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Presidents Message
May was certainly a busy month beerwise. There was National Homebrew Day, the So Cal Brew Fest, our
meeting at Bella Verona, AHA Booth Building party, Long Shot judging, and brewing! And June promises to
be even busier with the National Homebrew Conference and the Hangtown Brewfest – can you dig it?!
Amidst all of this confusion, and I’m not even sure where it was, I was suddenly struck by one of beers most
seductive allures: it’s history and culture in a bottle (or a can, for some!). It’s starting to come back to me
now, perhaps it was judging at Long Shot (BTW, Dave Barlow is one of the coolest people to judge with – it
is always FUN!), when, surrounded by so many different beers, I began to consider the pedigree and history
of all the different styles. There were porters and bitters to take you to small, smokey pubs of London;
weizenbiers of the Bavarian countryside, and Belgian strongs whose pedigree takes them deep into the
monasteries of the Trappist monks. There are more, of course, but you get the idea.
Just as this allure is more than a location, beer is more than a beverage. It is a time, a place, a people
and a way of life. Beer, brewing and homebrewers are privy to a common thread virtually unparalleled; the
uninitiated don’t understand. But let’s keep it secret, lest they figure out how to tax this aspect of our lives,
too!
Michael Frenn

H.A.Z.E.

Club Officers for 2009
President (with Portflio):
Vice President:
Secretary:
Treasurer:
Activities Uber-Herr:

Michael Frenn
Mike Boyd
Stan Backlund
Beth Zangari
Tina Weinreich

HAZERS on National Homebrew Day
May 1st
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June Events

AHA National Conference
June 18-20, 2009
Marriott Convention Center

June Meeting

Thursday, June 11, 2009 • 7 PM
Brick Oven Pub
Steve Seeley on Kolsch
Bring Raffle Fodder!!

Amador County Fair entries due

http://www.beertown.org/events/hbc/

Judges and stewards needed!
Amador County Fairgrounds

Coming Up:
Team Sarcoma Event
Saturday, July 25, 2009

Hangtown Brewfest

Saturday, June 27, 2009 • 5:30 - 10:00 PM
We still need pourers!!! Contact
Craig Zangari ASAP!
Downtown Placerville

Support a cure for Sarcomas!
Jack Russell Brewery

“You can’t be a real country unless you
have a beer and an airline - it helps if
you have some kind of a football team,
or some nuclear weapons, but at the
very least you need a beer.”
						

- Frank Zappa

Thursdays–Microbrews and Wine Flights 5:30-7:30pm
Saturdays–Music, evenings from 6-9pm
Sundays–Brunch, 10am-2pm
H.A.Z.E. Members
receive a 10% discount!
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RECIPE: Kolsch
NCHF is coming! Come on, baby, give me a Kolsch!
The theme for the Northern California Homebrewers
Festival (NCHF) this year is Oktoberfest and
the competition styles are Kolsch and Altbier
(WARNING! Do NOT, under any circumstances,
raise this issue with Dave Barlow. He is incensed
that non-Oktoberfest beers have been chosen as the
styles!)
Kolsch is as fascinating
as it is delicious. It is
German (which means it
has a high pedigree!), it is
top fermented (one of only
a few such German beers
to be so), it has its own
appellation (we can’t brew
Kolsch, only Kolsch-style
beer – think Champagne)
and it is the most recent
iteration of 1,000 years
of brewing tradition in
Cologne. Not only that,
24 breweries have signed the “Kolsch Konvention”
establishing Kolsch as the official beer of Cologne.
It’s important to remember that the advent of pale,
non-smokey malts resulting from the advent of
indirect-fire kilning is a fairly recent event of only the
last couple of hundred years. Kolsch (BJCP Light
Hybrid Beer 6C) is a pale beer (SRM 3.5-5) with an
alcohol range of 4.4 to 5.2%. There are very few
examples here in the States, with Reissdorf being
the most common. Goose Island Summer, Pyramid
Curveball and Alaskan Summer Beer are some well
known craftbrew examples.

Kolsch gives a soft, rounded palate of sweet, yet
attenuated malt with a medium-low to medium
bitterness; balance between malt and hops is key
in this beer. The finish is dry and never harsh. It
is smooth and crisp in the palate, with a light body
accentuated by a medium carbonation level.
Steve Seeley is arguably one of the best brewers
of Kolsch in the club and he will discuss the recipe
below at the June meeting.
Kolsch (6 gallons, all grain*, 75% brewhouse
efficiency)
9.00 lbs Pilsner Malt
0.50 lbs Crystal 10L
0.50 lbs Munich Malt
Single infusion mash at 151 60 min; if using EID
water, add 1gm/gal CaCl2.
2.00 oz Tettnanger Tettnang Whole hops at 4.3
alpha (25.4 IBU – Tinseth’s), 60 min.
Ferment two weeks at 63F with Wyeast 1007
German ale. If using Kolsch yeast (Wyeast 2565),
you will need lagering and possibly filtration as this
yeast does not flocculate well.
* Extract brewers, contact the Noose for a recipe, if desired.

32 IBU
1.056 OG
5.7 ABV
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NATIONAL HOMEBREW DAY and
SOUTHERN CALIFORNIA BREWFEST
(By Nora Seeley - Special to the Noose)

HAZE took National Homebrew Day seriously with

8 members showing up to brew and several other
members trekking nearly 400 miles to participate in
the So. Cal. Homebrewers Festival. As always, a
good time was had by all.

Closer to home, the Seeley’s once again hosted a
brewing event and served as Site #124 (Homebrew
Clubs are encouraged to register their site to be part
of the National event). The day officially kicked off at
7am with the ignition of the burners. Eight brewers
and brewsters produced a total of 51 gallons ranging from a pale Classic American Pilsner to some 50
weight Oatmeal Stout.
Brewer

Amount

Bill chills while his American Amber Ale mashes

Style

Steve		
10g
Nora		
5g
Stan		
5g
Tina		
5g
Glen		
11g
Alan		
5g
Bill		
5g
Mike		
5g
Ken – Brewer’s Assistant

Kolsch
American Pale Ale
Classic American Pilsner
Kolsch
Oatmeal Stout
Red Ale
American Amber Ale
Industrial Light Lager

Visitors (2 legged)

4 Legged (warm nose)

Andrew			
Tanitha			
Maddie			
Debbie			
Craig
Beth
Patti
Pat

Patches
Panda
Lily
Missy

Glen asks his
assistant Ken
what to do
next

Stan Backlund in his
classic repose and
brewing a Classic
American Pilsner

In addition to the brewing, Beth & Craig made an
important Beer Run to Bev-Mo to pick-up two cases
of the Sam Adams Long Shot Brews!
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Steve checks the volume on
his kolsch while Tina works out
calculations for her own Kolsch

Mash and sparge must be
over - everyone’s drinking!

A well layed out brewhouse!

National
Homebrew
Day

Pat calculates the likelihood of a boil over
while Stan looks on

Hard to tell if
this is the before
or after pic!

Glen uses parts
salvaged from
a downed UFO
to ensure a
good mash
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Southern California Brewfest

So many beers, so little time!

HAZE is in the house!

Dave Brattstrom and John Palmer
Registration is open!

The Falcons
Nest!

Gotta love it!
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Presidents
Steve Cook of
the Falcons
and Michael
Frenn of HAZE

Curly Larry and
Moe

Skill Set

What’s That Taste?

(Reference: Special Issue 1987 Zymurgy Magazine)

Phenols can be derived many ways in brewing. As
already noted, ingredients such as yeast and hops
can produce them. Many phenols are by-products
of chlorine side chains; municipal water is often a
source of chlorine and not all is degraded in the boil.
Improper mash and sparge temps, particularly those
exceeding 175 degrees F can produce phenols
which appear as tannins. These are important
mainly because they can bind with other proteins
and form chill haze (cloudiness which appears in
beer as it is cooled).

To make great beer, a few things need to come
together in zymurlogical harmony. A solid recipe
interpreted with quality, fresh ingredients; sculpturing
with the right techniques in boil, sparge and ferment;
careful packaging and proper presentation round
out your efforts. But even with the utmost care, we
don’t always hit the mark. Making great beer also
means understanding the flavors that detract or just
shouldn’t be there.
Making great beer also means
An understanding
Avoiding phenols is akin to good
of these flavors will
understanding
the
flavors
that
brewing practice. Filtering water
help you to evaluate
process and continue detract or just shouldn’t be there. suspected or known to have chlorine
(or boiling it and decanting off
your journey to the
the
water
before
it cools) may be useful. Proper
nirvana of the perfect pint.
sparge where the temperature does not exceed
One of the most common tastes (and aromas) I
175 degrees, the pH does not rise above 6.0, or
encounter when I judge beer are phenols. Some
the gravity does not fall below 1.012 – 1.010 will
phenols are desirable, such as the wonderful spicey
avoid phenolic extraction. Proper storage of beer,
clove of a hefeweissen. Hop alpha acids are also
especially temperature and temperature fluctuations
phenols. But most phenols are not welcome and
is critical at multiple levels, not just for phenols.
many will produce a DNPIM (Do Not Put In Mouth)
Finally, keeping out wild yeast which will minimize
beer and often are described as plastic, bandaid or
production of 4-vinyl guaiacol (I sure as hell wouldn’t
medicine-chest like.
wanna drink that!) is essential.
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