use a healthy, vigorous yeast starter.

Estery: Fruity (strawberry, pear, banana, apple, grape, citrus

Lower fermentation temperature. Try a cleaner yeast strain. Oxygenate
wort sufficiently. Reduce original gravity. Check hop variety for fruity
characteristics. Avoid carrying over excessive break into fermenter. Pitch
a sufficient quantity of yeast (avoid yeast stress). Bottle condition and
age beer longer at cellar temperatures to reduce esters.

Grassy: Fresh-cut grass, green leaves
Reduce dry-hopping or quantity of whole hops. Avoid oxygen pickup.
Check hops and malt for freshness.

Light-struck: Skunky, catty

Don’t expose wort/beer to sunlight after hops have been added. Don’t
use clear or green glass bottles. Avoid use of Cluster hops in late hop
additions.

Medicinal (chlorophenolic Chloroseptic, medicine cabinet

Avoid water with chlorine or chloramines (use RO water if necessary).
Avoid bleach sanitizers. Reduce astringency/grain husk sources. Avoid
excessive whole hop use. Check for infection.

Metallic: 7ron, copper, coins, blood

Check water for metallic ions. Reduce water salts. Check equipment
condition for rust. Make sure stainless steel equipment is properly
passivated. Fully rinse sanitizer. Try using RO water and add salts as
needed.

Musty: Stale, moldy, cellar-like

Avoid oxidation (see Oxidized). Check sanitation. Avoid peat-smoked
malt. Check water for freshness and taste. Use fresh ingredients (espe-
cially malt and hops).

Oxidized: Stale, papery, cardboard

Check for oxygen being introduced into beer post-fermentation. Don’t
splash when racking/bottling. Check caps and/or keg seals for good fit.
Purge bottles/kegs with CO2 prior to filling. Store beer cool. Drink beer
when fresh.

Plastic: Band-aid, electrical tape, styrene
Check for infection. Check yeast strain and health. Lower fermentation
temperature.

Solvent/Fusel: Hot burning on palate
Lower fermentation temperature. Pitch a sufficient quantity of healthy,
active yeast. Check for infection. Try a different yeast strain.

Sour/Acidic: Lactic acid, citric acid, sharp, clean sourness
Check for infection. Check yeast strain. Don’t mash for long periods of
time at low temperatures.

Smoky (Phenolic): Smoke-like, charcoal, burnt
Check for scorched mash or boil. Check excessive use of dark malts.
Check for infection.

Spicy (Phenolic): Clove, pepper, vanilla, etc.

Use a different yeast strain and/or hop variety. Adjust fermentation
temperature (sometimes higher, sometimes lower, depending on yeast
strain and beer style).

Sulfury: Rotten eggs, burning matches
Check for infection. Check water for excessive sulfates. Check yeast
health. Check for yeast autolysis (beer left on yeast too long at warm
temperatures). Try another yeast strain.

Vegetal: Cooked, canned or rotten vegetables (cabbage, celery,

onion, asparagus, parsnip)

Encourage a fast, vigorous fermentation (use a healthy, active starter to
reduce lag time; this is often due to bacterial contamination of wort before
yeast becomes established). Check sanitation. Check for aged, stale, or
old ingredients (especially old liquid malt extract). Avoid oversparging at
low temperatures.

Vinegary: Acetic Acid, vinegar-like sourness
Check for infection. Check yeast strain. Check for oxidation sources
(acetobacter is aerobic).

Yeasty: Bready, sulfury, yeast-like

Use a more flocculent yeast strain. Allow yeast sufficient time to
flocculate. Filter beer or use clarifying agents. Avoid carrying over as
much yeast. Age the beer longer. Try another yeast strain.
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BY-LAWS:O Homebrewers of Peoria

ARTICLE I - Name
The official name of the organization shall be the HOMEBREWERS
of Peoria. Informally, the club shall be referred to as the HOPs.

ARTICLE II - Purpose

It shall be the purpose of this club to be a self-supporting, nonprofit
organization dedicated to promoting the art and science of brewing
and beer appreciation.

ARTICLE III - Motto*
“Beer brewed well is bliss. Beer brewed bad is educational”

ARTICLE IV - Membership

a.00AIny person who is 21 years of age or older is eligible to join
HOPs. All will accept responsibility for their own behavior. Free first
12 months. Dues, as set by annual vote, are payable, prorated in
February.d

b.O0O Guests are welcome for two (2) meetings then after that they are

considered members and must pay dues like regular club members.
c.OAll club members shall be responsible for their own actions at
meetings and club functions.

Membership Obligations:

Each member is suggested to bring homebrew which they have made,
to at least one meeting or other club event per year. He or she is also
suggested to contribute time to at least one club event per year.
Examples are:

e assistance in planning,, preparation or cleanup of major HOPs
events such as Beerfest, club brew sessions, club trips, fund raisers,
etc.

* work on a homebrew competition in coordinating, preparation,
stewarding, judging or cleanup: entering a beer competition does not
count toward contribution time.

¢ Beer education - talks, lectures or discussion leader of
homebrewing topics presented at meetings or authorship of such
articles submitted to the HOPs newsletter.

ARTICLE V - Officers

a The officers of the club shall be a President, Vice President,
Secretary, Treasurer and one Trustee. Elections will be held yearly for
all officers. President must have held another office previously.
Replace on resignation.

b. The officers are the executive committee and shall provide
leadership and guidance to the membership at large.

O c. Call for nominations 2 months prior to the annual meeting.
Vote January, take office February.

d.O0 President leads HOPVice President leads in place of
President as needed. Secretary makes newsletter and records minutes.
Treasurer collects, submits monthly to the newsletter accountings and
expends funds. Trustee — operates annual bus trip.

ARTICLE VI - Dues
a. Dues set at annual meeting not less than $18.

b.O0O0Any member of the club in arrears shall not be eligible to vote

or enjoy any other privileges or benefits of the club.

ARTICLE VII - Meetings

a. Annual meeting - February in each year. Members unable
to attend may vote by proxy.
O b.0OO Executive Committee meetings needed, in person or
by email. O

c.00 Regular monthly meetingslhe club shall meet once a
month at a time and location agreed upon at the previous month’s
meeting. All members in good standing are encouraged to attend
and participate in the transaction of the ordinary business of the
club at these meetings.
O d.0O0 Special meetingsA special club meeting may be called at
any time by the President or any Executive Committee member.
O e. Beer Hoppers - a separate monthly social gathering, with
significant others and friends encouraged to attend, at an agreed
upon place of good beer and food. Location determined at monthly
HOPs meeting.

£.00 Quorum - Greater than 50% of the current members of the
club entitled to vote including two (2) officers shall constitute a
quorum at any meeting.[A simple majority of the quorum shall be
required to make or change any club decision or spend club funds.
Votes can be made by majority using email if necessary.
0

ARTICLE VIII - Club Purchases

Expenditure of funds no greater than $20 from the club treasury
must be approved by a vote of the quorum. An affirmative vote
shall authorize the treasurer to release the necessary funds, as
approved by the Executive Committee, and notifying members via
email, for HOPs related items only. OO

Article IX - Suspension or Expulsion
As required by quorum vote.

Article X - Amendments

Proposed amendments to these by-laws may be introduced by any
member of the club at any club meeting. The proposed amendment
must be read at two (2) consecutive club meetings prior to a vote.
A two-thirds (2/3) majority vote of all club members in good
standing shall be required to pass or reject the amendment.
Members may vote by proxy.[]

Article XI - Behavior at the Club

Participation:

Members will recognize that participation in HOPs activities is
entirely voluntary. participation in these activities may include the
consumption of alcoholic beverages, which may affect perception
and reactions. Members will accept individual responsibility for
their conduct and behavior. The HOPs organization will neither
assume or accept irresponsibility for an individual’s actions.
Members or guests not of legal age to consume alcoholic bever-
ages in the State of Illinois may not consume such beverages at
HOPs meetings or activities. Members assume all responsibility
for their guests

Article XTI - Dissolution of the Club

In the event of dissolution the club will abide by all laws of the
State of Illinois and the Internal Revenue Service.
T

* AMENDED 5 September 2008
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Up-Coming Clubs Events & Meetings

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

HOPs Beer Club meeting dates:
2nd Tuesday of each month « 6:30-8:30pm + 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 website

HOPs Beer Club Annual Picnics/Parties/etc.
News Days Brew Party
Annual Beer Bus Trip - Jan., the Sat. before Super Bowl Weekend
JayCee Internation Beer Fest (participants) - mid April
HOPs Annual Picnics - usually the last Sunday in June and first Sunday in October
HOPs Annual Group Brew - 1st Sat. in May
HOPs Holiday Party - December

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
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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.

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