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AALLPPHHAA  BBIITTSS  
The Monthly Newsletter of the Tennessee Valley Homebrewers 

January  2007 
 

 
 

2007 Dues Now Due, Join TVHA or renew you Membership 
TVHA Dues are $15.  You can send your dues payment to our treasurer: 

Tom Karnowski, 
PO Box 31533, 

Knoxville TN 37930-1533. 
Make your check out to Tom, not TVHA.  If you joined last year after May You get a pass this year! 

Your dues can be paid at any time by sending a check to Tom.  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. 
 

 
 

CLUB-ONLY COMPETITION 
SCHEDULE 

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:   
February 2007 Low Gravity/Session Beers 
March/April Scottish Ale 
May  Extract Beers 

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.   

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.knoxhomebrewer.com.   

You can also contact us at 
mailto:info@knoxhombrewer.com. 

CALENDAR 
 
January 25th 6:30 Planning meeting for 2007, 
The Cabinet will meet at an undisclosed 
location 

January  27th  3PM Calhouns on Bearden 
Hill-  .   

Tenative for 2007 

February  ICE Brewer Brew-out at Dennis 
Collins’ (?) 

March 15th  Barley’s Taproom  

April   Calhoun’s on Bearden Hill 

May   Barley’s Taproom 

June  – Cumberland Keg-“only” Competition 

July  Downtown Brewery and Grill 

August  Mushroom Madness?? 

September  Calhoun’s On Bearden Hill 

October 13th  - Brewer’s Jam! 

E-mail meeting suggestions to 
mailto:geojon4609@aol.com    
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Cooling Your Wort 
By  Chris Bible  
Published first in Zymurgy, used by permission of 
the Author 
 
Wort cooling is a critical step in the homebrewing 
process.  The primary reason for cooling the wort 
is to bring the wort temperature down to an 
optimal fermentation temperature as quickly as 
possible in order to minimize the time during 
which the wort is susceptible to contamination by 
bacteria or wild yeast.  An additional benefit of 
rapidly cooling the wort is that by doing so the 
chance of forming compounds that could later 
form dimethyl sulfide (DMS) are reduced. 
 
There are several ways that a homebrewer can 
rapidly cool boiling wort.  The use of an immersion 
wort chiller is probably one of the most common 
methods.  An immersion wort chiller typically 
consists of several feet (20’ - 50’) of coiled, 3/8”- 
1/2” copper tubing with appropriate fittings on 
either end to allow garden-hose-supplied cooling 
water to flow into and out of the coil.  The coil is 
typically placed into the boiling wort several 
minutes prior to the completion of the boil in order 
to sterilize the coil.  Upon completion of the boil 
the heat source is extinguished and the cooling 
water is allowed to flow through the coil.  The heat 
from the wort is removed by the action of the 
cooling water flowing through the coil.  The heat in 
the wort is transferred to the cooling water.   
 
Typical immersion chillers can remove heat from 
the wort at a rate such that the wort is brought 
down from boiling temperature (approximately 
212°F ) to yeast-pitching temperature (70°F -
75°F) within a matter of 5-15 minutes. 
 
Essentially the immersion chiller is nothing more 
than a very simple heat exchanger.  The rate at 
which an immersion chiller removes heat from the 
wort is dependent upon several things: 
 

1) The surface area of the immersion chiller 
that is submerged in the wort 
2) The temperature of the cooling water 
3) The temperature of the wort 
4) The rate at which cooling water flows 
through the immersion chiller 

5) The degree of agitation or movement of 
the wort near the immersed coil 
6) The “overall heat transfer coefficient” of 
the immersion chiller 

 
Increasing the surface area of the immersed 
chiller increases wort cooling rates.  Having more 
cold surface area cools the wort more quickly by 
allowing more hot wort to contact cold surface 
area per unit time.  More surface area = faster 
cooling. 
 
The temperature of the wort and the temperature 
of the cooling water effect the overall cooling rate 
in that the larger the difference between the 
cooling water temperature and the wort 
temperature, the faster the wort will be cooled.  
The rate at which cooling water flows through the 
coil is related to this in that the faster the cooling 
water flows through the coil, the lower the average 
temperature of the cooling water within the coil will 
be. At higher cooling water flow rates, the water 
has less time to heat up as it travels trough the 
coil, so it doesn’t get as hot as if it were allowed to 
move more slowly through the coil.  Colder coil & 
hotter wort (larger temperature difference) = faster 
cooling. 
 
The amount of agitation of the wort around the coil 
is also very important to the observed heat 
transfer rates.  If the immersion coil is simply 
allowed to set in the boiling kettle with no agitation 
of the hot wort, it will take much longer to cool the 
wort.  The reason for this is that the wort nearest 
the coil will be cooled most quickly but will only be 
moved away from the coil by convective forces 
within the system.  Convective movement is a 
relatively slow process.  This means that, without 
agitation, wort in very close proximity to the coil 
will have a relatively cool temperature in 
comparison the remainder of the wort.  If the 
temperature of the wort nearest to the coil is 
relatively close to the temperature of the coil, very 
little heat transfer will occur (recall that larger 
temperature differences = faster cooling).  Of 
course the homebrewer must not agitate the wort 
too much when it is at its hottest.  Too much 
agitation can lead to hot side aeration and 
oxidation of the wort.  An easy, gentle movement 
of wort around the immersed coil is all that is 
required.  Good agitation = faster cooling. 
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The “overall heat transfer coefficient” of the chiller 
is a number that quantifies the rate at which heat 
will be transferred from the wort and into the 
cooling water for a specified chiller geometry, wort 
temperature and cooling water temperature.  This 
number is an empirically determined number that 
varies from system to system.  Perry’s Chemical 
Engineer’s Handbook states that for a system with 
forced convection and with hot-side/cold-side 
medium consisting of watery solution/water 
respectively, the overall heat transfer coefficient of 
the system will be between 195 – 245 Btu/hr-ft2-
°F. 
 
All of the above discussion can be summed up 
with a couple of a relatively simple equations.  
This equation describes the rate at which heat is 
removed from the wort by an immersion chiller. 
 

Q1=UA∆T 
 
Where: 
 
Q1 = heat removal rate, Btu/hr 
U = Overall heat transfer coefficient, Btu/hr-ft2-°F 
A = Surface area of immersed coil, ft2 

∆T = Average temperature difference between 
wort and cooling water during heat transfer  
process. 
 
This equation describes the total amount of heat 
that must be removed form the wort in order to 
bring its temperature down to optimal fermentation 

temperatures: 
 

Q2=mCp∆T 
 
Where: 
 
Q2 = total heat removal, Btu 
m = mass of wort, lbs 
Cp = Heat capacity (or specific heat) of wort, 
usually close to 1.0 Btu/lb-°F 

∆T = Temperature change of wort 
 
Let’s work through an example to illustrate how 
these equations can be used to predict the 
amount of time it will take to chill your wort. 
 
Assumptions: 
Amount of wort to be cooled: 5.5 gal 
Specific Gravity of Wort: 1.070 
Initial Temperature of Wort: 212°F 
Final Temperature of Wort: 77°F 
Inlet Temperature of Cooling Water 70°F 
Initial Outlet Temperature of Cooling Water 140°F 
Final Outlet Temperature of Cooling Water 72°F 
Using a 50’ cooling coil that is 3/8” o.d. and has 
46’ of coil immersed in the wort  
U = 220 Btu/lb-ft2-°F (the average of the range) 
 
To determine how much total heat must be 
removed use Q2=mCp∆T: 
 
Q2 = (5.5 gal)(8.34 lb/gal for water)(1.070 S.G. of 
wort) (1.4 Btu/lb-°F)(212°F-77°F) 
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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

Q2 = 6,626 Btu 
 
To determine how long it will take to cool this wort 
down to 77°F use Q1=UA∆T 
 
Q1 = (220 Btu/lb-ft2-°F)(4.52 ft2)(56.5°F) 
Q1 = 56,134 Btu/hr 
 
Then divide Q2 by Q1 to get: 
 
Q2/Q1 = 6,626 Btu heat removal required/56,134 
Btu/hr heat removal rate = 0.12 hr = 7.2 minutes 
 
Remember for this example, the ∆T value is the 
average temperature difference between the coil 
and the wort during the entire time that the cooling 

process is taking place.  Initially the wort will be 
close to 212°F, the inlet temperature of the 
cooling water will be 70°F, and the outlet 
temperature of the cooling water will be about 
140°F.  Near the end of the cooling process, the 
wort temperature will be close to 77°F, the inlet 
cooling water temperature will still be 70°F, and 
the outlet cooling water temperature will be about 
72°F. 
 
A graph depicting wort cooling time as a function 
of cooling water inlet temperature and immersed 
coil length is provided for your use. 
 

 

JANUARY BEER STYLE OF THE 
MONTH 

New for the New Year  
Imperial Pilsners 

History of the beer style 
The adjective imperial, when applied to beer 
styles derives from the Russian Imperial Stout, a 
black, rich, heavy bodied, high alcohol stout 
brewed by the English and exported to the Baltic 
States and Russia for the Russian Imperial Court.   

“Imperial” was first used to 
identify a new beer style 
when IPAs were pushed 
beyond the limits normally 
accepted for that style.  in 
a way, this usage was 
codified into the 2004 
BJCP guidelines.   

Imperial Pilsners are a 
relatively new creation, 
developed from Czech 
Pilsners by driving up the 
malt content and 
balancing it with noble 
hops.  The earliest 
reference to an 
Imperialized Pilsner is 
about 2003 when Rouge 
Brewing launched 
Moromoto Imerial 
Pilsner, and at an o.g. of 
1.074 and 74 IBU, this beer definitely pushed the 
envelope for full flavored lagers.  Boston Brewing, 
Dogfish Head and Albita quickly followed suit with 
their own versions of this big lager, and this year 
Avery Brewing introduced “The Kaiser” an 

Imperial Ocktobrfest  So the race is now on to 
Imperialize the lager line.      

Flavor and appearance .  In an Imperial Pilsner 
all of the flavor characteristics typical of the pilsner 
style are increased or “Imperialized”, yielding a 
slightly darker, maltier, stronger beer with a more 
pronounced hop aroma than associated with a 
Both the flavor and aroma of hops are 
accentuated over malt flavors in a normal pilsner 
you will have to push the hopping rates up 
considerably when imperializing a recipe.  The 
flavors should be dominated by the malt and 

hops, with little or no 
diacetyl and on fruity 
esters, so controlling the 
fermentation temperatures 
critical.  There will be more 
to the body of these beers 
than standard Pilsners.  

Ingredients.  Lager malts 
such as pilsner or light 
munich are used to keep 
the color as pale as 
possible, and provide a 
strong malt taste to 
support the flavor profile, 
and light crystal malts as 
10L crystal or Cara Pils 
malts are typically used to 
increase the sense of body 
in the beer.  To remain 
true to the pilsner style; 
only Noble hops should be 

used.  Rouge uses Sterling, other brewers prefer 
Hallertau, and naturally Czech Saaz hops would 
have a place in this style. The beer should be dark 
golden, with a slightly sweet malty taste, a crisp 
bitterness and floral hop aroma.  Albita Brewing 
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uses a long dry hopping period to accentuate the 
hop aroma.   

Pushing the Envelope 
One way for the homebrewer to imperialize a 
standard pilsner would be to simply add light dry 
malt extract to a standard all-grain Pilsner 
formulation to hit the target gravity, and adjust the 
IBUs up to match.  You can do this easily by using 
ProMash or another brewing software.  However, 
if you want to do an all grain mash there are some 
additional considerations you need to be aware of.  
In this December’s issue of Brew Your Own, 
Glenn Burnsilver’s column on scaling up to double 
or imperil proportions contains some tips that may 
help.  Here are some of the highlights from his 
article:   

• The biggest challenge is to balance the flavor 
profile of the beer.  Increases in the kettle 
gravity will decrease the hops utilization, so 
when you increase the grain bill, you will have 
to overcompensate by increasing the hop 
schedule.  But there are no “magic” formulae 
to help you out (ouch!).  You will have to rely 

on your brewing experiences, so plan to brew 
a few times to get it right.   

• Small changes in mash temperatures, timing, 
and lautering can greatly affect the flavors of 
the finished beer.  You will be dealing with 
approximately half again as much grain (or 
more) as you would for a regular pilsner, so 
make sure you have enough room in your 
mash tun.  Burnsilver’s rule of thumb is 4 
gallons of space per 10 pounds of grain 
(assuming a liquor to grist ratio of 1.25 
quarts/pound).  So check your capacity, 
double check your strike water calculations 
and be ready for a long runoff.  

• Pitch an adequate amount of healthy yeast, 
and provide it with oxygen at pitching time.  In 
general this means making a starter, and 
making it large.  Burnsilver recommends a 2-
quart starter.  You can prepare the starter, 
crash it and decant, then pitch the slurry.  
Cool the wort to pitching temperature, and 
make sure the yeast and wort are close to the 
same temperature, then pitch and oxygenate.   

• Pilsners are clean crisp beers, requiring long 
conditioning at low temperatures.  You may 
need to bulk age the beer under carefully 
controlled temperatures.  This may require 
racking the beer off of the yeast cake into a 
clean, sanitary carboy for bulk aging. 

In the Nov/Dec issue of Zymurgy Sam Calagione 
of Dogfish Head gives an Extract recipe for an 
Imperial Pilsner.  Calagione recommends primary 
fermentation under 50oF, bulk conditioning at 
about than 40oF, and dry hopping during the 
conditioning period.  He indicates you should 
expect an f.g. around 1.015.   

The Beers 
There are numerous commercial examples of this 
beer type, possibly enough to begin to consider 
IPils as a bona fide style, rather than a novelty.  
There has also been some discussion on the beer 
forums about adding Imperial Pilsner as a style to 
the guidelines.  The list of commercial examples 
provided here recently appeared on one of the 
beer rating websites (Beer Advocate, Rate Beer, 
or Beer Pal, I forget which).  There is a run to 
Lexington coming up and we will find how many of 
the IPils are available there.  Send me and e-mail 
if you see them elsewhere.   

 

Beer Origin ABV 
Rogue Morimoto Imperial Pilsner OR, USA 8.80% 
Samuel Adams Imperial Pilsner MA, USA 8.80% 

Old Dominion Spring Brew (Imperial Pilsener) VA, USA 8.50% 
Clipper City Heavy Seas Small Craft Warning MD, USA 7.50% 

Full Sail Capsize Double Pilsner OR, USA 7.20% 
Terrapin All American Imperial Pilsner GA, USA 8.00% 

Rahr & Sons Pecker Wrecker TX, USA 7% 
Old Dominion The Chiefs Imperial Elixir VA, USA 7.50% 
Dunedin Bohemian Rhapsody Pilsner FL, USA 7.80% 

DuClaw Snake Oil MD, USA 6.20% 
Odell Double Trouble Pilsener CO, USA 7.10% 

Newport Storm 04 RI, USA 14.00% 
Odell Double Pilsner CO, USA 8.10% 
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LOOKING AHEAD TO MARCH 
American Ales 

American Amber Ale 
 
Red ales originated in Northern California and the 
Pacific Northwest, then spread nationwide.  You 
will find them in the BJCP style guides as “Amber” 
ales.  Think Copper Hopper!  This month’s recipe 
was adapted from a recipe printed in the 
Minnesota Homebrewer’s December newsletter 
(http://www.mnbrewers.com/newsletters/2006/200
6_12.pdf .  The original called for Magnum as the 
high alpha hop in the 60 minute boil.  However I 
recommend Centennial instead because it is an 
uniquely American hop, and because you may be 
able to obtain it from someone in the club who got 
part of the 11 lb brick on the December BAMO!   
 
The original also called for Carafa I, a dehusked 
light chocolate malt, but a 2 oz of the total Malt bill 
and its low availability in town I have substituted 
chocolate malt.  If anyone has a bit of Carafa I, or 
de husked chocolate malt and would like to make 

a few ounces available to the collective post an e-
mail to the club list: mailto:tvh-all@relaxpc.com  

The strike water temperature assumes a picnic 
cooler mash tun with a thermal mass of 0.30. 
 
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 Hops; Centennial, 
Cascades.  In addition to those listed in the Aroma 
of the Month article American Hops include: 
Chinook, Cluster, Galena, liberty, Mt Hoot, 
Nugget, Olympic, and Willamette.   

Suggested yeast: White Labs WLP001 (California 
Ale) or Wyeast 1056 (American Ale) 
Estimated original gravity: 1.059, Estimated IBU: 
34 

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:  
 
9.4 lbs Pale Ale malt 
1 lb Munich Malt 
0.5 lb Victory Malt 
1 lb Crystal 40 
0.5 lb 120L Crystal 
2 Oz light Chocolate malt  

0.6 oz of American hops at 11 AAUs (for 
6.5 total HBU) 
2x 0.6 oz of American hops at 11 AAUs 
(for 6.5 total HBU) 
2x 0.5  oz of American hops at 6 AAUs ( 
for 3 total HBU) 
 

Mash at 156 F by combining 4 gallons of water at 175 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 7 gallons. 

Boil the wort for 10 minutes.  

Add 0.5 oz of American Hops at 11 AA  
After 50 minutes, add 0.6 oz of 11 AA and 0.5 oz. of 6 AA 
American hops.  
After 10 minutes,  After 50 minutes, add 0.6 oz of 11 AA and 
0.5 oz. 6 AA of American hops and turn off flame.  

Chill to fermentation temperature, aerate and pitch yeast. 

Partial-mash:  
3.25 lbs light or extra-light dry malt  
4 lb 1 oz. Pale Ale Malt 
1 lb Munich Malt 
0.5 lb Victory Malt 
1 lb 1Crystal 40 
0.5 lb Crystal 120 
2 Oz. Chocolate Malt 

0.75 oz of American hops at 11 AAUs (for 
8.25 total HBU) 
2x 0.75 oz of American hops at 11 AAUs 
(for 8.25 total HBU) 
2x 0.6  oz of American hops at 6 AAUs ( 
for 3.6 total HBU) 
 

Mash at 150 F by combining 10 quarts of water at 170 F with 
the grain.  Rest for 30 minutes.   

Mash-out by heating the mash to 168 F.   

Sparge with water at 170 F, and collect 4 gallons.   

Add the dry malt extract. 

Boil the wort for 10 minutes.  Add 0.75 oz of American Hops at 
11 AA  
After 50 minutes, add 0.75 oz of 11 AA and 0.6 oz. 6 AA of 
American hops.  
After 10 minutes, add 0.75 oz of 11 AA and 0.6 0z. of 6 AA 
American hops and turn off flame.  Add water (ideally, pre-
boiled and chilled) to make 5 gallons.   

Add water (ideally, pre-boiled and chilled) to make 5 gallons.  
Chill to fermentation temperature, aerate and pitch yeast. 
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Extract:  
6.3 lbs light or extra-light dry malt 
0.5 lb Victory Malt 
1 lb Crystal 40 
0.5 lb 120L Crystal 
2 oz light Chocolate malt  
 
0.75 oz of American hops at 11 AAUs (for 
8.25 total HBU) 
2x 0.75 oz of American hops at 11 AAUs 
(for 8.25 total HBU) 
2x 0.6  oz of American hops at 6 AAUs ( 
for 3.6 total HBU) 
 

Steep specialty grains at 150 F by combining 3 quarts of water 
at 192 F with the grain.  Rest for 30 minutes, strain and sparge 
with 1 quart water at 170F.   
 
Add more water to have a total of 4 gallons of wort. Add the dry 
malt extract. Boil the wort for 10 minutes.  

Boil the wort for 10 minutes.  Add 0.75 oz of American Hops at 
11 AA  
After 50 minutes, add 0.75 oz of 11 AA and 0.6 oz. 6 AA of 
American hops.  
After 10 minutes, add 0.75 oz of 11 AA and 0.6 0z. of 6 AA 
American hops and turn off flame.  Add water (ideally, pre-
boiled and chilled) to make 5 gallons.   
 
Add water (ideally, pre-boiled and chilled) to make 5 gallons.  
Chill to fermentation temperature, aerate and pitch yeast. 

AROMA OF THE MONTH 
American Hops 

American hops, grown in northern California, 
Oregon and Washington state, were regarded as 
rather rough and coarse before the microbrewery 
revolution.  Here we are not referring to American 
versions of foreign hops (for example, the Liberty 
hop is an American Hallertauer Mittelfruh; Oregon 
Goldings or U.S. Goldings are Americanized East 
Kengt Goldings, although they had a slight citrusy 
character as well.)  Instead, we mean distinctively 
American hops, which have characteristics 
described as citrusy, piney, and / or slightly 
woody.  Myrcene, a hop oil, is probably the prime 
contributor to the distinct profile of American hops.  
Although this oil is typically low in aroma hops, 
citrusy and piney flavors and aromas come from 
many myrcene compounds such as citral and 
nerol. 

Three prime examples of American hops are the 
Cascade, Centennial, and Columbus hops.   

Cascade is regarded as the classic American hop, 
used extensively in many microbrewed American 
Pale Ales.  The hop has a very distinct citrusy 
aroma often described as reminescent of 
grapefruit.  Anchor Liberty Ale and Sierra Nevada 
Pale Ale have a prominent Cascade component in 
their hoppiness.   

Centennial is a higher alpha cousin of Cascade 
hops.  It is thought of as slightly rougher, probably 
due to the higher bitterness of the hop, but it is 
also used in many commercial beers, including 
Sierra Nevada's Celebration Ale and Bigfoot Ale.  

Finally, Columbus hops share the intense, citrusy 
aroma of Centennial and Cascade.  Described as 
slightly woody as well, Columbus hops are used in 
Anderson Valley IPA (not available in our area 
currently, but occasionally people run across it in 
their travels.) 

(Source: Al Korzonas, Homebrewing Vol. I; Ray 
Daniels, Designing Great Beers) 

 

BJCP QUESTION OF THE 
MONTH 

By Tom Karnowski 
 
S11.  Describe and differentiate three distinct 
Belgian beer styles and give commercial 
examples of each style. 
 

There are no less than 12 distinct Belgian beer 
styles listed in the style guidelines.  However, we 
will omit the sour ones (lambic, gueze, fruit 
lambic, old bruin, and flanders red ale) for this 
article.   Thus, for the purposes of this “article” we 
will simply list the categories of 18 and 19 by 
name and give a brief description of them, 
including commercial examples.   
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Also, if you get this question, I would also not use 
19e, the Belgian Specialty ale, which is kind of a 
catch-all category for beers that are obviously 
Belgian or Belgian-influenced but do not fit the 
other groupings well.  We will briefly summarize it 
at the end of this answer, but it does not lend itself 
well to comparisons with the other more uniform 
categories. 
 
DUBBEL (OG: 1.040-1.080, FG: 1.012-1.018, 
IBU: 20-35, SRM: 10-20 ) A dark, rich, malty, 
moderately strong ale originated at monasteries.  
Aromas are rich malt, with some having raisin and 
ester notes.  Dark brown in color, with rich malty 
and fruity flavors.  Commercial examples include 
LaTrappe Dubbel, and Affligem Dubbel. 
 
TRIPEL (OG: 1.065-1.095, FG: 1.013-1.020, IBU: 
20-35, SRM: 3.5-6) A pale, moderately fruity, 
spicy, very strong ale originally developed at the 
Westmalle Trappist monastery.  Complex aroma 
of malt and esters with sometimes a mild clove 
spiciness.  Pale gold in color.  Flavor is crisp and 
moderately fruity, and malty sweetness is 
balanced by hop bitterness and high carbonation 
to provide a dry finish and sweet aftertaste.  Best 
examples have subtle alcohol undertones.  Hop 
flavor is moderate to none.  The use of candi 
sugar in these beers makes them high in alcohol 
yet not as heavy as an all-malt beer.  Commercial 
examples include Westmalle Tripel, Affligem 
Tripel, and Corsendonk Monk's Pale Ale.  
 
STRONG GOLDEN ALE (OG: 1.065-1.080, FG: 
1.014-1.020, IBU: 25-35, SRM: 3.5-5.5) A very 
pale, effervescent, complex strong ale brewed 
with very pale malt and up to 20% white candi 
sugar, and occasionally spices.  The aroma 
features fruity esters and light malt character, and 
possibly clove-spice character and spicy hop 
notes. Pale yellow in color with long-lasting head.  
Flavor is fruity, hoppy and complex with a soft 
malt character and slight spiciness.  Restrained 
hop bitterness and possibly substantial 
carbonation which enhances the dryness of the 
beer despite a sweet aftertaste.  The body is 
typically medium despite the high alcohol level, 
due to the use of candi sugar.  Commercial 
examples: Duvel, Lucifer. 
 
STRONG DARK ALE (OG: 1.065-1.098, FG: 
1.014-1.024, IBU: 25-40, SRM: 7-20) A dark, very 
rich, complex, very strong ale brewed with Pilsner, 
Munich and caramel malts as well as dark candi 
sugar.  Aroma features mingling of Munich-malt 
aromas with complex alcohol and fruity esters as 
well as spicy phenols from  yeast or actual spices.  
Deep burgundy to dark brown in color.  Fruity 

flavors like raisin are common along with Munich 
malt flavors which are usually dominant over hop 
notes.  The body is medium to full, and very 
warming.  Some versions are brewed by 
monasteries; they are typically heavier than 
dubbels.  Commercial examples include Pawel 
Kwak, and Chimay Grand Reserve.   
 
BELGIAN PALE ALE (OG: 1.040-1.055, FG: 
1.008-1.013, IBU: 20-35, SRM: 3-14) A fruity, 
slightly spicy, smooth, copper-colored ale which is 
kind of a British-influenced Belgian beer.  The 
aroma tends to malt but may have small amounts 
of phenols and spices.  The beer is gold to copper 
in color with good head retention.  The flavor is 
fruity and light to moderately spicy.  Generally 
they are malt-dominated with low hop flavor and 
moderate hop bitterness.  The beer is light to 
medium in body.  Examples include Special Palm 
Ale and Ginder ale. 
  
WITBIER (OG: 1.042-1.055, FG: 1.008-1.012, 
IBU: 15-22, SRM: 2-4) A refreshing, elegant, 
complex, wheat-based ale with a sweet citrus, 
herbal and spice aroma.  The beer is very pale in 
color and generally cloudy with good head 
retention.  The flavor should include umalted 
wheat along with coriander, citrus and mild 
phenolics.  Some lactic sourness is present in 
some examples but is not universal.  The hop 
flavor is low to none and hop bitterness is 
restrained, although some bitterness may be 
contributed by bitter orange peel.  Light to medium 
body with high carbonation.   The beer style died 
out in the 1950s but was revived by Pierre Celis in 
the 1960s and has grown in popularity since then.  
About 50% unmalted hard red winter wheat and 
50% pale barley malt constitute the grist, and 
spices of freshly-ground coriander and dried 
orange peel are used along with yeast prone to 
production of clovey/spicey flavors.  Examples 
include Hoegaarden Wit and Blanche de Bruges.  
 
SAISON (OG: 1.055-1.080, FG: 1.010-1.015, 
IBU: 20-45, SRM: 6-12) A fruity, hoppy, highly 
carbonated, moderately strong, refreshing ale 
originally brewed in March for the summer season 
in Wallonia, the French-speaking part of Belgium.  
Aroma is dominated by fruity esters with 
complexity contributed by hop aroma, higher 
alcohols, and herbs / spices / phenolics, but with 
low malt aroma.  The beer is a distinct pale 
orange color with a dense, rocky head. The flavor 
is a refreshing level of bitterness with hoppy, fruity 
flavors and possibly the addition of spices and 
herbs.  Moderate hop bitterness and moderate to 
high hop flavor that does not overwhelm fruity 
esters, spices, and light malt character.  Light to 
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medium body with very high carbonation.  Grist is 
dominated by pale malt with a very small amount 
of Vienna or Munich malt for color.  Hop bitterness 
and flavor may be more noticeable than in many 
other Belgian styles, and may be dry-hopped. 
Examples: Saison Dupont and Saison Silly. 
 
BELGIAN SPECIALTY ALE (various statistics) 
is a category for the many distinctive Belgian ales 
which don't fit the other style descriptions.  Most 
have fruity esters, spicy phenols, and other yeast-
borne aromatics as well as malt and hop notes, 
and can range from malt-dominated to hop 
dominated.  Some examples are Orval, and  Stille 
Nacht. 
 
To differentiate between different beers, you can 
take any of the three and summarize their 
differences and similarities in a pretty brief 
fashion.  Largely this is an echoing of what has 
already been stated; as an example: 

 
Suppose you use Wit, Saison, and Dubble: 
 
The wit is the lightest in color of the three beers as 
well as the lightest and most refreshing in flavor 
with a sour edge to it, and often has a mild 
phenolic and citrusy aroma, and is rather 
carbonated .  The Saison is the next heaviest and 
is often well carbonated too.  The saison is fruitier 
than the witbier, and features more hop notes in 
the flavor and aroma, and typically is made up of 
mostly pale ale malt, lacking the wit’s wheat.  The 
Dubbel is the darkest of the three, and features 
complex fruity flavors and aromas as well as 
maltier flavors and aromas lacking in the other two 
beers.  Dubbel is often comprised with dark candi 
sugar for a lighter body than a beer of its gravity 
would have. 
 
 
 

 
CLUB-Competition Schedule 

 

Session Name Description 
Entry 
Dates 

Club 
Screening 
Session or 

Result 

Contact 

August 2006 
Mead 

BJCP Categories 24-
26 8/12/06  7/20  

Jay Schrade 
John Tull at 
jctull@biodiversity.unr.edu 

September/October 2006 
Stout Category 13 10/1/06 9/1706D 

John Peed 
Steve Fletty at 
fletty@UMN.EDU 

November/December 
2006 
Light Hybrid Beer 

BJCP Style 6  11/08/06  10/26  
John Peed  

Bill Gornicki at 
gornicwm@earthlink.net. 

February 2007 
Low Gravity/Session 
Beers 

BJCP styles w/ O.G 
less than 1.045 2/8/07  

Drew Beechum at 
drew@maltosefalcons.com 

March/April 
Scottish Ale 

BJCP styles 9a, b, 
and c TBD  

Phil Clarke at 
dogglebe@yahoo.com 

May  
Extract Beers 

Extract makes up 
50% of more of the 
Fermentables  

TBD  
John Martin at 
n922m@dr.com 

 



January 2007 11 

Links 
Entry forms: 
http://www.knaves.org/docs/nhc03_entry.pdf  or http://www.beertown.org/homebrewing/pdf/entry_recipe.pdf 
 
Bottle ID forms: 
 http://www.knaves.org/docs/label1.pdf  http://www.beertown.org/homebrewing/pdf/bottleid.pdf 
Rubber-band a completed entry form 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 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.   


