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AALLPPHHAA  BBIITTSS  
The Monthly Newsletter of the Tennessee Valley Homebrewers 

August  2007 
 

 
 

TVHA Dues are $15.  You can send your dues payment to our treasurer: 
John Peed, 

30 Outer Drive 
Oak Ridge, TN  37830 

. 
Make your check out to Tennessee Valley Homebrewer’s Association.   

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

 
 

In-CLUB COMPETITION  
The first In Club competitions was held at at 
Calhoun’s on Bearden Hill June 21st and the next 
on is just around the corner  Preregistration really 
helped so we’re going to do it that way again.  
Dennis Collins will be the organizer again so send 
your beer information to him 
(Dcollins@springmail.com) .  We had 10 beers 

judged by 8 judges, most of whom are BJCP 
certified.  There will be an opportunity for any one 
interested in judging with a couple of experienced 
judges to do so.  If interested contact the 
Organizer during the registration period and we 
will fix you up with a pair of experienced judges.  

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 
 
August 22nd (Wedensday!)  - 2nd In Club Open 
Competition Calhoun’s on Bearden Hill 

September “1st” Cumberland Kegger and 
Potluck in Crossville TN  

September 25th - 3rd In Club Open Competition 

October 13th  - Brewer’s Jam! 

November  ?? 

December -  In Club Open Competition 

 

See http://www.Knoxhomebrewer.com for 
information about entering the In Club 
Competitions  
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The results of the first In-club completion are 
reported here.  There 
were 3 flights. The 
entries are ranked by 
score, and the flight to 
which they belonged 
is indicated by similar 
coloring  
 
The entry of a beer in 
the competition is 
simple, contact the 
organizer by e-mail 
and give your name, 
the BJCP style of beer 
you are entering and 
your contact 
information.  The next 
competition is going to 
be held August 21st so 
you have plenty of 
time to enter.   
 
Bring your beer to the competition site the day of 
the competition, and find the registration table, 
registration starts at 6:00pm.   

Go have a beer.  The Judging will start at 6:30 
and should be done by 7:30 pm.   
The State of Franklin Homebrewers have been 
doing this kind of competition for years so they 
figured out how to do this so we modified their 
ideas a bit.    

 
A table which gives an interpretation of the range 
of scores is provided at the end of the newsletter.   
 
 
Brewers Jam Is Coming to Town! 
John Peed 
We had a great turn-out for the Brewers Jam 
introductory meeting at Barleys last week; 
everyone seems to be rarin' to go.  We're 
responsible for organizing the beer truck and 
checking the beer in on Friday evening, for 
manning the beer truck and delivering beer and 
ice on Saturday during the Jam, and for manning 
the truck on Sunday morning to help brewers 
recover anything that's still in the truck.  Kris said 
there will be plenty of Community Shares and 
other volunteers on hand to clean up and help 
pack out, and to help man brewers' tents if that is 
needed, so it will not be our responsibility to do 
that this year.   

It's time to start signing up.  I'm assuming the 
shifts will be the same this year as they were last 

year: 11:00 AM to 4:00 PM Saturday and 3:00 PM 
to 8:00 PM Saturday.  
We also need people 
to show up between 
4:00 PM and 7:00 PM 
Friday evening, but 
that's not considered 
a shift.  We definitely 
need some muscle on 
Friday to help load 
beer into the truck, but 
it's also something of 
a social event, with 
homebrew and 
munchies and the 
Welcome Brewers 
party afterward at 
Downtown Brewery.  
The Early Saturday 
shift is the most 
critical, as all the 

brewers show up to get their beer off the truck, 
which calls for a lot of folks and a moderate 
amount of muscle.  The afternoon shift will be a 
madhouse of dispensing beer and selling pretzel 
necklaces. 

Once again George Barnet, MBO*, will organize 
the beer truck and keep track of the inventory 
during check-in.  

Graham Adams will direct beer truck activities 
Saturday morning.  Graham needs muscle, as he 
has a gimpy shoulder.  

We will need 2-person shifts each hour to staff the 
beer truck from 2:00 PM to 7:00 PM or so on 
Saturday.  I will probably just assign those from 
the people who sign up. 

We will need teams to drive the mules.  For 
openers I have John and Karen Trotter down for 
some part of the day.  

I will do all the cat herdin' ahead of time, sorting 
out who's committed to do what when, and get 
logistics and coordination taken care of before the 
event.  And I'll show up Friday evening and 
Saturday morning but I won't do much physical 
stuff and I may not stay long.  As they say, "If it's 
too loud, then you're too old" and it's getting' 
pretty loud, folks. 

We also plan to make and sell pretzel necklaces 
this year, probably about a thousand of them, so 
we'll need everyone to make some if possible.  
For the sake of freshness I'd say they shouldn't be 
made more than a couple of days before the 
event. 

Open Comp Number 1 
Name Style 

Entered Score Rank 
Jonathan Shireman 8B 42 10 
Bill Walton 10A 41.3 9 
Graham Adams 14B 40 8 
Jay Schrade 14B 39.3 7 
John Yust 14B 38 6 
Lisa Skelly 19C 34.5 5 
John Peed 14B 33 4 
Dennis Collins 14B 31 3 
Mark Shoemaker 6A 28.5 2 
Randy Holtzclaw 8A 25.5 1 
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I'll try to give you the shift you request, but I may 
have to do some shuffling so please be as flexible 
as you can.  We can get passes for all who sign 
up to work; if you have a significant other who 

wants to join you but doesn't want to work, let me 
know and we can probably get a pass 
 

 
JUDGING IN INDIANAPOLIS 
by Ron Downer 
 
Those who didn’t judge at this year’s Indiana 
State Fair Brewer’s Cup missed one of the best 
run and judge friendly competitions I have ever 
judged at.  After a seven hour drive from Kodak I 
arrived early Friday afternoon at the home of my 
friends Greg and Mary Ann Christmas, my hosts 
for the weekend and former members of the 
Hillbilly Hoppers Homebrew Club.  Greg and I 
were both judging in the first round that afternoon 
and arrived at the fairgrounds in ample time to 
sample the buffet dinner and settle into our 
respective judging tables.  I was assigned to help 
judge the American Pale Ale category and the 
follow-up Mini Best of Show for that category, not 
realizing, until the flight was finished, that we were 
judging the professional entries.  This was really 
sad, as several of the APA’s had serious flaws 
and only one or two beers lived up to the high 
standards I would expect of professional brewers.  
From my tasting of the beers submitted for judging 
it seemed that some of the brewers were either 
clueless as to what exactly constitutes an 
American Pale Ale, or they just didn’t care.  
  
Following Friday night’s judging session Greg and 
I decided to check-out one of the local brewpubs, 
so we headed to the Broadripple section of 
Indianapolis to have a beer at the Brugge 
Brasserie.  Ever since I had heard that there was 
such a place as the Brugge Brasserie it had been 
my intent to try it if given the opportunity, but Greg 
was just a bit leery, telling me that the beers 
brewed there were inconsistent at best and varied 
from wonderful to undrinkable.  Well, as luck 
would have it we arrived on undrinkable night, or 
nearly so.  Greg swore that the Belgian Black he 
ordered was infected and that the Blonde was not 
much better.  My Saison was more like a just-
passable witbier than a saison - oh well, you live 
and you learn.  Maybe it was the lateness of the 
evening, but it was also my impression that the 
ambience of the place had all the appeal of a 
redneck roadhouse.  If you go to Brugge 
Brasserie try to get samples of each beer, if 

possible, before plunking down $4.25 for a full 
glass that you may not be able to finish. 
 
Early Saturday morning we headed back to the 
fairgrounds for a continental breakfast and round 
two of the judging, where I was now assigned to 
judge weisse/weizen beers.  In this style, 
homebrews by the way, we were fortunate 
enough to get some well-done beers that allowed 
us to breeze right through the flight and the mini 
best of show with no problems.  After a great 
lunch (these people really take care of the 
judges), we decided to forego the afternoon 
session, despite the fact that I had been assigned 
to judge my favorites, Belgians;  instead we 
decided to devote some of our dwindling spare 
time to visit a few more brewpubs and see the 
sights of Indianapolis.  The beers at Broadripple 
Brewpub, Rock Bottom Downtown, and Ram were 
head and shoulders above those of Friday night, 
and the scenic routes between the brewpubs 
provided an educational and interesting mini-tour 
of the city. 
 
Back at the fairgrounds the organizers had a great 
buffet banquet and awards ceremony planned, 
with an emphasis on German foods.  I’ll have to 
admit that I was not familiar with most of those 
individuals and breweries winning ribbons and 
medals, but Greg did win a Blue Ribbon award for 
his Belgian Dubbel, of which I now possess a 
large bottle waiting to be tasted. Surprisingly, the 
aforementioned Brugge Brasserie won a Gold 
Medal for one of its beers and acclaim from the 
judges - go figure!   
 
The judges at the Indiana State Fair Brewer’s Cup 
were treated professionally, well-fed, and in this 
case also paid (judges traveling more than 50 
miles and judging at least two flights received a 
$100 stipend to cover expenses). The competition 
was very well organized, on-time, and had 
organized, helpful stewards - what more could a 
beer judge ask for?  If you receive a letter in 2008 
asking you to judge in this competition I would 
urge you to sign-up, as it is well worth the trip.          
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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 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 

BEER STYLE OF THE MONTH 
AUGUST 

LAWN MOWER BEER II 
What is better than a tall cold beer on a hot day?  
Well if you ask me, a cold beer and a plate of ripe 
cheese.  So, since we have 2 months for Lawn 
Mower beer, and I pretty much covered the 

subject last month, here is a nice article about 
pairing beer and cheese.   

Pass the Cheese and the Beer Please 
By Brent Wertz, C.E.C.  A.A.C. Executive Chef 
– Kingsmill Resort and Spa,  
With thanks to Anheuser-Bush for permission 
to reprint this article 
 
 Beer and cheese is a 
combination that has 
been alive for centuries 
but as small, local 
artisan creameries 
across the country 
continue to gain 
popularity, many 
cheese lovers are 
looking to these small 
shops for the hottest 
new trends in culinary 
delights (not to mention 
the least expected). 
That’s what makes 
cheese and beer 
pairings such a novel, 
and fun concept.  

A flight of cheese served with a flight of lagers or 
ales can be infinitely more interesting than the 
typical cheese and wine flight. Beer’s refreshing 
and sultry finish plays off a range of flavors 
resulting in unique tastes and perfect pairings.  

To understand these wonderful and flavorful 
parings, we need to take into consideration beer’s 
bitterness, sweetness, richness or body, overall 

flavor profile and carbonation when selecting an 
appropriate cheese to match with it.  

You don’t have to be a chef to make some 
exciting, flavorful pairings. Follow my three easy 
tips for pairing beer with cheese, and you’ll be 
ready for hosting an intimate dinner party or 
introducing a high-end snack to Sunday football-

watching.  

Contrast: It’s all about the texture 

• Light beers contrast the richness of soft, 
bloomy-rind cheeses such as a triple-cream 
Brie by cutting through and lifting the cream 
off the tongue.  

• The lift comes from beer’s natural carbonation 
and delicate, balanced hopping.  

•  Best paired with 
light lagers such 
as Michelob Light 
or Bud Light.  

Complement: It’s all 
about the harmony 

• Complement 
more flavorful and 
complex cheeses 
like aged cheddar 
with full flavored 
lagers.  

• These beers will 
play off the nutty 
character of the 
cheese and the 
elegant hopping 
will balance the 
buttery, smooth 

texture of the cheddar.  
• Best paired with American lagers such as 

Budweiser.  
Balance: It’s all about stability 

• Balance is important. The cheese should not 
overpower the beer or vice versa.  

• Ales and some darker lagers can be fruity, 
malty sweet, robust and hoppy. Their 

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.  Koelsch-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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Aroma of The Month 
Base Malts 

 This may seem like an odd topic for the aroma of 
the month.  However, one large part of the 
character of beer is the second largest 
constituent, malted barley.  Most sources agree 
that to accurately capture the nuances of a 
particular beer style, the homebrewer should use 
the correct type of base malt.  English ales should 
be made with English pale ale malt; German 
beers should be made with Munich or Vienna malt 
from Germany; Czech style pilsners should be 
made with Moravian malt imported from the 
Czech Republic (which, incidentally, is the strain 
that Coors grows domestically for their "banquet 
beer"); the list goes on and on. 

Of course, good beer can be made from the 
"wrong malt", so to speak, but it may well lack the 
desired toastiness, maltiness, or dryness 
associated with the style.  There are also many 
other factors involved as well, including the yeast 
used, fermentation schedule, and mash schedule 
and technique, and their interactions can be quite 
complex.  

So what actually contributes to the different 
flavors and aromas of base malts?  One 

distinction made is the season of growing.  
Bohemians and Germans favor spring-sown 
barley to create their soft malty character, while 
Brits and Belgians prefer more robust winter-sown 
grain.  The barley variety and strain are important 
as well.  varieties are usually distinguished 
between 6-row barley (commonly grown 
domestically) and 2-row.  Strains also produce 
subtle yet noticeable differences in the beers, 
although I was not able to find much information 
about the types of strains and their effects.  
Finally, the manner in which beer is malted 
produces very distinct differences in the beer 
character.  Pilsner type malts are kilned very 
gently, British malts more so, and Vienna and 
Munich malts even more intensely to produce 
more pronounced distinctive aromas and flavors 
in the finished beers.  In addition, old-style 
methods of drying malt over fires produce smokey 
notes that are used dominantly in Rauchbiers and 
the occaisional peat-smoked Scottish ale. 

For our aroma of the month, we'll take a few base 
malts and compare their aromas. Our exact list is 
still to be determined but we will likely feature 
English 2-row, pilsner, wheat malt, Munich 
(possibly domestic or both for comparison) and 
maybe even some smoked malt. 

 

BJCP QUESTION OF THE MONTH 
By Tom Karnowski 
 
T14. Explain how the following grains are 
produced, and what effect each has on beer:  
 a) Black Patent 
  b) Chocolate malt 
 c) Dextrin malt 
 e) Roasted barley 
 f) Munich malt. 
 
All these grains, except roasted barley, originate 
as malted barley.  Malting is the process where 
barley kernels are moistened and placed in warm 
environments to encourage sprouting.  After they 
have sprouted for a while, the growth is 
suspended by heating.  The amount of growth is 
proportional to “modification”, which refers to the 
alteration of the kernel by releasing enzymes used 
in the later conversion of starch to sugar by 
mashing, as well as the “freeing” of the starch in 
the kernel for the mashing.  

(a) Black Patent malt is kilned at very high 
temperatures to produce a very dark, black kernel.  
The malt does not require mashing and adds 
bitter, sharp flavors as well as very dark color and 
burnt aromas.  Different maltsters’ black patent 

malt is rather variable as far as the degree of 
these characteristics.  Black patent is regarded as 
a key ingrediant in most porters (though not all). 

(b) Chocolate malt is allowed to saccharify some 
then is kilned at high temperatures as well but not 
as high as black patent malt (nor as long).  As a 
result it is dark brown rather than black and is 
milder than black patent, lending roasty flavors 
and aromas, with some burnt caramel and 
sweetness notes, and can also tend to lend some 
chocolate type flavors and aromas. 

(c) Dextrin malt is also known as cara-pils and is 
made by kilning damp malt at relatively high 
temperatures to convert starches to sugars, like 
crystal malt; but unlike crystal malt, it is then dried 
without allowing the sugars to caramelize or 
crystallize.  The malt contributes little color, but 
enhances the mouthfeel and perceived body of 
the beer.  The malt has no diastic power, but it 
must be mashed otherwise it will contribute 
unconverted starch.   

(e) Roasted Barley is actually UNMALTED barley 
that has undergone processing similar to black 
patent malt.  This grain is more coffee-like and 
less sharp / burnt than the black patent malt, and 
is a key ingredient in stouts. 
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(f) Munich malt is malted barley that is kilned at 
temperatures higher than regular pale malts (like 
Pilsner or pale ale malt), but not nearly as high as 
the roasted malts listed above.  They are kilned at 
various different temperatures to produce different 
levels of color in the beer.  The higher kilning 
temperatures also produces more intense malt 
flavors; as such they are key ingredients in dark 
German beers like Octoberfests, Bocks and 
Schwarzbier.  The kilning tends to reduce their 

diastatic power, which is a measure of the 
enzymes the malt contains that allow the 
conversion of starches to sugars, but they are still 
plenty strong to convert themselves.  However, 
they must be mashed and cannot be steeped in 
extract batches. 

 
 
 

 
An Interpretation of Beer Scores 

 
World Class (45-50) A world-class example of the style.  A beer with great character and no flaws.  

These are the beers that everyone talks about after the competition.   
Excellent (38-44) Beers in this range may have no flaws but may be missing the intangibles for 

that world-class beer.   
Very Good (30-37) Beers in this range may have a minor technical flaw, or may be lacking in 

balance or complexity.   
Good (21-29) A satisfactory beer that is generally a good beer. Scores near the upper end of 

this range may have only a few minor flaws and also may be lacking in balance 
or complexity. Scores near the lower end of this range tend to have more flaws.  

Fair (14-20) This beer has its share of problems that may include off flavors and aromas, 
balance problems, contamination, or other major flaws.  Scores near the lower 
end of this range exhibit more major flaws.   

Problematic (0-13) A beer with a major problem (usually contamination) that overwhelms all other 
flavors and aromas.   

 


