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NEWS 

Last Meeting 
2004 Brewers Jam  
Our Last Meeting was the 2004 Brewers 
Jam held October 15th.  We had a lot of Help 
Friday evening meeting and greeting the 
Brewers as they arrived in Knoxville.  
Saturday was beautiful day, a little cool and 
threatening clouds in the morning, but by the 
time the gates opened the sky was clear.  
With nearly 30 craft brews represented and 
thousands of people interested in beer and 
music, this was a great event.  The TVHA 
tent was very busy, we dispensed 8 different 
home-brewed beers nearly non stop until it 
was all gone, about 1 hour before the gates 
closed.   

 
In fact, nearly all the brewers had given all of 
the sample beer out by 8:30.  They were 
pouring beer nearly non-stop all day long.  
Given the high level of the beer quality at the 
jam, and the large number of people 
attending the Brewer’s Jam, It’s fair to say 
that a lot of Knoxvillians have been 
introduced to a whole new universe of 
malted beverages.   
 
The date for next years Brewer’s Jam is 
already set, October 126th, 2005.  This an 
Open Date on the UT Football schedule.  
See you there! 

ABOUT TVHA 
We of Tennessee Valley Homebrewers 
Association are homebrewers and beer 
enthusiasts in the Knoxville area.  Our 
members represent all levels of home 
brewing experience and invite like-minded 
folks to join us.  We typically meet once a 
month at various locations.   

We sometimes meet at member’s homes 
for brewing demonstrations and tasting 
sessions, or alternatively at a local 
Brewpub.   

Although you might find some of us at 
Downtown Grill and Brewery or Calhoun’s 
at any time!   

Look for details about of our next meeting 
on the Calendar or visit our website at 
http://www.knoxhomebrewers.com.   

You can also contact us at 
mailto:Info@knoxhombrewers.com. 

CALENDAR 
November 13th…Brew-out, Crossville.  
Bourbon Barrel Stout at Steve Martin’s Farm.  
Contact Jay Schrade at 
mailto:info@knoxhomebrewers.com if your 
interested in mashing, having 5 gallons of 
Imperial Stout. Or want to help in any way.  
Put Bourbon Barrel Stout in the subject line. 

December 4th…Christmas get-together, 
location George Barnet’s in Kingston.  We’ll 
start late afternoon 4ish.  This will be a pot-
luck event, bring a festive goody and your 
winter warmer.  There’s even a rumor of a 
football game that day!  

February 22 (Saturday)  3rd Annual IceBrewer 
Brewout, Dennis Collins  
 
March 20th Saturday . Formal Tasting session 
or Triangle Taste Test, location TBD 
 
April  20th (Sunday)… Sunday Afternoon 
Meeting at Barley’s – Pizza and A Beer 
  
May 20th (Tuesday)…Brewpub TBD 
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British strong ales, smoked and “strange 
grain” beers, and finally a section on “Beers 
Beyond the Norm”, including fruit, spiced, 
mulling (beers meant to drink warm or hot), 
and festival / seasonal beers.  As a BJCP 
judge, it is kind of refreshing to read beer 
“categories” that don’t spend a lot of time 
talking about style guidelines, rather instead 
focusing on examples of the diverse world of 
beer (which is why I got interested in 
homebrewing in the first place). 
 
Some of the beers profiled (there are over 
60 total) that are available in Knoxville 
include: 
 
Liefman’s Goudenband 
Weihenstephaner Hefeweizen 
Aventinus Weizenbock 
Anchor Liberty Ale 
Celebrator Doppelbock 
Aass Bock 
Affligem Dubbel 
Anchor Old Foghorn 
Orval 
…and many others 
 
Throughout the book there are of course 
photos of the brews themselves, and also 
pictures of breweries, pubs, and 
beergardens.  Unfortunately, none of the 
latter are labeled, which I found annoying for 

some reason.  Another annoying fact, but 
one that is inevitable, is the fact that a few of 
the beers listed are no longer made 
(Thuggen Roggenbier, Celis White.  
 
As I read, I became aware that most of the 
beers were available in Knoxville.  This is a 
very different tale than just 10 years ago 
when I started homebrewing and became 
more interested in beer.  The descriptions I 
read in those early days in the hobby 
enticed me to try new styles.  And, although 
I don’t want to suggest that buying 
commercial beers should replace our 
passion for homebrewing, it behooves us all 
to sample what is available from time to 
time, as it can truly allow us to expand our 
enjoyment of our hobby in a variety of ways. 
 
Frankly, books like this always strike me 
initially as kind of a waste of time, but I 
never fail to become interested in them if the 
writer is eloquent and can easily inspire 
mouthwatering visions of the beers within 
them.  A book of reviews is kind of lame; a 
book of beer descriptions, on the other 
hand, can fire the imagination of a 
homebrewer.  In this case, Beaumont 
succeeds admirably and has enticed me to 
seek out those beers in this text that I have 
not yet had, and even to brew some clones 
of them. 

 
 

NOVEMBER BEER STYLE OF THE MONTH 
SPICED, HERBED AND VEGETABLE BEERS 

 
Spiced, Herb, and Vegetable Beers were 
once common ales, brewed with local spices 
and herbs.  The spices and herbs were used 
in the same manner and fulfilled the same 
function as hops in beer does today; to 
balance the malt flavors and provide at least 
some preservative characteristics. For a 
more complete discussion of brewing spices 
see the Aroma of the Month by Tom 
Karnowski below  Some vegetables can be 
used for their source of convertible starch as 
well as a direct source of sugars.   

As you might imagine this category is very 
broad.  Last year an article by Jon Stika 
detailed the use of Sweetgrass in a pail ale.  
Tom Karnowski Brewed up a batch of Gruit, 
a medieval ale using a cadre of spices and 

herbs for the Buddies of the Bard.  This 
years Brewer’s Jam Randy Holtzclaw 
brewed a Pumpkin Pie Spice ale that was 
very popular.  If you’re interested in the trials 
and tribulation that went into these beers, 
and for some great discussions on who is 
especially fond of Gruit youl have to come to 
a meeting!   

Aroma: The character of the particular 
spices, herbs and/or vegetables (SHV) 
should be distinctive in the aroma. Overall 
the aroma should be a balanced 
combination of malt, hops and the featured 
SHV(s) as appropriate to the specific type of 
beer being presented. If the base beer is an 
ale then general fruitiness and other 
fermentation byproducts such as diacetyl 
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Beer of the Month Calendar 
 

January Hoppy Ales 
Febrewary Light Lagers 
March  Stout & Porter 
April  Brown Ales 
May  UK Ales 
June Strong Belgians 
July LawnMower beer 
August Wheat 
September French and Belgian 
October Dark Lagers 
November Herbed or Fruited 

beers 
December Strong Ale 

may be present as appropriate for the 
warmer fermentation. If the base beer is a 
lager, then overall less fermentation 
byproducts would be appropriate. Some 
malt aroma preferable, especially in dark 
styles; hop aroma absent or balanced with 
the SHVs used, depending on style. The 
overall aroma should be balanced and 
harmonious. 

Appearance: 
Appearance should be 
appropriate to the base 
beer being presented 
and will vary 
depending on the base 
beer. For lighter beers 
with spices, herbs or 
vegetables that exhibit 
distinctive colors, the 
colors should be 
noticeable. 

Flavor: The character 
of the particular 
SHV(s) should be 
distinctive in the flavor 
profile. Hop bitterness, 
flavor, malt flavors, 
alcohol content, and fermentation 
byproducts, such as diacetyl, should be 
appropriate to the base beer and 
harmonious and balanced with the 
distinctive SHV flavors present. 

Mouthfeel: Mouthfeel may vary depending 
on the base beer selected and as 
appropriate to that base beer. Body and 
carbonation levels should be appropriate to 
the base beer style being presented. 

Overall Impression: A harmonious 
marriage of spices, herbs and/or vegetables 
and beer. 

Comments: Overall balance is the key to 
presenting a well-made spice, herb or 
vegetable (SHV) beer. The SHV should 
complement the original style and not 

overwhelm it. The 
brewer should 
recognize that some 
combinations of base 
beer styles and SHVs 
work well together 
while others do not 
make for harmonious 
combinations. The 
entrant must specify 
the underlying beer 
style as well as the 
type of SHV(s) used. If 
the base beer is a 
classic style, the 
original style should 
come through in aroma 
and flavor. Additionally, 
whenever multiple 
spices, herbs or 
vegetables are used 

each should be distinctive in their own way. 

Vital Statistics: OG, FG, IBUs, SRM and 
ABV will vary depending on the underlying 
base beer. 

Commercial Examples: Harpoon Winter 
Warmer, Ed's Cave Creek Chili Beer, 
Buffalo Bill's Pumpkin Ale, Anchor Our 
Special Ale, Wild Onion Pumpkin Ale. 

 
Looking ahead to January…HOPPY Ales 

 
 

American Amber Ale 
Assume 75% grain extraction rate.  These 
recipes assume you are using pellet hops; 
increase the hop amounts by about 25% if 
you are using leaf or plug hops. 

Suggested yeast: white labs WLP 001 or 
Wyeast 1056 

Estimated original gravity: 1.050 

Estimated IBU: 33 

If you cannot get dry malt replace it with 
about 1.4 X liquid malt (i.e. replace 3 lbs dry 
malt with 4.25 lbs liquid malt extract)   

All Grain:  

7 lbs American 2-Row malt 
1 lbs Munich malt malt 
1 lbs 40L Crystal 

 

1 oz of Cascade hops at 6 AAUs ( for 6 total 
HBU) 
0.5 oz of Cascade hops at 6 AAUs ( for 3 
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total HBU) 
1 oz of Cascade hops at 6 AAUs ( for 6 total 
HBU) 

Mash at 150 F by combining 3 gallons of 
water at 164 F with the grain.  Rest for 60 
minutes.  Mash-out by heating the mash to 
168 F.  Then sparge with water at 170 F to 
collect 5.5 gallons.Boil the wort for 10 
minutes. Add 1 oz of Cascade. After 45 
minutes, add 0.5 oz of Cascade. After 14 
minutes, add 1 oz of Cascade. Boil for 1 
minutes. Chill to fermentation temperature, 
aerate and pitch yeast. 

Partial-mash:  

2.25 lbs light or extra-light dry malt 
3 lbs American 2-Row 
1 lbs 40L Crystal 

1.25 oz of Cascade hops at 6 AAUs ( for 7.5 
total HBU) 
0.75 oz of Cascade hops at 6 AAUs ( for 4.5 
total HBU) 
1.25 oz of Cascade hops at 6 AAUs ( for 7.5 
total HBU) 

Mash at 150 F by combining 6 quarts of 
water at 164 F with the grain.  Rest for 30 
minutes.  Mash-out by heating the mash to 
168 F.  Then sparge with water at 170 F to 
collect 1.5 gallons.  Add more water to make 

2.5 gallons. Add the dry malt extract.Boil the 
wort for 10 minutes. Add 1.25 oz of 
Cascade. After 45 minutes, add 0.75 oz of 
Cascade. After 14 minutes, add 1.25 oz of 
Cascade. Boil for 1 minutes. Add water 
(ideally, pre-boiled and chilled) to make 5 
gallons.Chill to fermentation temperature, 
aerate and pitch yeast. 

Extract:  

4.75 lbs light or extra-light dry malt 
1 lbs 40L Crystal 

1.25 oz of Cascade hops at 6 AAUs ( for 7.5 
total HBU) 
0.75 oz of Cascade hops at 6 AAUs ( for 4.5 
total HBU) 
1.25 oz of Cascade hops at 6 AAUs ( for 7.5 
total HBU) 

Steep specialty grains at 150 F by 
combining 2 quarts of water at 164 F with 
the grain.  Rest for 15 minutes.  Add more 
water to have a total of 2.5 gallons of wort. 
Add the dry malt extract. Boil the wort for 10 
minutes. Add 1.25 oz of Cascade. After 45 
minutes, add 0.75 oz of Cascade. After 14 
minutes, add 1.25 oz of Cascade. Boil for 1 
minutes. Add water (ideally, pre-boiled and 
chilled) to make 5 gallons.Chill to 
fermentation temperature, aerate and pitch 
yeast. 

 
 

 
AROMA OF THE MONTH 

BELGIAN BREWING SPICES 
The use of spices in brewing predates the 
use of hops by thousands of years. British 
ales once used a spice mixture called gruit 
to flavor, bitter, and enhance the aroma of 
their ales.  This practice was protected by 
King Henry VIII (probably for monetary 
reasons) in the early 1500's to prevent the 
use of hops in beer.  Eventually, of course, 
hops grew to be the respected brewing 
component we know and love today, 
probably due to their versatility and 
preservative effects.  
 
One brewing tradition, however, never 
distanced itself from the use of herbs to 
enhance and compliment the complexity of 
its ales.  Here we are referring to Belgian 

ales, whose quirkiness is due to attention to 
tradition, not the result of recent marketing 
chic or experiments.  The two main Belgian 
brewing spices of interest are bitter orange 
(Curacao) peel and coriander. 
 
A search on different internet databases for 
scientific names of plants reveals the 
diversity of plant life to a botanical novice.  
As best I could determine, the oranges used 
in Belgian brewing are of the scientific name 
Citrus Aurantium.  The brewing name 
“Curacao Orange” was not found in the 
databases of common plant names I 
searched.  The Plants For A Future 
database at 
metalab.unc.edu/pfaf/D_search.html 
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describes Citrus Aurantium as growing in 
regions such as Turkey, Spain, and 
Curacao, which is in the Dutch Antilles (and 
hence, I would assume, the origin of the 
name we brewers give the spice.)  Bitter 
orange peel is different than the orange peel 
you would get from the Florida Navel 
orange.  The dried peel looks like little rocks 
in various shades of dull orange, green, and 
gray.  The aroma is described as more of a 
floral, fruity type aroma as opposed to the 
more familiar citrus orange. 
 
Coriander (Coriandrum Sativum) is an herb 
used in cooking, especially in cakes and 
bread. The seed becomes more fragrant 
upon drying; supposedly, the fresh seed is 
rather unpleasant to taste.  Coriander is a 
Southern European plant, although it is 
widely grown today.  The Romans first 
introduced the plant to Britain.  Coriander 
seeds were used as ingredients for love 
potions in the Middle Ages because of their 

aphrodisiac properties. The plant can have a 
narcotic effect if eaten in very large 
quantities.  In any event, Belgian brewers 
employ ground coriander seed in the very 
last phases of the boil like aroma hops to 
add a pleasant, fruity, even apply or orange-
like aroma to the beer. 
 
For our Aroma of the Month, we’ll 
investigate these heralded brewing spices 
by investigating the aroma of the dried bitter 
orange peel and the ground coriander seed.  
If you have any Belgian Wit or spiced ales, 
bring them along too and we’ll see if we can 
find these illustrious spices lurking in your 
beer among the esters and phenols! 
 
(References: Plants For A Future database, 
Al Korzonas’ Homebrewing Volume I, and 
The Homebrewer’s Garden, by Dennis 
Fisher and Joe Fisher) 

 

 
 

BJCP QUESTION OF THE MONTH 
 

S9.  Identify and describe three ale styles 
traditionally brewed in Germany. 
 
(There are two obvious ones and one that is 
a little deceptive.  The obvious ones are 
Koelsh and Dusseldorf Altbier.  The 
Northern German altbier may be an ale, but 
it has also been described as a hoppy brown 
lager, so it may be better to go with a 
German wheat beer or Weizen instead as 
the third choice of an ale (Weizen yeasts 
are, indeed, ale yeasts.)  In my answer to 
this I would even point this out.) 
 
There are three subcategories of Kolsch and 
Alt, however one of these (the Northern 
German altbier) produced by many 
breweries is described as a hoppy brown 
lager, so we will use the Kolsch, Dusseldorf 
Alt, and Bavarian Weizen as our three ale 
styles. 
 
KOLSCH (OG 1.040-1.048, FG 1.008-1.013,  
IBU 16-30, SRM 3.5-5) is a delicately 
balanced beer with a hint of flavor and 
aroma hops and a hint of fruitiness that 

finishes dry to slightly sweet with a crisp 
bitterness over a base of smooth, rounded 
Pils malt flavor.   The aroma features light 
hop aroma from noble hops.  Low to no 
maltiness, and no diacetyl due to cold 
conditioning.  Just a hint of fruitiness.  Very 
pale-light gold in color with a lingering white 
head.  Flavor is soft, rounded with light hop-
based fruitiness and delicate dryness to 
slight sweetness in finish.  Clean 
fermentation with just a hint of ale 
fermentation esters.  Balanced toward 
bitterness slightly.  Light-medium body, 
medium carbonation.  The name “Kolsch” is 
a protected appellation of Cologne brewers 
in Germany.  Commercial examples include 
Sion and Hellers.  The 10-point Ale (also 
known as Smokey Mountain Blond) is a 
kolsch-style ale produced by Rocky River 
Brewery and Grill in Sevierville, TN. 
 
DUSSELDORF ALT (OG 1.040-1.055, FG 
1.012-1.019, IBU 40-60, SRM 11-19) is a 
smooth yet very bitter beer of moderate 
gravity with some balance from Munich malt 
character.  The aroma features Munich malt 
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with a restrained fruitiness, and low to 
moderate hop aroma. The beer is orange-
copper to brown with a thick head. The 
flavor is assertively bitter with Munich malt 
flavor to support it and restrained fruity 
esters.  Some chocolate notes may be 
present.  Hop flavor is low to medium.  The 
beer is top-fermented but approximates 
many characteristics of lager beer.  A 
commercial example is Zum Uerige. 
 
BAVARIAN WEIZEN (OG 1.040-1.056, FG 
1.010-1.014, IBU 10-20, SRM 2-9) is a pale, 
spicy, fruity wheat based beer which 
commonly has vanilla and clove phenolics 
and banana-like fruity esters.  Low to no hop 

aroma, and some aroma of wheat may be 
detected.  The beer is pale to reddish in 
color with a very thick head.  The beer may 
be cloudy from the high protein content of 
wheat and suspended yeast sediment 
(Hefe-Weizen) or may be clear (Krystal, a 
filtered version).  The grainy flavor of wheat 
is essential and the hop flavor is low to none 
with very low bitterness.  A slightly tart flavor 
from the yeast and carbonation bite may be 
present, as well as spicy phenols and 
banana esters.  The beer has a fluffy, full 
mouthfeel.  The beers are ideal for summer 
consumption.  A commercial example is 
Paulaner Hefe-Weizen. 

 


