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our formal and informal meetings, this idea seems 
to have the most interest.  I’ll repeat the general 
concepts here:  

• Beer-tasting I – Assemble one or more flights 
of classic examples of the style and do a 
BJCP type of judging of these classic styles.  
Leaders would include organizer and tabulator 
and stewards.   

• Beer-tasting II –Assemble one or more flights 
(single or several styles) to include homebrew 
and commercial beers (classic examples and 
unknowns) for a BJCP type of judging.  Have 
members bring beer to the meeting for this 
one.  Organization is as for Beer-Tasting I. 

If you want to either organize or help steward a 
table, please send me an E-mail to me at 
editor@knoxhombrewers.com.   

From The Presidents Desk 
Congratulations to our local medalists in the NHC 
Regional.  Jay Schrade took a silver in the IPA 
category.  John Peed won took the Gold in the 
Light Hybrid beer and English Pale Ale categories.  
Just to make it interesting Peed decided to 
compete against himself in the Hybrid category, 
so he took a silver as well. 

Also congrats to recent meeting attendee, Chris 
Bible for his bronze in the Hybrid category, 
making it a Knoxville sweep in the category. 
(Check out Chris Bible’s article in this month’s 
Zymurgy – ed.) 

Recent Meeting 
We met at Calhoun’s on Bearden Hill April 20th 
with an unusually small group.  Our Thursday 
night meetings compete with Sundown in the City, 
so I am not surprised.  Among other things, we 
talked about the potential for future search and 
seizure missions.  Steve Dixion is heading to our 
sister state of Texas and will attempt a Beer 
Roundup in Galveston and those Intrepid 
Travelers, Collins and Peed made a clandestine 
run to the Liquor Barn in Lexington Ky, some of 
the spoils of which will be shared at an informal 
meeting at Calhoun’s possibly as you read this!.   

The question was raised “What are the benefits of 
membership in TVHA”?  To answerer this 
pressing question asked several members what 
they get out of being Club members.  Here are 
their ideas of what club membership is all about: 

• As a club, we support homebrewing and 
foster the appreciation of craft beer.    

• We provide support of beer appreciation and 
to the community of beer aficionados  

• You become part of an organization from 
which you can benefit personally. 

• You will be exposed to new (beer) ideas 
through participation in meetings and informal 
gatherings  

• You will be exposed to beer styles you may 
not think of brewing yourself; where else will 
you have the opportunity to try "traditional 
gruit" or Tennessee Wild Lambic South Knox 
Brew?  

• You will have opportunities to SERVE others; 
to help make all these things possible 
including inspiring new brewers, 
troubleshooting strange brews.  

• Finally, you probably can drink at least $15 
worth of hard to find beer anytime you come 
to a meeting 

In addition to the above intangibles there are a 
few things that are only available to club 
members:  

• Attend the Brewers Reception, part of the 
Brewer’s Jam, open to Club members only  

• Enter Club-only-competitions 

• Draw from the Yeast Library (see the web 
site) 

• Participate in bulk grain orders  

• Participate in the Club brewing forum (yes 
there is one!) 

We don’t press any one to join, but if you do, your 
support, both in the form of a pretty small 
contribution of annual dues and a little time and 
effort will go a long way.   

Cheers! 

CLUB-ONLY COMPETITION 
SELECTION 

Paul Hethmon will represent the Club in the May 
Extract-only COC.  Congratulations and good 
luck!  

The schedule for the Club screenings for 2006-
2007 cycle are at end of the newsletter – go check 
it out.  Here are the Club only categories that have 
been scheduled for the 2006-2007 COC cycle :   

August 2006 Mead 
September/October 2006 Stout 
November/December 2006 Light Hybrid Beer 
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Beer Style of the Month Calendar 
 

January New for the New Year  
Febrewary Brown Ales  
March  American Ales 
April  Pale Ale and IPA 
May  European Lager 
June German Ales 
July Mead (& Lawn Mower Beer I) 
August Lawn Mower Beer II 
September Stout and Porter 
October Fruited and Spiced beer 
November Light Hybrid Beer 
December Winter Warmers 

The entry requirements for the club 
screening will be similar to a formal 
competition: 

Rubber-band a completed entry form 
(http://www.beertown.org/homebrewing/pdf/bottlei
d.pdf) to each of two (2) brown or green glass, 10 
to 14 ounce bottles of brew. Clear-glass bottles 
will be disqualified. Bottles with raised glass 
lettering are discouraged.  Using a permanent 
black marker, obliterate any and all words or 
pictures on the caps.  

Fill out an entry form 
(http://www.beertown.org/homebrewing/pdf/entry_
recipe.pdf) completely.  You must fill in the 
category and subcategory you are entering!  
Bring two bottles, cooled to serving temperature in 
a cooler and deliver them to the registrar at the 
designated location. 

IMPORTANT INFROMATION  .  If you will be 
entering a beer for consideration, review the entry 
guidelines, make sure that you have 4 bottles 
available (2 for the selection, and 2 to ship), all 
labeled and ready.  Bring them all, we will ship 
them within the week after selection.   

The first COC for the 2006-2007 cycle is Mead, so 
– let’s hear from the Mead Makers in the Club 
(and Friends of TVHA).  A Beer-Style-of-the-
Month article on Mead will appear in next months 
Issue of Alpha-Bits.  Mead is like wine in that 
takes a year to mature, so we will give a recipe for 
mead with the article, our looking ahead recipe 
this month will be a lawn-mower beer for the start 
of summer. 

 
MAY BEER STYLE OF THE MONTH 

EUROPEAN LAGERS 
 

European Lagers include a wide array of beers 
from the pale, crisp distinctively hopped Pilsner, 
malty Vienna lagers, dark malty Munich-Dunkel 
and Schwarzbeir.  I will 
use the BJCP style 
guides as a starting 
point to discuss the 
development and 
characteristics of these 
beer styles.   

Pilsners, the original 
clear, light-colored 
lager, was  developed in 
the mid 1800’s in 
Pilzen, West Bohemia 
(Chezslovakia).  The 
style owes much of its 
character to the low-
mineral waters used in 
the brewing.  The 
absence of appreciable 
calcium in the water 
necessitated using an 
acid rest during mashing to bring the mash pH 
into the range needed for scarification.  In addition 
to the unique water chemistry, Moravian malt and 
the use of decoction mashing lends to a rich, malt 

character in the finished beer.  Saaz hops and the 
low sulfate, low carbonate water mute the 
bitterness, and give the beer a distinctively soft 

hop profile.  
Traditional pilsner 
yeast sometimes can 
provide a background 
diacetyl note.  
Dextrins developed 
during the high 
temperature end of 
the mashing process 
provide additional 
body to enhance the 
perception of a fuller 
palate. 

Not long after the 
development of 
Pilsner, using the 
newly isolated lager 
yeast, brewers in 
Germany started 
producing German 

pilsners and developed other lager beers, unique 
to their own settings.  Once the advantages of 
cold fermentation were discovered, the new yeast 
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and lagering method was adapted throughout the 
European Continent.   

The original amber lager was developed by Anton 
Dreher in Vienna shortly after the development of 
Pilsen Lagers.  Surprisingly Vienna lager is nearly 
extinct on its land of origin in its land of origin; but 
is the dominant style of dark lager in Mexico, 
where it was brought by Santiago Graf and other 
Austrian immigrant brewers in the late 1800s.  
Modern brewing practices use adjuncts, thus the 
rich malt complexity characteristic of the more 
traditional examples of this style are no longer 
present in most commercial examples.  Vienna 
lager owes much of its character to the method of 
malting (Vienna malt), and while lighter overall 
than Oktoberfest, it is still decidedly balanced 
toward malt.  American versions can be a bit 
stronger, drier and more bitter, while European 
versions tend to be sweeter.  Many Mexican 
amber and dark lagers used to conform more to 
the traditional style, but are now more similar to 
sweet, adjunct-laden American Dark Lagers.   

Octoberfest or Marzen lagers were originally an 
adaptation of the Vienna style.  Typically brewed 
in the spring, and stored in cold caves or cellars 
during the warm summer months, then served in 
autumn amidst traditional celebrations.  German 
versions tend to be golden, like a strong Helles, 
and when brewed for export, are typically orange-
amber in color, and have a distinctive toasty malt 
character.  German beer tax law limits the OG of 
the style at 14˚P (1.057), although American 
versions can be stronger. 

Bocks are dark lagers brewed with Munich and 
Vienna Malts, and originated in the brewing center 
of Northern German, Einbeck.  “Bock” is German 
for “male-goat” so many Bock beers use a ram in 
their logos.  German mashing practices use 
decoction, the long boiling or the wort results in 
deepening of the color and development of 

caramel in the flavor development.  Other 
members of the Bock family of lagers include 
Dopplebock and Miabock.  Dopplebock is a 
Bavarian lager developed the monks of St. 
Francis of Paula, Munich.  The original 
Dopplebocks were less attenuated than are 
modern Dopplebocks and thus had a distinct 
malty sweetness, lower alcohol levels, and more 
body.  Modern Dopplebocks are typically strong 
beers, but preserve the malt character and body 
of the original.  Miabock is a fairly recent 
development in comparison to the other members 
of the bock family.  While quite malty, Miabock 
typically has less dark and rich malt flavor than a 
traditional bock, and may be drier, hoppier, and 
more bitter than a traditional bock.  Helles (“pale”) 
Bock and Mai (“May”) Bock may be largely 
synonymous, but Maibock represents the upper 
limits of hopping and color for the range. 

Munich-Dunkel was developed as a darker, malt-
accented beer in part because of the moderately 
carbonate water in Munich.  Traditionally, this 
lager is unfiltered and exhibits a yeasty, earthy 
richness.  The grain-bill for a Munich Dunkel is 
nearly 100% Munich malt, some Pilsner malt and 
small amounts of crystal malt may be used.  
Moderately carbonate-rich water tends to buffer 
the mash pH a little higher, resulting an a very 
malty flavor profile and lots of body.  Decoction 
mashing may enhance the malt flavors a long wort 
boiling will deepen the color.  A darker variant of 
the Munich Dunkel known as Schwarzbier is from 
the German provinces of Thüringen and 
Franconia.  Schwarzbier is usually darker in color, 
drier on the palate than a Dunkel and has 
noticeable roasted malt notes. 

 

 
LOOKING AHEAD TO JULY 

Cream 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  Use noble hops include Sazz, 
Hallertauer and Tettnanger ,.   

Suggested yeast: White Labs WLP001 or Wyeast 
1056  

Estimated original gravity: 1.050 
Estimated IBU: 22 

 
  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)
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All Grain:  
 
7 lbs American 2-row malt 
1 lb Rice extract 
1 oz of Noble hops at 4 AAUs ( 4 total 
HBU) 
 
 

Mash at 150 F by combining 2.5 gallons of water at 164 F with 
the grain.  Rest for 60 minutes.   

Mash-out by heating the mash to 168 F.   

Sparge with water at 170 F to collect 5.5 gallons. 

Add 1 lb lbs of Rice extract to the wort. 

Boil the wort for 10 minutes.  Add 1 oz of Noble hops and boil 
60 minutes.  Chill to fermentation temperature, aerate and pitch 
yeast. 

Partial-mash:  
1.75 lbs light or extra-dry dry malt 
 
4 lbs American 2-row Malt. 
1 lb Rice extract 
1.25 oz of Noble hops at 4 AAUs ( 4 total 
HBU) 
 
 

Mash at 150 F by combining 1.5 gallons of water at 164 F with 
the grain.  Rest for 30 minutes.   

Mash-out by heating the mash to 168 F.   

Sparge with water at 170 F to collect 1.5 gallons, and add more 
water to make 2.5 gallons, and add the dry malt  and rice 
extracts. 

Boil the wort for 10 minutes.  Add 1.25 oz of Noble hops and 
boil 60 minutes.  Add Water to make 5 gallons, chill to 
fermentation temperature, aerate and pitch yeast. 

Extract:  
4. lbs light or extra-light dry malt  
1 lb Rice extract (you may substitute ¾ lb 
dextrose) 
 
1.25 oz of Noble hops at 4 AAUs ( 4 total 
HBU)�  

Add malt and rice extract to 2.5 gallons of cool water .  
 

Boil the wort for 10 minutes. Add 1.25 oz of Noble. Boil 60 
minutes. 
Add water to make 5 gallons, chill to fermentation temperature, 
aerate and pitch yeast.  
 

 
I contacted our two resident Cream Ale experts; 
Dennis Collins and John Peed, about the use of 
rice extract as opposed to flaked corn in a Cream 
Ale.  They both recommend replacing the rice 
extract with flaked corn in the all-grain and partial 
mash.  The amount of flaked corn for this recipe 
would be about 1 1/3 lb.  Because the corn can 
get gummy and clog the mash, Dennis 
recommends that you add the corn after the 

dough-in and mix it down only part way to avoid a 
stuck mash.  Batch sparging is not recommended.  
Finally, the hops may be any variety; shoot for 15 
to 20 IBUs (see the BJCP style guidelines) 

Don’t use corn syrup in place of the rice in the 
extract-only version; what you get at the 
supermarket has vanilla extract in it too.   

Dennis recommends a 2-liter yeast starter 
 

AROMA OF THE MONTH 
Autolysis 

Many homebrewers will rack their beer from the 
primary fermentation vessel to a secondary after 
about 2 or 3 weeks.  They leave behind a massive 
layer of yeast, trub, and possibly hop particulate. 
Every time you disturb your beer you are risking 
oxidation and infection.  So, why do they perform 
this racking stage?  The answer: remove the 
chances of autolysis. 

Autolysis is the term used to refer to the final 
stage of yeast life.  In an early edition of Dave 
Miller's "The Complete Handbook of Home 
Brewing", autolysis is described as "process in 
which starving yeast cells feed on each other by 

excreting enzymes; causes a rubbery stench in 
beer". Some writers like Al Korzonas have stated 
that they believe the fear of autolysis is overrated.  
Anecdotal accounts of lazy homebrewers leaving 
their beer "on the yeast" for many, many weeks 
with none of the effects of autolysis are often 
heard.  And many of us have asked the question, 
"If autolysis is so bad, why don't my bottle 
conditioned brews have it?"  So, is autolysis 
common?  What is it really like?  If I bottle 
condition my homebrew and I taste it many 
months later, will it have autolysized notes? 

From Miller's description, one may expect to smell 
something like "Burnt Rubber Porter" or "Bald Tire 
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Ale".  But, is this truly an accurate description of 
autolysized yeast?  Discussions on Home Brew 
Digest (circa early February, 1999) maintain that 
the aroma can run the gamut of meaty, nutty, 
toasty, or sulfuric.  One contributor ( George 
DePiro ) has stated that some yeasts are more 

susceptible to autolysis than others.  Another 
(Stephen Alexander ) stated that some 
champagnes and sparkling wines have some 
autolysis notes in their aroma.  Finally, have you 
ever heard of vegemite?  It is made from yeast!   

 

BJCP QUESTION OF THE 
MONTH 

By Tom Karnowski 
 
S17.  Describe and differentiate the taste and 
aroma characteristics of the following beer styles. 
Give commercial examples of each style. 

 a)  Porter 
 b)  Biere de Garde 
 c)  American Brown 

BROWN PORTER (OG: 1.040-1.050  FG: 1.008-
1.014  IBUs: 20-30   SRM: 20-35 ) is a fairly 
substantial dark ale with some roasty 
characteristics.  The aroma should have malt with 
mild roastiness and hop aroma may be moderate 
to low.  Esters and diacetyl may be moderate to 
none.  Medium brown to dark brown in color.  
Flavor features malt and will include mild to 
moderate roastiness.  Hop flavor low to none.  
Hop bittering will vary the balance from slightly 
malty to slightly bitter.  Diacetyl, and sourness or 
sharpness from dark grains, should be low to 
none.  Medium-light to medium bodied.  
Commercial Examples: Samuel Smith Taddy 
Porter, Yuengling Porter. 

BIERE DE GARDE (OG: 1.060-1.080 FG: 1.014-
1.022 IBUs: 20-35  SRM: 5-18 ) is a complex, 
malty, moderately strong ale from farmhouses in 
northeastern France; the beers are brewed in 
March to last through the warm months. The 
aroma features malt and a complex blend of slight 
fruity esters, little or no hop aroma, and a 
musty/woody character, with some higher 
alcohols possible.  Color is gold to copper-colored 
(most common), to a dark reddish-brown.  The 
flavor is medium to high malt with some toffee or 

caramel notes.   A slight musty or woody 
character may be present.  Hop bitterness is often 
modest.  Diacetyl low to none.  Medium body, 
which can be smooth and silky.  Alcohol level is 
medium to strong and gives a warming sensation.  
Commercial Examples: Castelain, Trois Mont. 

AMERICAN BROWN ALE (OG: 1.040-1.060 FG: 
1.010-1.017 IBUs: 25-60 SRM: 15-22) is a hoppy, 
bigger, dryer brown ale usually including citrus or 
piney American hop presence.  The aroma thus 
features often citrusy, distinctly American hops 
and may also have esters and dark malt aromas.  
The beer is dark amber to dark brown and the 
flavor features hop bitterness and flavor as a 
dominant element.  Slightly dry relative to English 
versions with malt flavor and some toasty or even 
roasty malt as well.  The beer is medium body.  
Commercial examples include Brooklyn Brown 
Ale, Hart's Pacific Crest Ale and the original 
formulation of Pete’s Wicked Brown Ale. 

These beers are all lagers and run a gamut of 
flavor and character notes.  The Biere de Garde is 
the strongest and most fruity, featuring the most 
fermentation character (including higher alcohols 
and musty/woody character.)  The Brown porter is 
a slightly roasty beer with subdued fruitiness, and 
is overall probably the mildest of this lot.  The 
American Brown Ale is the most hop-oriented and 
features aggressive American hops.  These brews 
all originate from different countries: England for 
brown porter, France for Biere de Garde, and 
USA for American Brown.    The brown ale and 
brown porter are probably the most similar of the 
two owing largely to the use of roasted grains and 
their more subdued fermentation characteristics 
as well as their lighter strength. 
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CLUB-Competition Schedule 
 

Session Name Description 
Entry 
Dates 

Club 
Screening 
Session or 

Result 

Contact 

May 2006 
Extract Beers 

Any  BJCP beer style 
Using > 50%Extract 5/12/06 Paul 

Helthmon 
Tim Bardet at 
tbardet@finance.ucla.edu 

August 2006 
Mead Categories 24-26 8/12/06  7/20 

DTB&G 
John Tull at 
jctull@biodiversity.unr.edu 

September/October 2006 
Stout Category 13 TBD TBD 

Steve Fletty at 
fletty@UMN.EDU 

November/December 
2006 
Light Hybrid Beer 

BJCP Style 6  11/30/ or 
12/76  

11/16  
TBD 

Bill Gornicki at 
gornicwm@earthlink.net. 

 
Link to an entry form: http://www.knaves.org/docs/nhc03_entry.pdf   
 
Link to a Bottle ID form: http://www.knaves.org/docs/label1.pdf  


