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in the March COC too, so John; don’t go drinking 
it all down!   
 
The May entry is an Extract based beer, any style 
goes, just as long as you have used more than 
50% malt extract (dry or liquid) as the 
fermentable.  I know we have a number of 
formidable extract brewers out there, so here’s 
your chance to show your mettle.  .    
 
BREW-ON! Come on Brewers, let’s kick it into 
gear, and get a respectable club screening 
together for the March/April screening.   
 

LAST MEETINGS  
Our February meeting at Barley’s. We had fun, we 
drank beer and ate good food.  What more is 
there to say?  Welcome to two new members, 
Robert Smith and Dave Weld.   

Next time somebody write down who brought beer 
and what it is.  I seem to talk too much. 

Brewers Challenge Update: as you may recall El 
Presidente issued the 2007 Brewing Challenge.  
We have had a number of brewer’s step up to the 
mash tun and poor their grain in.  Bill has sent out 
an update, and we have hit 1000 gallons.  Maybe 
we can get a graphic to show our progress to the 
goal.  Maybe.  Anyway, gentlemen and gentle 
ladies, start your burners! 

Club Competitions:  The club survey is out there 
and we want to know who will be interested in 
intra-club competitions.  If there is interest, we will 
organize at least 4 formal(ish) competitions for our 
own homebrewing community.  But we need to 
now if there is any interest, so send your survey 
back to John Peed or Bill Walton.  

Next Meetings 
Looking for a few Good Men!  Gravity Head 
starts March 9th ,at Richo’s Public House, a month 
long celebration of high gravity beers.  The Dream 
Team, Hans Mayer, Jim Gore, Ben Clingner, and 
Ron Downer will be heading to New Albany, IN on 
the morning of March 9th in our ongoing quest - 
the never ending search for the perfect pint.  We 
should be departing from Ron Downer’s driveway 
no later than 8 a.m., probably stop for lunch in 
Lexington, and then arrive at Richo's Public 
House between 1 and 2 p.m.  Recruits are 
welcome as long as space allows, Contact Ron 
Downer at mailto:twodowners@netzero.net for 
details.   

There will be a total of 36 microbrewed gravity 
beers and 22 imported gravity beers during the 
month of March.  Roger Baylor, publican at 

Richo's, has promised to e-mail me a starting 
lineup of beers for Gravity Head as soon as he 
returns from a trip to Germany and Belgium.  Not 
all 58 beers will be on tap at one time.  I'm 
guessing that there may be 16 on tap when 
Gravity Head opens on March 9, with others 
coming on line as kegs get blown.  All beers on 
tap at Richo's will be posted on the big blackboard 
in the front room.  In addition, a printed Gravity 
Head program with valuable information on each 
beer (brewery, alcohol content, etc) will be 
available so that patrons can keep track of the 
beers they have tried and take notes, or just circle 
selections if things get a little fuzzy and writing 
skills deteriorate.   

Incidentally, Richo's was ranked #3 in Rate Beer's 
"Best Beer Bars in the United States" and #19 in 
Beer Advocate's "Top 50 Places to Have a Beer in 
America", so it is a great place for beer lovers to 
go anytime, not just during Gravity Head.  
Additional information and a list of Gravity Head.  
beers can be found at 
http://richosnewsletter.blogspot.com/ . 

 

 Our Next Meeting (March 17th) will be at Mark 
Moynihan’s Bentree Brewery.  Mark will be 
demonstrating his NASA approve brewing system.  
If you have seen the monthly Systems to Drool 
Over in BYO you will recognize that Mark is in a 
class of his own.  If you have not seen it is this a 
meeting you must make.    

Call For Papers 

I’m still looking for new newsletter material.  
Thanks again to Chris Bible and John Peed who 
have sent me some material. Chris’s article on 
wort cooling appeared in January and John told 
us how to make a beer like Bells Two Heated Ale.  
This month I will be defending malt extract.   

Look at the following list of ideas for short 
columns.  You may want to try your hand at 
writing up your insights and brewing experiences, 
or a review of your favorite (or least favorite) beer, 
beer style, book or magazine:   

• How to jump the hurdles between extract 
or partial mash and all grain brewing 

• Enhance your brewing skills by partial 
mash brewing 

• Keys to brewing an astounding extract 
beer  

• How to gain influence and win friends by 
brewing big beers 
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• Down on the yeast ranch, tales of yeast 
farming and outlaw yeast rustlers 

• The pause that refreshes – perfecting the 
(insert beer style here)  

Don’t feel bound by these titles; they are just 
ideas to get you going.  Typical articles and book 
reviews are 300 to 1500 words.   

 
A Perspective on Brewing With 
Malt Extract.   
Jonathan Shireman 

Many brewers have the impression that a beer 
made from malt extract produces an inherently 
inferior product when compared its all-grain 
equivalent.  There are many reasons for this, 
some because of low turnover in home-brew 
shops, some due to inexperience in the use of the 
product, some due to additives or adulteration of 
liquid syrups.  But modern extract products are 
high quality, pure malting barley products. They 
can be considered essentially concentrated wort.  
So, why is there still a stigma associated with 
extract brewing among; homebrewers?  Partly 
because of history and partly because of 
economics.   

First History  According to Michael Mandelbaum 
(1996), during prohibition bootleggers diverted 
malt syrup originally intended for use in 
processing cotton extract to make bootleg beer.  
Because this malt syrup was manufactured from 
feed barley, not malting barley, the resulting wort 
had a very husky character, and thus prohibition 
beer; known to as extract beer was considered to 
be of poor quality.  On the other hand, malt syrups 
produced for use in food processing, including 
baking and sweetening produced by the breweries 
whose beer production had been terminated by 
the 1920 Prohibition Act, contained additives, 
sometimes a large percentage by weight, of 
glucose and cane sugar, and beer made from 
these products were thin and lacking in flavor and 
complexity.  Following the end of prohibition, malt 
extracts available to homebrewers produced from 
malting barley, included additional sugars and 
flavors.  A combination of poor quality of the 
barley, and alterations in the extract, not just the 
fact the beer was produced from extract, lead to 
the poor quality of the beer.   

Homebrewing continued to be practiced after the 
end of prohibition in 1933, but was technically 
illegal, due to an oversight in the 1933 law, until 
1978 when a bill sponsored by Alan Cranston and 

signed into law by Jimmy Carter legalized it.  So, 
after 1978, shops selling homebrewing supplies 
could advertise their stock of ingredients, which 
led to greater interest in the hobby, leading to a 
higher demand for quality ingredients.  
Homebrewers were not just interested in brewing 
beers that were cheap versions of American 
pilsners; they wanted beers which were rich in 
flavor with complex character.  Michael Jackson 
calls homebrewers of the 1980s and 1990s “shock 
troopers of the beer revolution”, providing an 
enthusiastic market for craft beer.   

Second Economics   Pound for pound and 
nothing else considered, brewing from grain is 
cheaper.  But for brewery scale production 
consideration of only the cost of the grain is 
misleading.  Once the cost of the mashing 
equipment, inventory management, waste 
handling and disposal is included in the 
production costs, it is apparent that shifting these 
costs to a malt extract supplier has advantages.   

While a brewpub needs to produce quality beer, 
smaller establishments may only brew 200 to 350 
barrels a year and the investment in a full 
brewhouse may not make economic sense.  
Mandelbaum (1996) points out that the use of 
extracts has distinct advantages for the small 
scale brewery:  

• Cuts the investment in equipment,  
• Reduces the foot print of the brewhouse,  
• Eliminates the need for storage of grains,  
• Decreases labor costs,  
• Eliminates a major waste management 

and disposal problem.   

These are significant economic advantages, and 
many brewpubs and small breweries have opted 
to eliminate the need for mashing grains for 
commercially prepared high quality malt extract.   

Over the last 30 years, there has been a growing 
demand for craft beers, and there has been a 
steady growth in the number of small scale 
breweries.  It is no accident that these smaller 
brewers, using malt extract exclusively, have 
produced Award-winning beers.  For example at 



March 2007 4 

Pacific Coast Brewery in Oakland, Don 
Gortemiller uses a pale malt extract as a base for 
all his beers and has won many medals at the 
GABF.   

Which Came First, The Beer or the Brewer  The 
thirst for craft beer resulted in an explosion of 
small breweries, microbreweries and brewpubs.  
Brewpubs; establishments which included a 
brewery to supply craft beers to be sold with 
meals may have been the primary driving force in 
development of modern high quality malt extracts.  
The primary focus of a pub is typically the eating 
establishment, and they typically have no intention 
of selling packaged beer product for off site 
consumption.  

The major malt suppliers have responded to this 
demand, producing malt extracts designed to 
produce particular beer styles, as well as to be 
used as base malts, combined with minimashes of 
specialty grains and adjuncts.  Major malters 
producing high quality malt extract include 
Mutons, Weyermann, Breiss, and Coopers.  
Breiss and Weyermann produce malt extracts 
from specific malting barleys including Marris 
Otter, German Pilsner, and Weyermann even 
makes an extract from a decoction mash.   

Now homebrewers and craft beer enthusiasts who 
have, in no small part, fueled the double digit 
growth of craft beer sales in the US would 
naturally stand to benefit from the demand for 
high quality malt extract.  But another 
development was needed first; the development 
of internet sales of brewing supplies.  As much as 
we need to support our local homebrew shop, it 
was the large suppliers such as St Pats, Williams 
Brewing, and Austin Homebrew supply that made 
these high quality extracts available to the 
homebrewer.   

Without a large volume of sales, that ensured 
quick inventory turnover, which many smaller 
shops could not realize, even the new high quality 
extracts would stale and produce inferior beers.  
The benefit to homebrewers is obvious; for 
instance Williams Brewing supply carries 27 types 
of malt extract, available 6 to 8 pound containers, 
including extract made from pure Marris Otter 
malt, pure germen pils, and a pils/munich mixture.  
More-beer offers 19 types of liquid malt extract.  
Austin Homebrew Supply has a limited selection, 
but offers more flexible packaging options.  This 
allows a homebrewer to design a beer based on a 
specific type of malt or malts in the same way you 
would using the grain itself.  By adding a specialty 
grain steep, or a minimash, the possibilities are 
nearly unlimited 

The advantages to using malt extract have been 
pointed out, and the fact that many high quality 
extracts are readily available makes one wonder; 
what are the downsides to using extract.  For the 
large scale brewer, making over 1000 bbl/year, 
economics are the primary driving factors.  Malted 
barley grain, pound-for-pound is far cheaper than 
extract, and the savings in labor, storage, waste 
management, and equipment costs over the long 
term just don’t make up for the cost differential.  
For homebrewers, the economics may also play a 
major factor, depending on the availability of the 
malt.  Where a homebrewer can purchase in 
quantity, grain may be as cheap as $0.65/lb so 
the grain costs for batch of say an IPA may only 
be $7.80, and the cost of extract base would be 
more than double that.  But there would be less 
clean up and you could be done brewing in under 
3 hours.   

To sum-up: 

• Modern high quality malt extracts are an 
efficient way to provide a base for an excellent 
beer.  These products are equivalent in every 
way to mashed grains.   

• Using extracts reduces labor and equipment 
requirements and will save significant time 
during a brew-day. 

• The cost differential between extract and grain 
may be significant, especially where a brewer 
can purchase grain in bulk or at near 
wholesale cost.   

• When purchasing an extract for brewing, 
select the extract appropriate for the beer 
style, and purchase from a supplier that has 
sufficient sales volume that the extract will be 
fresh.    

Jon Abernathy, 2007, The Brew Site, 5 tips for 
brewing with malt extract (www.thebrewsite.com) 

Martin Lodahl, 1993, Malt Extracts: Cause for 
Caution  BrewingTechniques July/August 

Michael Mandelbaum, 1996, Malt Extract; Pride 
and Prejudice, The New Brewer" Magazine for 
Micro and Pub Brewers, September/October 

Sam Wammack, 1996, Pump Up Your Extract 
Brewing Skills, Brew Your Own, October 
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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

 
BEER STYLE OF THE MONTH 

March 
Americian Ales 

This months Beer Style Covers a wide range of 
Beers, all American ales.  These beer styles are 
largely derivative of English styles; India Pale Ale, 
Pale Ales, Brown Ale and Stout.  Homebrewers 
took these English styles and by brewing them to 
American tastes, creating uniquely American 
versions.  In addition to style migration, 
development of new 
styles gave us American 
amber and red ales.  
One characteristic that 
distinguishes American 
styles from their English 
cousins are that the 
American versions are 
“bigger”; i.e. higher in 
alcohol, although there 
are other characteristics 
that set American ales 
apart, some subtly, 
others with panache.   

American versions 
typically use American 
hops (what else?).  
These varieties often 
exhibit alpha acid 
contents than their 
English progenitors, but also have a citruses or 
piney flavor not found in English or European 
hops.  Cascades hops are probably the most 
commonly used American hops but there are 
numerous others, including Chinook, Centennial, 
Columbus, Mt. Hood and Willamette, to name a 
few classics.   

Because of the disappearance of brown malt,  
specialty malts now have to be used to brew 
these beers, so in modern Brown Ales, the depth 
of color and malty aroma and flavor is obtained by 
using caramel or crystal malts and chocolate malt.  
It is the caramelized sugars in the crystal malt that 
gives a sweet, caramel, and sometimes nutty or 
toffee like character to the beer.  Chocolate malt is 
lightly roasted pale malt, with a color between rich 
milk chocolate and dark semi-sweet chocolate, 
and when used in very small quantities will darken 
a beer, and add just a hint of roasted character.   

We covered English Brown ales in this column 
last month so I will provide information on 
American Brown ales fro comparison this month.  
To emphasize the depth of flavor imparted by the 

crystal and chocolate malts English brown ales 
are hopped with low alpha hops; typically Fuggles 
and East Kent Goldings.  In contract American 
Browns are typicall agressivly hopped uisn 
Centennial, Chinook or Cascade hops, all 
moderately high to high in alpha acids and 
imparting a distinct flavor or aroma to the beer.  In 
addition, American ale yeasts tend to be drying, 
and strongly attenuating, reducing the malt 
character of the beer.   

American Brown ales are 
not normally thought of as 
being generally split into 
sub-styles along geographic 
lines, although some would 
argue that Brown ales from 
the west of the Rockies tend 
to be more aggressively 
hopped and tend to be have 
a distinct roasted barley 
note when compared to 
Browns for the East Coast.   

American brown ale may 
have first been brewed to be 
similar to the English 
browns, ruby-brown, due to 
the caramel and chocolate 
malts.  These were 
introduced to the American 
palate by hombrewers (your 

welcome!).  In our typical American way, we have 
taken the Brown Ale in a new direction.  American 
Brown Ales are typically fermented using a highly 
attenuating, neutral yeast (e.g. Wyeast 1056) 
lending little or no character to the beer, and 
aroma hops (typically Cascade) are aggressively 
used.  American browns are “bigger” than the 
English versions, with a higher original gravity, 
consequently having a higher alcohol content, and 
distinctive hop bitterness.  American Browns are 
strongly flavored, hoppy, brown beers, and differ 
from American Pale and American Amber Ales, by 
exhibiting more caramel and chocolate malt 
character to balance the hop bitterness and finish.  
Most commercial American Browns are not as 
aggressive as the original homebrewed versions.   

I am including only a description of 10c. American  
Brown Ale this month! 

10C. American Brown Ale 
Aroma: Malty, sweet and rich, which often has a 
chocolate, caramel, nutty and/or toasty quality.  
Hop aroma is typically low to moderate.  Some 
interpretations of the style may feature a stronger 
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hop aroma, a citrusy American hop character, 
and/or a fresh dry-hopped aroma (all are 
optional).  Fruity esters are moderate to very low.  
The dark malt character is more robust than other 
brown ales, yet stops short of being overly porter-
like.  The malt and hops are generally balanced.  
Moderately low to no diacetyl. 

Appearance: Light to very dark brown color.  
Clear.  Low to moderate off-white to light tan 
head. 

Flavor: Medium to high malty flavor (often with 
caramel, toasty and/or chocolate flavors), with 
medium to medium-high bitterness.  The medium 
to medium-dry finish provides an aftertaste having 
both malt and hops.  Hop flavor can be light to 
moderate, and may optionally have a citrusy 
character.  Very low to moderate fruity esters.  
Moderately low to no diacetyl. 

Mouthfeel: Medium to medium-full body.  More 

bitter versions may have a dry, resiny impression.  
Moderate to moderately high carbonation.  

Stronger versions may have some alcohol warmth 
in the finish. 

Overall Impression:  Can be considered a bigger, 
maltier, hoppier interpretation of Northern English 
brown ale or a hoppier, less malty Brown Porter, 
often including the citrus-accented hop presence 
that is characteristic of American hop varieties. 

Ingredients: Well-modified pale malt, either 
American or Continental, plus crystal and darker 
malts should complete the malt bill.  American 
hops are typical, but UK or noble hops can also 
be used. Moderate carbonate water would 
appropriately balance the dark malt acidity. 

Commercial Examples: Brooklyn Brown Ale, 
Great Lakes Cleveland Brown Ale, Avery Ellie’s 
Brown Ale, Left Hand Deep Cover Brown Ale, 
Bell’s Best Brown, North Coast Acme Brown, Lost 
Coast Downtown Brown, Big Sky Moose Drool 
Brown Ale 

Brewing Tips: Use a pale ale malt as the base and 
use 10-15% crystal malt and up to 3% chocolate 
malt.  Mash at about 152 F.  Shoot for a specific 
gravity of 1.050-1.055.  Use American hops and 
shoot for a bittering unit : gravity unit 
measurement of 0.9 to 1.0 (45-55 IBU).  Use 
aroma hops and flavoring hops.  Use a clean 
yeast strain like American ale. 

 

 

LOOKING AHEAD TO APRIL 
European Lager 

Muenchner Helles 
 
Created in Munich in 1895 at the Spaten brewery 
by Gabriel Sedlmayr to compete with Pilsner-style 
beers.  Helles is a malt-accentuated beer that is 
not overly sweet, but rather focuses on malt flavor 
with underlying hop bitterness in a supporting role   
 
Be sure to use a big starter; it is recommended 
that you use a starter that is 1/5 the size of your 
batch for lagers, i.e., 1 gallon for a 5-gallon batch.  
Al Korzonas has characterized a Helles as a light-
colored Munich Dunkel.  Therefore, probably the 
best tip is to use 100% pilsner malt, and all-
German hops with a bitterness:gravity ratio 
around 0.4 (i.e., 18 IBUs and 1.044 gravity.)  If 
you use malt extract, try to get one that is based 
on pilsner malt, and use a full-gravity boil if 
possible to minimize caramelization of the wort 
and the darkening effects 

 
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; Noble hops are 
Saaz, Tettnanger, Hallertauer, Spalt – See last 
month’s Aroma of the Month.    
 

Suggested yeast: White Labs WLP802, or Wyeast 
2206, 2308  A diacetyl rest is recommended 
towards the end of fermentation.. 
 
Estimated original gravity: 1.046, Estimated IBU: 
23 

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) 

Vital Statistics 
BJCP STYLE OG FG ABV% IBU SRM 
10A. American Pale Ale 1.045-60 1.010-15 4.5 – 6.0 30 - 45  5 – 14 
10B American Amber Ale 1.045 - 60 1.010-15 4.5 – 6.0 25 - 17 10 - 17 
10C. American Brown Ale 1.045-60 1.010-16 4.3 – 6.2  20 – 40 18 - 35 
14B. American IPA  1.056-75 1.010-18 5.5 – 7.5 40 - +60 6  -15 
13E American Stout 1.050-75 1.010-22 5.0 – 7.0 35 - 45 30 - +40 
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All Grain:  
 
8 lbs German Pilsner malt 

1.5 oz of Noble hops at 4 AAUs (for a total 
of 6 HBU) 
 

Mash at 150 F by combining 2.75 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 Boil 60 minutes.  

Chill to fermentation temperature, aerate and pitch yeast. 
Partial-mash:  
3.2 lbs Weyermann Bavarian Pilsner LME  
4 lb. German Pilsner Malt 

2 oz of Noble hops at 4 AAUs (for a total 
of 6 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, and collect 4 gallons.   

Add the malt extract. 

Boil the wort for 10 minutes.  Add 2 oz of Noble Hops, boil 60 
minutes 

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. 

Extract:  
5.8 lbs Weyermann Bavarian Pilsner LME 
 
2 oz of Noble hops at 4 AAUs (for a total 
of 6 HBU) 

Add LME to 4 gallons of water. Boil the wort for 10 minutes.  

Add 2 oz of Noble Hops Boil 60 minutes.   
Add water (ideally, pre-boiled and chilled) to make 5 gallons.  
Chill to fermentation temperature, aerate and pitch yeast. 

Acetaldehyde 

According to Lee W. Janson's "Brew Chem 101" 
(see the club library!), acetaldehyde is produced 
during the normal chain of fermentation and is 
eventually processed to ethanol.  In some cases, 
notably in higher gravity beers or in beers where 
the yeast is 'weak', the final conversion to ethanol 
is not completed and the resulting excess amount 
of acetaldehyde leaves an aroma resembling 
green apples.  Another route where these bad 
apples can be introduced into our homebrews is 
oxidation, since ethanol can be oxidized to 
acetaldehyde and acetic acid.  This latter route 
produces a sort of acetic-cider or rotten apple 

smell and taste.  Finally, bacterial infections can 
increase the level of acetaldehyde in our brews. 

To satisfy your curiosity,  the chemical makeup of 
acetaldehyde, acetic acid, and ethanol are as 
follows: 

A famous American beer, Budweiser, has a 
distinct green apple aroma as well!  This strange 
aroma comes from the distinct yeast strain utilized 
by Anheiser-Busch when producing the "King of 
Beers".  They are actually proud of this, and 
indeed it is a distinctive trait in an otherwise 
undistinctive beer.  You can get a similar strain 
from various places, including Wyeast, where it is 
sold as #2007, "Pilsen Lager".   
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BJCP QUESTION OF THE 
MONTH 

By Tom Karnowski 
 
S2.  Identify, describe and differentiate four 
members of the Stout family.  Give commercial 
examples of each style. 
(When you answer these kinds of questions, the 
more detail the better, but a good short answer is 
to simply cite the approximate statistics of gravity, 
bitterness and color, then give the overall 
impression and a few notes about the 
aroma/flavor profiles.) 
 
The BJCP style guidelines actually mention five 
different stouts, although one, the Russian 
Imperial Stout, will not be mentioned here 
because it is a very strong beer.  We will focus on 
the four “regular” members of the stout family: 
 
Dry Stout ( OG: 1.035-1.050, FG: 1.007-1.011,  
IBUs: 30-50, SRM: 35+) A very dark, roasty, bitter, 
creamy ale.  The aroma features coffee-like 
roasted barley and roasted malt aromas with low 
to medium esters and hop aroma low to none. 
The color is deep garnet to black with a thick 
head.  The flavor is acidic and sharp from roasted 
grains, and medium to high hop bitterness, overall 
providing a dry finish.  The body is medium-light to 
medium, with a creamy character and low to 
moderate carbonation.  The dryness comes from 
the use of roasted unmalted barley in addition to 
pale malt, moderate to high hop bitterness, and 
good attenuation.  Flaked unmalted barley may 
also be used to add a creaminess.  Commercial 
Examples: Guinness Draught Stout (also canned), 
Murphy's Stout 
 
Sweet Stout (OG: 1.035-1.066, FG: 1.010-1.022, 
IBUs: 20-40, SRM: 35+)  A very dark, sweet, full-
bodied, slightly roasty ale with a mild roasted 
grain aroma, low to high fruitiness, and low to no 
hop aroma.  The color is very dark amber to black 
in color with a creamy head.  The flavor features 
dark roasted grains and malts with medium to 
high sweetness.  Hopping is moderate and tends 

to be lower than in dry stout to balance toward 
malt. The body is full-bodied and creamy with  low 
to moderate carbonation.  Commercial Examples: 
Mackeson's XXX Stout, Samuel Adams Cream 
Stout 
 
Oatmeal Stout (OG: 1.035-1.060, FG: 1.010-
1.018, IBUs: 20-50, SRM: 35+) A very dark, full-
bodied, roasty, malty ale with an oily or mealy 
texture from the oatmeal.  The aroma has mild 
roasted grain, low to medium fruitiness and hop 
aroma.  Black in color with thick creamy head. 
The flavor is medium sweet to medium dry, with 
dark roasted flavors, medium hop bitterness with 
a malty balance and possibly slight nuttiness. The 
beer is full bodied and silky, with an oily texture 
from the oatmeal.  Somewhere between sweet 
and dry stouts in sweetness.  Commercial 
Examples: Samuel Smith Oatmeal Stout, Young's 
Oatmeal Stout 
 
Foreign Extra STOUT ( OG: 1.050-1.075, FG: 
1.010-1.017, IBUs: 35-70, SRM: 35+) A very dark, 
moderately sweet, strong, roasty ale with roasted 
grain aromas and medium to high fruitiness and 
low hop aroma.  Very deep brown to black in 
color.   Flavor varies from sweet to dry, with 
roasted grain character obvious but not sharp.  
Fruitiness can be low to high and hop bitterness 
can be medium to high.  Medium full body, 
creamy character, and alcohols may give a 
warming impression.   Examples: Dragon Stout, 
Guinness Foreign Extra Stout (bottled).   
 
In a nutshell, the dry stout is the lightest of these 
dark beers, and is very roasty and bitter.  The 
sweet stout is a bit milder and features additional 
sweetness to compliment its roastiness.  The 
oatmeal stout is somewhere between the dry and 
sweet stout in its sweetness level, but does have 
the roastiness of the dry stout as well as some 
slickness due to the oatmeal.  Finally, the foreign 
extra stout is the strongest of these beers, and is 
moderately sweet, rather roasty, and strong with 
possibly some fruitiness and alcoholic warming. 
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CLUB-Competition Schedule 
 

Session Name Description 
Entry 
Dates 

Club 
Screening 
Session or 

Result 

Contact 

August 2007 
Strong Ale BJCP Categories 19 TBD TBD  

Mike Heniff at 
Mike.Heniff@evalca.com 

September/October 2007 
Bock Category 5 TBD TBD 

Larry Kemp at 
lke149@airmail.net  

November/December 
2006 
Pilsner 

BJCP Style 6  TBD TBD  
Todd Crockett at 
toadlc@pacbell.net. 

February 2007 
Low Gravity/Session 
Beers 

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

Scottish 
70/- 
John Peed 

Drew Beechum at 
drew@maltosefalcons.com 

March/April 
Scottish Ale 

BJCP styles 9a, b, 
and c 3/24/07  

Phil Clarke  
c/oMaltose Express  
887 Main Street  
Monroe, CT 06468 

May  
Extract Beers 

All styles Extract 
makes up 50% of 
more of the 
Fermentables  

5/4/07  

John Martin at 
n922m@dr.com 
315 E Santa Fe Rd 
Chillicothe, IL  61523 

 
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 INFORMATION.  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.   


