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AALLPPHHAA  BBIITTSS  
The Monthly Newsletter of the Tennessee Valley Homebrewers 

June 2006 
 

 
 

Join TVHA 
TVHA Dues are $15.  Your dues help us in our mission to encourage homebrewing, help -
homebrewers improve their brewing skills, educate non-brewers in their appreciation of craft-
brewed beer.  By paying your dues you provide support to club events including brewing seminars, 
tasting seminars, and homebrew competitions.   
 
Send your dues payment to our treasurer, Tom Karnowski, at PO Box 31533, Knoxville TN 37930-
1533.  Make your check out to Tom Karnowski, not TVHA.   
 

 
 

Local Breweries in the News 
The May 19th edition of METROPULSE carried a 
short note on the inception of the Woodruff 
Brewing Company.  According to the MP, Al 
Krusen, current Brewer at Downtown Grill and 
Brewery, and his able assistant Joey Barbarito are 
increasing their brewing output, using the facilities 
of the Downtown Grill and Brewery to spin off a 

new venture.  There will be several taps around 
town, and right now, as mentioned in the MP, at 
least one tap at LaCosta on Market Square has 
already started poring beer fro the new venture 
dubbed “Woodruff Brewing Company”  The beers 
that will be available around town are White Mule 
Pale Ale and the Nut Brown Ale.  But, if you want 
their India Pale Ale, just head down to 
“Downtown”.   

ABOUT TVHA 
The Tennessee Valley Homebrewers 
Association is for 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, at local Brewpubs or Taverns 
with a wide variety of brewed beverages.   

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. 

Send Beer-related News and letters to the 
Editor to editor@knoxhomebrewers.com 

CALENDAR 
 
June 3rd – Cumberland Keg-“only” Competition 

July 20th Brew and Grill at Graham Adams’ 

August 17th Downtown Brewery and Grill 

September 21st Calhoun’s On Bearden Hill 

October 14th  - Brewer’s Jam! 

November - Knew Knox Brewing Company 

December -  Annual Christmas Get-together 

January 2007! 

If you have a contribution to the newsletter, 
would like to host a meeting, or want to 
suggest an activity or a new meeting location, 
contact me at editor@knoxhomebrewers.com  
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New Knoxville Brewing Company is offering 
their Hefe-Weissen around town this summer.  
Last year their German style Hefe-Weiss was a 
very welcome contrast to the American versions 
available in some retail outlets and we can expect 
the same this year.  Brett already has some on 
tap around town, but it is currently not available in 
bottles at the nomal retail outlets.  You might find 
some at the Tasting Room at the Brewery.  Get 
out and have a Beer! 
 

2006 Cumberland Keg Competition 
 
The Annual Cumberland Kegger will again be held 
in Crossville, TN at Jay Schrade's cattle ranch 
June 2nd to June 4th 2006.  The festivities start 
Friday evening with the Big Grind when we will 
weigh out and mill the grain bills for the Big Brew.  
Saturday the Monster Mashers will brew a big 
batch of Poor Richards Ale, and entered beers will 
be judged for their merit.  Don’t forget about 
Saturday evening’s Hawaiian Style whole hog 
barbeque and a potluck dinner; (bring a salad, 
veggie side or dessert and of course 
Homebrew. 
 
To enter your beer, preregister sending an e-mail 
to the Organizer at 
mailto:info@knoxhomebrewers.com with your 
name and address, the BJCP style number and 
bring a (mostly full) Keg or 12 bottles (if this is a 
hardship contact Tom Karnowski) to the 
competition.  Entry fees are $5/keg or $8/bottle 
entry.  PRE-REGISTRATION IS NEEDED BY 
JUNE 1ST.  Entry check in will start around 10 
am.  Judging usually starts around 1 pm. 
 

CLUB-ONLY COMPETITION NEWS 

The scheduled due dates for the Club screenings 
are at end of the newsletter – go check it out.  
Here are the 2006-2007 Club only categories that 
have been scheduled so far by the AHA:   

August 2006 Mead 
September/October 2006 Stout 
November/December 2006 Light Hybrid Beer 

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 

GERMAN ALES 
 

Germans are well know for their lager beer, malty 
Munch Hells and Bavarian Fest beers are the 
archtype of German beers  But Germans also are 
well known for their ales When one thinks of 

German ales, one of two types will immediately 
come to mind, Alt beer and Kölsch.   
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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 

Alt beer is the traditional style of beer from 
Düsseldorf.  “Alt” is German for old and refers to 
the “old” style of brewing, using top-fermenting ale 
yeast.  While these beers are cold conditioned, 
they are not cold fermented at the near freezing 
temperatures typical of lager brewing which 
characterizes the majority of modern German 
beers.  Alt brewing, 
therefore, predates 
the isolation of bottom 
fermenting yeast 
strains, although it 
approximates many 
characteristics of 
lager beers; Alts are 
fermented slowly at 
cool (60-65˚F) ale 
fermentation 
temperature and 
lagered at cold 
temperatures to 
produce a cleaner, 
smoother beer, with 
low levels of esters, 
atypical for most ales.  
Decoction mashing 
methods emphasize 
the malt and noble 
hops are used to produce a distinct bitterness that 
balances the malt flavors and aroma.  Common 
variants include: 

• Sticke (“secret”) alt, slightly stronger, darker, 
richer, more complex than typical Alts, and 
more bitter (up to 60 IBUs) and is usually dry 
hopped.   

• Münster alt is typically lower in gravity and 
alcohol, sour, lighter in color (golden), and can 
contain a significant portion of wheat.   

Alt-like beers are produced outside of Düsseldorf, 
and are referred to as Northern style Altbier, but 
most are actually moderately bitter brown lagers 
rather than ales, and thus are not brewed in the 
Alt weg”, rendering term “Altbier” inappropriate for 

these beers.  Those that are made as ales are 
fermented at cool ale temperatures and lagered at 
cold temperatures (as with Düsseldorf Alt).   True 
Northern Altbiers, like Düsseldorf Altbier, are very 
clean malty relatively bitter beers, but 
characterized by being more caramelly, usually 
sweeter and less bitter than Düsseldorf Altbier. 

Kölsch is an appellation 
defined as a “light, 
highly attenuated, hop-
accentuated, clear top-
fermenting Vollbier.  The 
use of the name as an 
appellation is protected 
by the Kölsch 
Konvention, restricted to 
the 20 or so breweries 
in and around Cologne 
(Köln).  Classically 
Kölsch is served in tall, 
narrow 200ml glasses.  
In the Cologne area 
breweries produces a 
wide array of 
interpretations of the 
Konvention, with drier 
versions that seem 

hoppier or more bitter than the more malt rich 
versions.  All examples of Kölsch, however exhibit 
a delicate flavor profile, and when attempting to 
brew a Kölsch-style beer, the homebrewer should 
remember to over do any of the ingredients, and 
keep the fermentation temperature low.  Because 
of the subtle taste characteristics of this style, 
defects and poor handling will tend to be very 
noticeable and the beer will have a relatively short 
shelf-life.  A Kölsch should exhibit a low, subtle 
malt aroma, and possibly a hint of fruit flavors and 
aromas.  Subdued maltiness in the flavor gives 
the beer a refreshing tang in the finish, similar to a 
light lager, or subtle pilsner 

 

 
LOOKING AHEAD TO AUGUST 

Weizen 
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; Sazz, Hallertauer or 
Tettnanger ,.   

Suggested yeast: White Labs WLP300 
Hefeweizen or Wyeast 3068 Weihenstephan 
weizen 
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Estimated original gravity: 1.057 
Estimated IBU: 20 

 
 

All Grain:  
 
5 lbs German Pils malt 
5 lb German Wheat 
1.5 oz of Noble hops at 4 AAUs ( 6 total 
HBU) 
 
 

Mash at 150 F by combining 3.5 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. 

Boil the wort for 10 minutes.  Add 1.5 oz of Noble hops and boil 
60 minutes.  Chill to fermentation temperature, aerate and pitch 
yeast. 

Partial-mash:  
3.5 lbs wheat malt dry malt 
4 lbs German Pils Malt. 
2 oz of Noble hops at 4 AAUs ( 8 total 
HBU) 
 
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) 
 

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 malt extract. 

Boil the wort for 10 minutes.  Add 2 oz of Noble hops and boil 
60 minutes.  Add Water to make 5 gallons, chill to fermentation 
temperature, aerate and pitch yeast. 

Extract:  
5.75 lbs wheat malt extract 
 
 
2 oz of Noble hops at 4 AAUs ( 8 total 
HBU)�  

Add malt 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.  
 

 
AROMA OF THE MONTH 

Diacetyl 
Diacetyl is a compound which produces a buttery 
aroma and taste in beer.  Diacetyl is a common 
yeast by-product during fermentation.  During later 
stages of fermentation most diacetyl is reduced to 
a compound called 2,3-butanediol which is 
odorless and flavorless.  The chemical pathway 
which produces diacetyl is illustrated below. 
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The reduction of diacetyl proceeds by the 
following pathway: 
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The intermediate compound in the reduction 
reaction, Acetoin, gives beer an unpleasant 
mustiness and fruitiness.  The following factors 
increase and decrease diacetyl in beer: 

Note that in some beers diacetyl is not bad.  In 
some complex beers diacetyl is not considered a 
defect, so long as it amounts to nuances and 
compliments the overall character of the beer.  
Some commercial examples of beers which have 
diacetyl in some amounts include Red Hook ESB, 
some English bitters, and even Pilsner Urquell.   

The following table provides a summary of the 
factors that affect the production of Diacetyl in 
brewing: 
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BJCP QUESTION OF THE 
MONTH 

By Tom Karnowski 
 
T20.  Provide a complete five gallon ALL-GRAIN 
recipe for an Oktoberfest listing ingredients and 
procedure.  Give original and final gravities.  
Explain why the recipe fits the style. 
 
(To roughly estimate the amount of hops you will 
need, you can use the following rough estimates:  
1 HBU of hop pellets for 60 minutes in regular 
types of wort will yield about 3.7 IBUs) 
 
Description: 
OKTOBERFEST (OG: 1.050-1.064, FG: 1.012-
1.016, IBU 20-30, SRM 7-14) is a smooth, rich 
beer with malt character that is soft, complex and 
elegant without being overly sweet.  The aroma 
features German Munich malt and may have a 
light toasted malt aroma, with no fruitiness, 
diacetyl or hop aroma.  The beer is dark gold to 
reddish amber and has good head retention.  The 
flavor is complex malty with a possible toasted 
aspect, moderate hop bitterness, and low to none 
hop flavor.  The beer is definitely malt balanced 
without being sweet.  Commercial examples 
include Spaten Ur-Maerzen, Paulaner 
Oktoberfest, and Samuel Adams Octoberfest. 
 
Grain bill: 
We assume 1 lb of grain yields 36 points of 
extract.  We will assume that we have an 
efficiency of about 75%, so in our system we will 
get ¾ of 36 points per pound, or 27 points.  We 
will use 10 lbs of grain which will give us a specific 
gravity of 1.054 in a 5 gallon batch.  We will use ½ 
Munich malt and ½ pilsner malt to give us a malt 
balance and complex light toastiness.  We will 
also add ½ lb of German crystal malt, maybe 20L, 
to darken the beer some and add some 
complexity, and add ½ lb of melanoidin or 

aromatic malt for additional maltiness.   Our color 
should fall in the required SRM quite easily.  
Ideally our malt will be of German origin (i.e., 
Weyerman, Durst) for authenticity. 
 
Mashing schedule: 
If the malt is not well modified we will have to do a 
protein rest, which is an initial rest at 130 F for 30 
minutes to break large proteins into smaller ones.  
We can do this by heating 13 qts of water to 150F 
and add the grain to settle the temperature at 130 
F.  We will then raise the mash to a temperature 
of 152 F.   
 
If the malt is well-modified we will use only a 
single step infusion at approximately 152 F.  We 
will heat 14 qts of water (1.3 per lb of grain) to 
about 170F and add the grain.  This converts 
starches to sugars.  The temperature should 
stabilize at about 152 F.  This mash temperature 
will give a nice balance between sweetness and 
attenuation and allow both alpha and beta 
amylase to work nicely.  After a 90 minute rest we 
will heat the mash up to a temperature of 170 for 
a mash out, then we will sparge with 4 gallons of 
sparge water at 168F until we have collected 6 
gallons of wort.  The mash out stops the enzyme 
actions and heats up the mash, loosening up the 
wort sugar and making it easier to collect in the 
sparge. 
 
For this beer we can also perform a decoction 
although there is controversy over whether it is 
necessary or useful.  Decoction involves raising 
the beer from the protein rest to the 
saccharification rest by pulling out about 1/3 of the 
grains, heating them to 150F, resting for 15 
minutes, heating to boiling, and placing them back 
in the remaining grain which should raise the 
whole mash to 150 F.  The second decoction 
would then be to take 1/3 the grain, heat it to 
boiling, and add it back to create a mash at about 

Increase Decrease 
♦ Worts with high sugar and starches 
♦ Deficiency of amino acid valine 
♦ Weak yeast 
♦ Excessive oxygen in the wort, which 

produces diacetyl through alternate 
pathways 

♦ Healthy yeast populations 
♦ Warmer fermentation temperatures 
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158 F.  A third decoction of ½ the grain would 
raise the temperature to mash-out levels of 170F.  
Decoction darkens the wort and in theory 
increases the maltiness of the brew.  It is a 
throwback to times when thermometers were not 
available. 
 
We will boil the wort for 90 minutes total because 
the pilsner malt may produce excessive DMS in 
the final beer. 
 
Hop bill and explanation 
The hop level should be low, approximately 25 
IBU, and German noble hops are the correct 
choice.  We do not want a big hop profile from this 
beer.  Assuming approximately 3.7 IBU per alpha 
acid unit of hops added, we will need one ounce 
of 6% AAU hops to get about 22 IBUs.  We will 
boil these hops for 60 minutes.  No flavor or 
aroma hops will be used. 
 
Yeast choice and explanation 
We will choose a Bavarian or German lager strain 
that is moderately attenuative.  We will build a big 
starter (at least 1 gallon for this 5 gallon batch of 
lager beer). 

 
Fermentation schedule and explanation 
We will aerate well and ferment at 50 F.  When 
the beer is about 2/3 done we will raise the 
temperature over a few days to 65 F for a diacetyl 
rest.  Then after a few more days we will cool the 
beer to 34 F and let it sit for at least 4 weeks.  The 
cold fermentation will produce minimal esters and 
leave the beer nice and clean tasting so only the 
malt and hops show through.  The diacetyl rest 
will allow yeast to absorb the buttery tasting & 
smelling diacetyl produced by the fermentation 
(many lager yeasts are prone to this).  The cold 
conditioning will clarify the beer and add extra 
smoothness. 
 
Serving 
After cold conditioning we will keg the beer and 
serve it at 55 F in German-style mugs or steins.  If 
we bottle the beer we will counter-pressure bottle 
it, or add additional yeast and priming sugar 
(since the lagering likely dropped most yeast out 
of suspension). 
 
(Source: Ray Daniels, "Designing Great Beers") 
 

 
 
 

CLUB-Competition Schedule 
 

Session Name Description 
Entry 
Dates 

Club 
Screening 
Session or 

Result 

Contact 

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 10/1/06 TBD 

Steve Fletty at 
fletty@UMN.EDU 

November/December 
2006 
Light Hybrid Beer 

BJCP Style 6  11/08/06  10/26  
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  
 
 

 


