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AALLPPHHAA  BBIITTSS  
The Monthly Newsletter of the Tennessee Valley Homebrewers 

July/August  2006 
 

 
 

Joining 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.   
 

 
 

Congratulations to Knoxville 
Home brewers 

Congratulations are in order to John Peed whose 
Kolsch took Silver in the light hybrid category at 
National Homebrew Competition for his Kolsch.  
John previously qualified for the National 

Homebrew competition with his Kolsch and 
Ordinary Bitter, all in the East Regional division 

Five of our members took the BJCP exam, and 
the results are in.  Congratulations to John Peed, 
Dennis Collins, Bill Walton, Jay Pfaffman and 
Jonathan Shireman on passing the exam.    

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 Brewpub, and Taverns 
with a wide variety of brewed beverages.   

We often hold Emergency Imbibition 
Meetings at Calhoun’s on Tuesdays.  You 
will find us at the back of the bar area 

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 
 
July 15th Brew-out and Grilling at Graham 
Adam’s Directions below 

August 17th Downtown Grill and Brewery 

September 21st Barley’s 

October 14th  - Brewer’s Jam! 

November 16th New Knoxville Brewery 

E-mail meeting suggestions to 
mailto:geojon4609@aol.com
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MEAD; a Summary   
By Ron Downer 

The mere mention of that mysterious beverage 
mead conjures up romanticized visions of lusty 
Viking warriors, medieval knights, and ladies-in-
waiting.  Although both beer and wine lovers claim 
their respective beverages as the oldest, common 
sense would dictate that mead is actually the 
oldest alcoholic beverage known to man.  It isn’t 
difficult to imagine prehistoric man harvesting 
honey from wild bee hives, diluting with water in 
an effort to stretch the supply, and then have 
spontaneous fermentation occur, thus producing 
the first primitive mead.  That’s it - no malting of 
grains - no stomping of grapes - just honey, water, 
and the ever ubiquitous airborne yeasts and mead 
is born! 

From its simple beginnings of honey and water, 
traditional mead has evolved into several sub-
styles running the gamut from still (uncarbonated) 
mead to sparkling mead, and from very sweet to 
bone-dry.   

• If fruit or fruit juice is used it becomes a 
“melomel”.   

• Mead with grapes or grape juice added is a 
grape melomel, or a “pyment”.   

• Apple melomels are called “cyser”.   
• A “metheglin” is mead that has been infused 

with herbs or spices.   
• To round out the confusion we finally have 

“braggot”, mead in which both honey and malt 
are used to provide flavor and fermentables.   

The Beer Judge Certification Program lists seven 
different sub-styles of mead that may be entered 
into competition.  However,  www.honeywine.com 
lists 17 different styles of mead, plus lots of 
interesting recipes - check it out.   

Most commercial meads encountered are still, 
high in alcohol, and very sweet; and would be 
considered as more of a wine than a beer.  
Homebrewers making lighter, drier, sparkling 
versions of mead will, in my opinion, do better in 
beer competitions than those entering sweeter, 
still versions.   

Most mead, especially sparkling meads, should 
have a pale, golden color and a delicate flavor 

that emphasizes the flavor of the honey itself.  
Therefore, it is important that the meadmaker use 
light-colored, delicately flavored honeys in the 
production of mead instead of dark, strong-
flavored honeys.  Speaking of delicate flavors and 
aromas, boiling the honey/water mixture was teh 
first step in Charlie Papazian’s The Complete Joy 
of Homebrewing, but meadmakers and brewers 
using honey in their beers now realize that boiling 
the honey mixture will eliminate many of the 
valuable aroma and flavor compounds that should 
remain in the finished beverage.  And, of course, if 
you are using fruits or fruit juices in mead; they 
should never be boiled, as this may cause an 
irreversible pectin haze in the mead.  In an effort 
to solve this problem many, meadmakers have 
opted to pasteurize the honey mixture by raising it 
to 160° F. and holding at that temperature for at 
least 30 minutes.  In his book The Homebrewer’s 
Companion, Papazian recommends a low of 140° 
F. for 20 to 30 minutes, so apparently there is a 
range of different times and temperatures that will 
accomplish the same goal.   

There are other alternatives to pasteurization, so I 
asked John Cosgrove, Executive Director at 
Shady Grove Meadery, how they do it at their 
meadery in Clinton, TN.  John was gracious 
enough to give me this answer, “We ended up 
using sulfites in our mead.  We were going to 
pasteurize at 150° F. but the Tennessee 
Agriculture Inspector’s only experience was with 
other wineries and he wanted letters from U.T Ag. 
professors etc. saying pasteurization was o.k. for 
wine, so we took the path of least resistance since 
adding sulfites is accepted practice in wineries.”  
John went on to say, there is a lot of debate about 
the boil vs. no boil within the mead community.  
Many feel the bouquet and flavor of honey is too 
delicate to boil.  Ken Schramm who wrote The 
Complete Meadmaker claims there is enough 
antibacterial property in honey to prevent 
infections without using sulfites or boiling - just 
dilute, add nutrients, pitch yeast and go.  He said 
he has never, in probably thousands of batches, 
had spoiled mead.”  These then are the 
alternatives available to the meadmaker.  Since 
meads are usually made in small batches the avid 
meadmaker could possibly try all of the 
alternatives (i.e. boiling, pasteurization, adding 
sulfites, and doing nothing) and then decide which 
works best with his particular set-up.   
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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 
August Lawn Mower Beer 
September Stout and Porter 
October Fruited and Spiced beer 
November Light Hybrid Beer 
December Winter Warmers

If adding sulfites is the chosen method of treating 
the honey mixture keep in mind that many people, 
particularly asthmatics, can have a severe, even 
deadly reaction to sulfites!  
When either sodium or 
potassium metabisulphite 
are added to honey mixtures 
or fruit juices the mixture 
should be allowed to rest for 
24 hours before pitching the 
yeast.  The sulfur dioxide 
gas produced during this 
rest must be allowed to vent 
out. 

How much honey to use?  
In The Homebrewer’s 
Companion Charlie 
Papazian includes very 
useful charts for formulating 
recipes for different types of 
mead and for predicting 
original gravities.  Papazian 
also points out, in the same 
book, that meads with original gravities below 
S.G. 1.080 (19.3° Plato) will usually finish 
fermentation within one or two months.  Meads 
starting at S.G. 1.100 (24° Plato) and higher are 
less predictable and will take longer to ferment 
out.  With mead, as with high-gravity Belgian ales 
and Barleywines, patience is a virtue.  With 
fermentation and clearing times stretching into 
months or longer it is important to conduct 
secondary fermentation in glass carboys or metal 
fermenters, being careful to keep the headspace 
to a minimum and keeping fermentation locks 
filled (mead is very susceptible to oxidation).   

Wine or champagne yeasts work best for making 
meads due to the higher alcohol content they will 
tolerate before getting zonked.  Prise de Mousse 
champagne yeast will be the best for the higher 
alcohol meads and for bottle conditioning.  For 
those brewers who absolutely, positively must 
have a pure culture yeast, Wyeast has two liquid 
mead yeasts - WY3184 for sweet meads and 
WY3632 for dry meads.   

And now a few words about something very 
important in making mead - yeast nutrient.  Honey 
lacks the nutrients needed by the yeast during 
fermentation, so if you neglect to add yeast 
nutrient the fermentation will likely be sluggish or 
get stuck.  Yeast nutrient is available at any 
homebrew/winemaking supply store.  If malt 
extract is used in the mead, as in Braggot, no 
additional yeast nutrient is required, as the malt 

extract/wort supplies all the nutrients needed by 
the yeast. 

TIPS ON MAKING 
MEAD 

The general range of 
specifications for mead 
is as follows: 

O.G. 1.070 - 1.120 
F.G.  0.995 - 1.025 
ABV 7.5 - 15+% 
SRM 1 - 16 

And then we have 
braggot: 

O.G. 1.060 - 1.120+ 
F.G.  1.004 - 1.025 
ABV 6.5 - 14% 
SRM 3 - 16 

A Simple Recipe for 
Gingermead    

To tell the truth, I have 
made only one mead in at least 24 years of 
brewing, but it has been a good one.  In April 
1997 I made a batch of mead based on Charlie 
Papazian’s recipe for “Barkshack Gingermead”, 
found in The Complete Joy of Homebrewing.  
Nine years later I still have several bottles of that 
mead, and it is better than ever.  I now realize, 
however, that I would have changed a few things, 
which are noted following the recipe. 

7 pounds light clover honey 
1½ pounds corn sugar (dextrose) 
5 ounces freshly grated ginger root (see Note 1) 
1 tsp citric acid 

7 grams yeast extract (see Note 2)¼ tsp Irish 
Moss (optional)  
Starter made with Wyeast 3632 

Day before brewing:   Made yeast starter from 7 
ounces honey, ¼ tsp yeast nutrient, and one quart 
water boiled for 15 minutes.  Added the mead 
yeast to this solution once it had cooled to 
fermentation temperature. 

Day of brewing:  Boil all ingredients in 1½ gals. 
water for 15 minutes (see Note 3).  Poured 
through strainer into fermenter and topped-up to 5 
gals. with cool, boiled water.  S.G. = 1.070,  
Added more cool, boiled water to bring total to 6 
gals. and reach target gravity of 1.060 (see 
Note 4).   

Final gravity = 0.998 (32 days after brewing).  
Bottled with 1 cup corn sugar (see Note 5) 
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Notes on possible changes: 

Note 1 - The 5 oz. of ginger is a bit overwhelming, 
so I would now reduce it to 2-3 oz. 

Note 2 - Yeast extract, which is a natural yeast 
nutrient, did not seem to work well.  I added 3 tsp 
regular yeast nutrient after 3 days of no visible 
activity. 

Note 3 - I would now try to preserve more honey 
aroma and flavor by just raising the mixture, 
minus the ginger, to 160° F. and holding for 30 
minutes.  I would then make a strong “tea” from 

the ginger and add it at bottling.  Papazian says 
that doing this will make the flavors cleaner and 
fresher. 

Note 4 - I would leave it at S.G. 1.070 and not add 
more water to reach target gravity of 1.060. 

Note 5 - Since I bottled in champagne bottles, 
which can handle high pressures, I would now use 
more priming sugar to increase the level of 
carbonation.  

 
AUGUST BEER STYLE OF THE MONTH 

LAWN MOWER BEER  
 

Just What is a Lawnmower Beer? 
A “Lawnmower Beer” category was developed for 
the 19th Annual Marquis de Suds (MDS) 
homebrew competition in Calgary, Canada, to 
include those beers that were considered to be a 
“totally refreshing, thirst quenching, could-drink-
this-all-day session beer”.  While American 
Standard Lager may come to mind as 
representative Lawnmower Beer, but other beers 

may better satisfy a beer lover.  To develop a list 
of beers that could fit a Lawnmower Beer 
category, specific characteristics of the category 
had to be established; and the MDS competition 
guidelines provide the following: 
• Pleasing taste and/or aroma 
• Thirst quenching  
• Imparts a desire for a refill 
• Overall, be THE beer to grab after mowing a 

lawn. 
 

I have used this basic description to select several 
styles for inclusion in this month’s Beer-o’-the-
Month column.  Roughly these characteristics 
translate to be a beer that has some malt flavor 
and distinguishable hop characteristics, but are 

both somewhat subdued, and includes both lagers 
and ales.  Thus the original gravity should be low, 
with corresponding low hopping rates.  You might 
include additional beers to those I have selected, 
or question the appropriateness of those I have 
selected, and that’s O.K.  Make you own list and 
have fun with it.   

Tips on Brewing Lawn Mower Beer.  One of the 
defining characteristic of Lawn Mower beers is a 

very light body, rather difficult to achieve with an 
all malt grain-bill.  A very light grain bill with 6-row 
or 2-row malt is a requirement, and the use of 
adjuncts is nearly mandatory.  Rice extract solids 
are a good way to avoid the hassle of cooking raw 
rice or corn, but using flaked grains is also a good 
alternative if you want to go all-grain.  Flaked 
maize is readily available at homebrew shops and 
lends a very light body and delicate flavor to 
cream ales.  Flaked wheat is available at most 
health foods stores or food Co-ops (try Three 
Rivers Market on Broadway in Knoxville), and is a 
great alternative for use in American wheat beers, 
Hefeweizen and witbier.  Finally, use the proper 
yeast for the style, be sure to ferment cold.  . 

 

BJCP STYLE (2004) Min 
OG 

Max 
OG Min FG Max FG Min 

ABV 
Max 
ABV 

Min 
IBU 

Max 
IBU 

Min 
SRM 

Max 
SRM

1A.  Lite  American  Lager  1.035 1.050 0.098 1.012 3.5 5.1 8 22 2 8 
4A.  American Dark Lager 1.040 1.050 1.010 1.012 4.1 5.1 14 20 10 20 
2D.  American Wheat 1.035 1.055 1.008 1.015 3.7 5.5 10 30 2 8 
6C.  Kolsch-Style Ale 1.040 1.048 1.008 1.013 4 5 16 30 3.5 5 
17A.   Berliner Weisse 1.026 1.036 1.006 1.009 2.8 3.6 3 8 2 4 
16A.   Witbier 1.042 1.055 1.008 1.012 4.2 5.5 15 22 2 4 
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LOOKING AHEAD TO SEPTEMBER 
Dry Stout 

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. 

British hops are Goldings and Fuggle 

Suggested yeast: White Labs WPL0001 (Cal. ale) 
or Wyeast 1056 (American ale) 

Estimated original gravity: 1.037 

Estimated IBU: 31 

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:  
6 lbs British or American 2-Row malt 
1 Lb 40 L Crystal 
1 Lb Roasted Barley 
 
2 oz of British hops at 4 AAUs ( for 8 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. 

Boil the wort for 10 minutes.  Add 2.5 oz of British Hops, boil 60 
minutes.  Chill to fermentation temperature, aerate and pitch 
yeast. 

Partial-mash:  
1.25 lbs light or extra-light dry malt 
3 lbs  British or American 2-Row malt 
1 Lb Roasted Barley 
 
2.5 oz of British hops at 4 AAUs ( for 10 
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.   

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 2.5 oz of British, boil 60 
minutes.  Add water (ideally, pre-boiled and chilled) to make 5 
gallons.    Chill to fermentation temperature, aerate and pitch 
yeast.  

Extract:  
3.5 lbs light or extra-light dry malt  
1 Lb Roasted Barley 
 
2.5 oz of British hops at 4 AAUs ( for 10 
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 2.5 oz of British. Boil for 60 
minutes. Add water (ideally, pre-boiled and chilled) to make 5 
gallons. 

Chill to fermentation temperature, aerate and pitch yeast. 
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AROMA OF THE MONTH 
Skunkiness 

I once was speaking with a friend about 
homebrewing.  She stated point blank that she 
didn't like beer.  When I pressed her on this she 
told me the main reason she didn't like beer 
because it "smelled like a skunk".  I took this as 
an opportunity to tell her that good beer didn't 
smell like skunks.  The main point of her 
statement, however, is rather correct; many beers 
you buy have been subjected to abuse which 
leads to skunky aromas.  In particular, light at 

wavelengths of 400 to 520 nm causes the 
breakdown of humulone, a hop alpha-acid, into a 
compound called mercaptan that happens to be 
the main component of skunk musk.  The 
chemical pathway is shown below. 
 

There are several steps that can prevent skunking 
of beer.  Keeping beer bottles out of light is key.  
Brown bottles do a much better job at absorbing 
light in the proper wavelengths than green or clear 
bottles do.  It would be nice if ALL breweries sold 
their beer in dark bottles, or even better, 
packaged their brews in boxes like NKBC used to 
do (or like the Rocky River party pigs are 
packaged.)  If you want to purchase beer you can 
often get better bottles in the back of the case, or 

by getting beers from the back storage (ask the 
store manager).  Of course canned beer is not 
subject to spoilage from light.  Also, Miller beer 
products use specially modified hop products to 
prevent light spoilage as well! 

 

BJCP QUESTION OF THE 
MONTH 

T1.  Describe and discuss the following beer 
characteristics.  How are they perceived?  What 
causes them and how are they avoided and 

controlled?  Are they ever appropriate and if so, in 
what styles? (only three will be given) 

a)  cloudiness  
b)  buttery/butterscotch  
c)  poor head retention  
d)  mouthpuckering 
e) band-aid-like  

 
Figure 1 Drawing from BrewChem 101 by Jee Janson 
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f)  light body  
g)  fruitiness  
h)  sour or acidic  
i)  cooked corn  
j)  astringent  
k)  cardboard 
l)  sherry-like 

 
Lisa Skelley answers: 
a. Cloudiness; Cloudiness is usually a product of 
proteins in the finished beer or (for some styles) 
suspended yeast.  Chill haze is a common clarity 
issue where the beer is clear when warm and 
cloudy when cold.  This is due to polyphenols 
(derived from tannins in grain and hops) 
combining with larger proteins (from the malt and 
adjuncts).  These compounds are soluble at 
warmer temperatures and insoluble at cooler 
serving temperatures.  These can be removed 
through the use of low-protein grains in the grain 
bill, possibly performing protein rests, boiling to 
get better hot break, chilling rapidly to get good 
cold break, using Irish Moss in the boil, and using 
finings (such as polyclar) in the finished beer.  
Cold conditioning can also reduce chill haze over 
long periods of time, and filtering the beer can as 
well.  There are two other main sources of chill 
haze, called biological haze and chemical haze.  
Biological haze is due to bacterial infections or 
suspended yeast.  The bacterial problem will likely 
cause other, more severe issues with the beer 
and the only way around it is good sanitation 
practices.  The suspended yeast issue can be 
solved only with time, or by choosing a more 
flocculent yeast.  Chemical haze is caused by 
inadequate calcium in the brewing water (lower 
than 50 ppm) or excessive iron or copper levels in 
the water.  Different water choices or 
supplementing the water supply with gypsum, 
calcium chloride, or chalk can help alleviate this 
problem.  As a final note, some beers actually are 
cloudy as part of their profile: particularly German 
hefeweizen and Belgian witbier.  If recipes for 
these beers do not produce the desired haziness, 
the grain bill may need altering (toward more 
wheat), or a few tablespoons of flour can be 
added at the end of the boil (to introduce larger 
proteins and starch to the wort). 
 
b. Butter/Butterscotch; 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 an odorless and 
flavorless compound.  The following factors 
increase diacetyl in beer: worts with high sugar 
and starches, deficient amino acids, weak yeast, 
excessive oxygen in the wort.  Diacetyl can be 

decreased with healthy yeast populations, choice 
of yeast strain, and warmer fermentation 
temperatures.  Note that in some beers diacetyl is 
not bad, 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.   
 
c. Poor Head Retention; Good head retention is 
created primarily through the presence of small 
and medium sized proteins in beer.  Extract 
brewers are largely dependent on their extract for 
the protein level, although they can do some 
things to improve head retention such as using 
steeped crystal malt (around ½ lb to 1 lb).  All-
grain brewers can help control this by their choice 
of grain and their mashing regime.  Different malts 
have different protein levels; for example, 
domestic 6-row malt is higher in protein than pale 
ale malt.  Also, adjuncts such as flaked wheat can 
increase head retention, as can the 
aforementioned use of crystal malts.  The protein 
rest (steeping the grains at temperatures around 
130 F) has been rather controversial; some 
sources believe it is actually detrimental to head 
retention, and is not needed in the first place.  The 
protein rest is designed to reduce the size of 
proteins in the wort, and thus it is possible that 
they can be reduced to the detriment of head 
retention.  There are other factors that can 
decrease head retention: high levels of alcohol in 
the beer and oily or dirty serving glasses can also 
reduce head retention. 
 
d. Mouthpuckering ; Mouthpuckering is another 
description for astringency, but sour/acidic notes 
can come into play as well.  See the answers for h 
and j below. 
 
e. Band-aid like; Phenolic tastes come from a few 
different sources, but are described as  medicine 
chest-like flavor and aroma, Band-Aid like, or 
plastic-like or  clove-like.  The clove flavor in 
Bavarian wheat beers is due to a desirable 
phenolic compound.  Chlorine contamination of 
beer can cause phenolic taste, either from high 
levels in the water or from poor rinsing of 
sanitation solutions.  Some yeast strains promote 
phenolics (i.e., Bavarian wheat beer strains), so 
proper yeast selection and avoiding contamination 
from wild yeast is important.  Poor sparging 
techniques can contribute to phenol  formation, 
including water which is > 170 F, oversparging, 
and pH > 6.0.   Care in sparging will reduce these 
causes. 
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f. Light body; Body/mouthfeel is also largely a 
product of proteins in the beer.  The proteins that 
generate good head retention can also generate a 
heavy, full or chewy mouthfeel.  Again these can 
be controlled by the grain types and the mashing 
regime as in (a).  Other sources of heavy/full 
mouthfeel include high-gravity beers (controlled 
by the amount of grain or malt extract in the 
recipe), lower attenuation (controlled by higher 
mash temperatures, choice of malt extracts, or 
choice of yeast as some yeast strains are more 
attenuative – create more alcohol and lower final 
gravities- than others), and malto-dextrin powder, 
an additive that adds unfermentable 
carbohydrates to the beer.  Conversely, low 
mouthfeel and body can be produced by 
excessive or unnecessary protein rests, some 
adjuncts such as rice or sugar, highly attenuated 
beers, and bacterial infections.  Highly carbonated 
beers can also seem to have lower body, as can 
lighter (lower OG) beers. 
 
g. Fruitiness; Fruitiness is caused by fermentation 
by-products called esters.  Esters are produced 
from acids and alcohols.  Different yeast strains 
produce esters in different amounts.  Bacterial 
infections can also produce esters, although they 
usually produce other effects that are not as 
pleasant.  Higher fermentation temperatures 
cause more esters, as does underaeration 
(insufficient oxygen), underpitching, and high 
levels of alcohol.  Some levels of esters are good 
in many types of ale.   
 
h. Sour or Acidic; Sour tastes are usually caused 
by infection with bacteria.  Lactobacillus,  
pediococcus and acetobacter are the most 
common bacterial contaminants.  The  back of the 
tongue contains taste buds which perceive 
sourness in foods.   There may also be a tart or 
vinegar-like aroma.  Sanitation is important to  
preventing contamination.  In addition, using a 
good strain of yeast will  minimize the amount of 
bacteria which can grow.  Other contributing 
factors  for sour taste include too much citric or 
ascorbic acid used to adjust wort  pH, 
fermentation at high temperatures, excessive acid 
rest, long mashes, and  storing beer in a warm 
environment.  Using correct temperatures for beer  
fermentation & storage will reduce.  Timing the 
mash process and measuring pH  are also 
important. 
 
i. Cooked Corn ; Dimethyl Sulfide, or DMS as it is 
commonly called, is a strange sort of creamed-
corn, celery, or vegetable aroma.  It is caused 
through two main ways.  First, there is a 
compound called S-methyl methionine (SMM), 

which is a product of malt germination.  Different 
malts have different levels of SMM and can cause 
DMS to appear in differing amounts.  For 
example, beer made many European pilsner type 
malts can have problematic amounts of DMS 
unless steps are taken to reduce its level.  North 
American 6-row malts have approximately 10 
times the level of SMM than English or Belgian 2-
row malts.  Generally, the darker the malt the 
lower the SMM.  The other source of DMS is a 
bacterial infection.  DMS can be avoided in beers 
brewed from troubled malts through a few easy 
steps.  Leaving the lid off the boiler during a boil 
can reduce DMS.  Extended boiling periods, for 
example 90 minutes instead of 60, can also 
reduce DMS.  Supposedly, slow wort cooling can 
also cause DMS to remain at excessive levels.  It 
should be noted that some levels of DMS are not 
regarded as flaws in pale lagers.  Some Kolsch 
style ales also have small levels of DMS. 
 
j. Astringent; Astringency in beer comes primarily 
from tannins in grains.  Tannins are  mostly found 
in the husks of grain and in hops, but may be the 
result of  contamination by wild yeast or bacteria.  
In the latter case, sanitation can  help prevent this 
character.  Astringency is perceived by the entire 
mouth,  as a puckering, dry sensation (like grape 
skins, or young wine).  Tannins are  extracted 
from grains when the water reaches the boiling 
point; thus removing  grain prior to boil will help 
prevent.  When grain is over-crushed, there is  
more exposure of the husk to water, which allows 
a greater level of tannin  extraction.  High sparge 
temperatures (> 170 F) or over-sparging will also  
increase the level of tannin extraction, as will 
water which is too acidic.   Excess minerals 
(sulfate, magnesium and iron) contribute to 
astringency in  this manner as well, so close 
monitoring of water characteristics is also  
necessary.  Finally, over-attenuation will result in 
less sweetness to  balance astringency, so using 
a yeast variety which is appropriate to the  beer 
style you are hoping to brew will help reduce this 
characteristic. 
 
k. Cardboard; Cardboard taste is usually due to 
oxidation of fermented beer.  Also  referred to as 
wet paper, sherry like and rotten fruit.  This 
character may  be in both the aroma and the 
flavor.  Things that can contribute to oxidation  
include aeration during transfer or bottling, low fill 
level in bottles, age  (especially if bottle cap is not 
tight), heat in storage, temperature  fluctuation 
during secondary fermentation or lagering, or 
adding tap water to  finished beer without boiling.  
Steps that reduce the exposure of beer to  oxygen 
once yeast has been added to fermenter are 
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important to reduce this  character, including:  not 
splashing during transferring beer, using carbon  
dioxide in bottles to flush out oxygen, consistent 
fermentation and storage  temperatures for beer. 
 
l. Sherry-like; Sherry-like aromas are caused by 
the process of oxidation acting on melanoidin 
products in the wort (melanoidins give beer its 
color and some malt character.)  This reaction 
produces aldehydes that can also include winey 
aromas, rotten vegetable, and baby diaper 
aromas.  The primary cause is introducing oxygen 
after the initial yeast pitching.  There is also some 
belief that introducing oxygen earlier can produce 
unpleasant effects as well.  This phenomenon is 

called hot side aeration (HSA) and occurs when 
warm wort is splashed during the transfer from 
mash tun to boiling vessel.  We can reduce the 
amount of oxidation by careful handling of the 
beer.  Only aerate or shake the beer just prior to 
addition of yeast; all other times carefully avoid 
this handling.  In truth, the effects of oxidation take 
time to manifest themselves so if you drink your 
beer 2 weeks after you bottle and it is all gone in 
two weeks (!) you probably won't ever find a 
problem, but keeping beer for the long haul 
requires careful processing to reduce the effects 
of oxidation 
 

 

 

Session Name Description 
Entry 
Dates 

Club 
Screening 
Session or 

Result 

Contact 

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

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. 

2007 schedule yet to be 
posted on Beertown.org      


