Bier Critiques  (Batch #257 and up)                            Revised: 6-9-2019
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Bier Ratings:       


Exceptional = 10   You would look forward to having another right away!
Very Good   =  9     You would enjoy drinking this bier, but might not seek it out first. 

Good            =  8     Drinkable, but you may dislike something about this bier.

Fair               =  7     Drinkable, but only if you REALLY want a beer.

No go           =  6 (or lower) You may choke this down to be polite, or leave it unconsumed.



                                     (note: one or more plus signs (+) suggest a boost in the rating.
#257 Extra Pale Ale- Used lots of Honey Malt in this recipe since it seemed to have an aroma that reminded me of the old Ballard Bitter.  This malt however produced a different flavor in the final product; more candy sugar tasting than the rich, buttery quality emitted by the malt.  Still, the final product is OK, typical of a standard Pale Ale.  Similar to an English Burton type Pale Ale or an American Pale Ale that tries to mimic that (i.e. Flying Dog Pale Ale). Somewhat grainy tasting.  Rating: 7

#258  Pale Bock (Flagship Recipe)-  Best Pale Bock Kupferschmidt Brewing Co. has ever made! (to date). Decided to adjust the hop flavor and bitterness up a bit to avoid the otherwise sweet, syrupy quality that can develop in these high gravity, low bitterness brews.  May also want to experiment with a mash schedule that develops more melanoidins rather than maltose. This bier was outstanding however.  Reminds me of the old Sierra Nevada Pale Bock that used to be available commercially.  Rating: 10+
#259  Pilsener-  This batch turned out slightly drier and seemingly more bitter than past recipes, although only slightly.  Used White Labs Pilsener yeasts; one was the Budeojovice yeast from White Labs, which I think is the Crystal yeast.  Both portions of this batch were good, but not the best pils we’ve ever made.  Rating: 8
#260  Oktoberfest-  Paid special attention to the mash rest plateaus on this batch.   Shooting for more melanoidins and lest maltose production.  Last year’s Marzenbier as too sweet and sugary.  This yields the BEST OKTOBERFEST YET!  Color, dry malty flavor, noticeable malt aroma up front, perfect hop bitterness make this a classic Oktoberfest  lager.  The aging of this bier was perfect too as the lager vault was kept at 34 degrees throughout the summer months.  This MUST be our standard for all future Marzenbier brewings!  Rating:  10

#261  E.S.B.-  Eh… not as good as the previous ESB brewed back on 11-09-2002.  That bier was incredible.  Changes made to this batch during the hopping and dryhopping doomed it from the beginning.  Not that it was terrible, just not all that special.  Rating: 7

#262  Pilsener- Used two very special yeast in this batch; Original Budvar Yeast and the Pilsener Urquel H strain from Wyeast (yeast #2000 and 2001).  The Budvar really had a Budvar flavor when comparing it with Czechvar.  The Urquell portion was my favorite however and this half of the batch was reserved for tapping at the 2003 Oktoberfest.  It was a hit and there was very little remaining at the end of the day.  Rating: 9
#263  Winterfest 2003- When tasted on tap on November 23rd and 25th, the casked portion is still somewhat cloudy and VERY cold (could be just chill haze).  The ale seems stronger than it should be and a bit ‘medicine like’ in flavor.  However, on November 28th (at Dave’s place) and on November 29th (at Lisa and Jeff’s) this bottled version tastes QUITE good.  As subsequent tastings from the tapped version continue throughout the winter months of December and January, the bier is clear and better tasting, yet still not nearly as tasty as the bottled version.  7
#264  E.S.B.-  Again (as in above Winterfest) I feel the bottled version is better (of course the clarity issue exists here as well, since the casked portion is hazy- is it the yeast, or chill haze??).  At any rate, this bottled version is as good as ever!  It seems to have a slight buttery quality not unlike Redhook’s ESB from the mid to late 1980’s (when served from the bottle on 11-29-2003).  9 (bottled version).  Another bottle sampled on Jan 19th. Carbonation is low, but Brussels lace forms on the galss as a small head is created as a result of the low but ‘perfect’ level of carbonation. This bottle taken from cellar (currently 49F), excellent tasting at the time.

#265  Extra Pale Ale-  Sampled a bottled portion (made with the WLP002 yeast just two weeks after bottling.  Tastes quite good, but carbonation is WAY too low.  Hopefully time in the cellar will correct this problem.  I could ‘discern’ Co2 in my mouth, but could see no carbonation rising in the bier.  Tasted the kegged version two weeks later. VERY good! This yeast turned out to be a good one.  I am serving this one on the nitro tap and the bier is still “nitrogenated” upon tasting, but the flavor is good.  Tasted the kegged version on tap again a few days later (after I had pumped 50 psi of nitro into the cask); the nitro levels are perfect and the ale tastes very good.  9  

Taste Comparison

This bottled version tasted again side-by-side, from the bottle, with Pale Ale batch #267.  Considerable difference; Batch #265 is very good, very much like ‘Bridgeport IPA’; piney, sharp floral and citrus notes and rather dry.  Carbonation is medium and clarity is an 8 on a 0 to 10 scale.  Batch #267 is more desirable as it is ‘softer’ with a richer more full flavor, yet still plenty bitter, just smoother and more palatable.  
#266  Nut Brown Ale- Tasted first sample from cellar on Jan 19th.  Cellar is 50F.  Sample is taken from the large, clear, faceted swing-top bottle. Carbonation is low, but present (no real head forms from carbonation but carbonation can be felt on the palate).   Flavor is excellent.  Decidedly well balanced, with a smooth, caramel-like quality and a firm but not overwhelming hop bitterness.  Color is dead ringer for Samuel Smiths. At early (just 2 weeks in the bottle), low carbonation, and slightly warmer servings (50F), this is a 10.  But as time goes by, the bier dries out considerably and is less desirable.

#267  Extra Pale Ale-  Using ONLY WLP002 yeast in this batch along with a few slight recipe changes, as I feel this recipe (unlike the ESB, Wintefest and others) is one that is still trying to “find itself”.  These decisions are made prior to tasting the results of batch #265.   WHOA!  Tasting this out of the bottle at 45 to 50 degrees on two separate occasions between 2/7 and 2/10/04 makes me think this is the most original “Ballard Bitter-like” Pale Ale we’ve ever made!  That slight “rich-buttery-bitter” quality is as pronounced as ever. Compare this recipe with the ESB with similar qualities (batch # 264).  See also taste comparison (read “#265 Extra Pale Ale”) When brewing the Pale Ale again, use this recipe NEXT. Try to match the exact hops, grain bill etc.  Keep in mind this bier was kept in the cellar at no more than 55 degrees F down to about 48F since brewing in December.  Very good!  10+   

#268  E.S.B. – Placed a cask of this ale on tap following the consumption of pale ale #267.  By comparison, it is far less desirable, although still a ‘good’ ale.  There are no problems noted with it in terms of health, and it is a good example of the style. Still, it is a bit ho hum with no real ‘zing’ to the flavor.  A second cask remains in the cellar as of the writing of this review (4-10-2004).  I rate this particular batch at 7
#269  Pale Bock- Following the same basic recipe and technique as the break-out 2003 version. Taking special note of the lovibond rating on the Munich in this recipe as there seems to be several different roastings of German Munich Malt available. I am now questioning the accuracy of the lovibond rating in the 2003 version as I remember the finished product being darker than I had intended it to be.  At any rate, the two different fermenters finished at significantly different final gravities.  This could be due to one fermenter being aerated better at pitching.  As a result, the portion that was bottled and placed in a small cask is much sweeter.  A bottle was sampled on March 31.  Good, but perhaps a bit too sweet.  More to come….  On Monday April 19th I tasted a small sample from the lager cask (the less sweet portion), Very very tasty!  Not too sweet at all with any significant sweetness subdued by a more dry malt flavor.  Bitterness to sweet ratio is just about right.  Fullness of flavor is commanding!  10
#270  Munchener-  This is the first attempt at this style since our triple-decoction version some years ago.  I have high hopes for this recipe using our Double-Decoction #2 mash schedule.  Not bad, but this is no Altbarisch Dunkle.  Seems to require endless months of aging in order to achieve the desired results (like 20 months!). 7
#271  Oktoberfest 2004 / Dusseldorfer Altbier-  This batch split by using two different yeasts and cellaring schedules. Tasted a very small sample of the Dusseldorfer from the lager vault on Monday, April 19th.  Bier is quite tasty.  Very malty and smooth tasting.  Not very carbonated though and still a bit hazy. 9
#272 Pilsener-   This is the first Pils we’ve tried to make following our Double Decoction #2 procedure usually reserved for darker, maltier biers.   9
#273 Extra Pale Ale-  Trying to recreate the wonderfulness of batch #267.  At first, during an early sampling while the bier was not fully clear, I feared I had failed.  Then, as the bier aged a few more days and the ale cleared, I realized I had succeeded and this Pale Ale is a good reproduction of batch #267!  Is it as good?  Who knows since it cannot be compared side by side.  I do remember that batch 267 was extremely popular.  The flavor was such to make one come back time an again for refills.  I’ll give this batch #273 a rating of 9.

#274 Extra Pale Ale-  As you can see, the very first batch of 2005 is the same recipe as the very LAST batch of 2004.  Of course the recipe sheet file copied, and used for this batch is that of #267, the original version of this “style” of our Extra Pale Ale.   This batch turned out pretty close to the original, but my taste-memory says not quite as good.  So, I give this a 9
#275 Pilsener-  Both portions of this brew turned out good, but the portion fermented with the standard White Labs yeast was ultimately more preferred by all that sampled it. The Pilsner Urquell yeast just made too “big” of a flavor for a pils (at least with our process).  The White Labs portion was served on tap at the first “Camptoberfest” to great acclaim.  10+

#276 Oktoberfest/Dusseldorfer- This is a good recipe but there seems to be some issues with flavor stability. The Dusseldorfer has been described by Chris as his favorite of my recipes (served at Big Creek Lake from 22oz. bottle in September).  Dan also seemed to like his sample served a couple of weeks later at Beta Site. With time however, I find the recipe to be sharp and astringent. Of course the Oktoberfest Lager still always seems to need a full 18 months of aging to be at it’s very best.  Why should that be????  Clearly much more work needs to be done before we arrive at the recipe we need.  For the 2006 batch (see #289 below) we are using under-modified Bohemian malt in an effort to create a different sugar profile and fuller flavor, something that was described as a benefit of decoction mashing with this type of malt, and something some suggest will be lacking by using fully-modified malt (like that used in this batch). Still, I have to give this recipe a 7 for consistency.

#277 – 279 – 282  Weissbier/KristallWeiss- I lump these recipes together since they are all so very similar.  This is our new project to create the perfect summer beverage.  Batch 277was of course more Hefeweiss-like due to the use of the Oregon yeast. Kristall version more clear, and perhaps smoother in body and flavor. Both recipes are VERY good with solid ratings of 9  

NOTE: Batch #282 was brewed in a July 4th brew-a-thon weekend along with Olde Pale Ale batch # 281.  Of this 20 gallons of brew, a mere 5 gallons of the KristallWeiss was actually drinkable as the other two Pale Ales and the remaining portion of the Weiss were badly infected (probably at casking time since we tried to transfer all 20 gallons on the same evening).  This marks a dark day in our brewing history as this represents the first infection of our product since the early days. Mid-summer brewing should be avoided at all costs.  …now let’s never speak of it again.  Needless to say, the five gallons of KristallWeiss was indeed savored!

#278 Frambozen / Nut Brown Ale-  Using our proven NBA recipe we added raspberries to make our first ever Frambozen.  Takes a while to mellow out the flavor, but turns out to be a pretty good raspberry brown ale.  I must say however, 6 months after brewing, the bozen seems to still lack an important element.  It is plenty raspberry enough up front, but it just does not seem to have a sweetness and perhaps a desired slightly heavier body on the back end, which I think would make this recipe ‘world class’.  Try a less attenuating yeast to retain more sweetness and body.  Less IBU’s might be in order too as well as maybe an addition of more malt (to boost gravity).  Perhaps a combination of all three of these?? This might also improve the Nut Brown as well (even though I once wrote to NEVER adjust that recipe).  And, having wrote that…. I can say the NBA is always better fresh, and does not remain as tasty with age (also a possible result of further attenuation). Tends to become too dry and loses much of the round, malty flavors.  7
#280 Olde Pale Ale-  Followed the same recipe (check records to be sure).  A very good batch of our Pale Ale recipe.  Served 2.5 gallons on tap at Dave Runion’s final birthday party at Ronny’s house.  9

#281 & 282-  see notes above

#283 Winterfest 2005- Very good recipe!  Not pouring all of the dark malt juice into the brew kettle was a good move.  In fact, you might even be able to cut back juuuuuuust a wee bit more.  This ought to smooth out the flavor just that much more.  This is good though and is a nice winter warmer.  It is such a rich bier though, it is almost too rich, which cuts back on it’s overall drinkability.  The dark malt may make too much of an appearance in the overall flavor profile.  The bier is plenty dark, so by eliminating the dark malt all together, you may still be able to achieve the goal of providing a rich, full winter warmer ale.  Try using just a touch of the black malt and maybe increase the caramel instead. Still… good enough for a score of 8.5
#284 Old Pale Ale- (Flagship Recipe) WOW!  Great tasting ale.  Perhaps it was the lessening of the IBU’s in this recipe.  I remember also trying to focus on the EXACT steps used to brew the original ‘model batch’ that Dave Runions and I found to be so absolutely wonderful (batch #267). Note also the alpha acid levels of the hops used in this batch.  Having said this, I noticed a “glitch” in our recipe sheet as well (right about the time of tasting this brew for the first time).  Seems my Excel formula for calculating the “second addition of hops” was not properly adjusted in recent batches to account for first wort hopping.  Therefore, the IBU’s have been incorrect in a couple of batches.  I went in and fixed the record but this might explain why the previous batch of Pale Ale did not score as high.  This of course is only a problem on biers using the first wort & second wort hopping schedules.  Now that we know this, we know this bier is more like 43 IBU’s (not the 33 to 36 IBU’s as previously thought).  Having said all this, the bier is good, but might benefit even more by dropping the IBU level juuuuuust a tad more.  Perhaps shoot for a total of 40 IBU’s.  10+
#285 Pale Bock- Due to the yeast pooping out in this batch before it finished it’s job, we ended up with a VERY high terminal gravity.  Since this time we have come up with a method for injecting pure oxygen into the wort at the start of fermentation.  This will hopefully help to fortify the yeast and solve this problem.  The bier tasted very sweet when tasted for the first time on February 23rd.  The carbonation is rather low as well and the bier was served at cellar temps.  With time I expect the carbonation to increase substantially, and hopefully it will become less sweet with long-term aging.  The flavor is good below the sweetness, so with just a touch less sweetness, this would be a very good lager.  Time will tell on this one.  7 - 8
#286 E.S.B.- (Flagship Recipe)  Modeled this batch off of Olde Pale Ale batch #284.  Kept the hopping exact (or at least as close as possible), and changed only the grain bill.  This in an attempt to develop a similar flavor profile, but just more malty than our Olde Pale Ale.

Sampled on 1/11/06 (11 days after bottling).  Tasted 12oz. samplers. Bier was fairly clear after pouring it gently off the yeast with just a little haze to it.  Hops are assertive but the bitterness level seems just a bit lower than the Olde Pale Ale and just about right.  I remember thinking we could probably try to lighten the bitterness juuuuuust a tad more, once again (baby steps).  The malt level is good, but I noticed only a slight amount of the wonderful buttery quality of the Olde Pale Ale.  More tasting the weekend of 1/13 during an overnight snowshoeing trip, and more to come…

Sampled again on 1/13/06 with Steve Bell in the Escape Pod, after snowshoeing. WOW! Very good! The buttery quality is definitely present in a big way.  This was a 22oz. bottle that had been kept in the cellar after the initial week of room temp conditioning in the bottle.  Remember that we used the London yeast too, not our preferred London ESB yeast.  This could effect that buttery flavor profile mentioned) More to come….

2/25:  As aging continues I seem to get mixed results, especially from the bottles.  Sometimes a bottle will taste very good, and other times just so-so.  Not sure if it’s my taste buds, or if different bottles are experiencing some flavor stability issues.  Bottles served at 55F are almost always better than bottles served cooler.  The cask shares this to some degree as the bier tastes more tart when served cold.  Will be interesting to see how this batch fairs when brewed with our London ESB yeast.  The Olde Pale Ale brewed with that yeast, while also different with time, ‘seems’ more stable in flavor over time.  Bottles retrieved from the cellar are still very good in late April! 10
#287 Old Hookhoner-  Brewing this batch again for the first time in a long time.  In reality however, I’m brewing it for the first time as I am pretty much overhauling it.  Why should Old Hookhoner have to be so dang dark?   A copper to dark copper ale of high strength certainly fits squarely into the profile range of the “Old Ale / Stong Ale” classification.  Flying by the seat of my pants a bit here as the original gravity is 1.070 and I’m not entirely sure how many IBU’s I’ll need.  Also, tried to keep the mash temperature a touch higher in an effort to create more unfermentable sugars. This bier will surely take some time to age and mellow properly, but  it WILL be interesting to see how it tastes after the standard (minimum) amount of time in the bottle of 11 to 14 days.

Sampled on day ten (January 26th, 2006): very good.    Sampled again 2 months later:

EXCELLENT! the sweetness has mellowed a bit. 10
#288 Pilsener- As in the remaining lagers scheduled for this season (below), I am using undermodified Bohemian malt (see reputed benefits in critique for batch #276 above).  Tastes pretty much like our standard Bohemian Pils recipe and I don’t really notice any advantage to using the undermodified malt in this recipe, at least not without a side by side comparison with one made with highly modified malt.  A bottle that was pressure-bottled was taken to the State Forest for a camping trip with Cam on July 22nd, 2006.  We sampled it after hiking up to the tundra and both found it exceptional!  10

#289 Oktoberfest 2006 (flagship Recipe) /Dusseldorfer-  Again made with the undermodified  Bohemian malt.  This lends a distinct malt aroma to finished decoction-mashed biers. The Dusseldorfer is placed on tap in early March and tastes at it’s best within the first week or two of tapping.  It does however still taste good into the first week of May (when it runs out) and the a glass that once contained Dusseldorfer exhibits that distinct, tell-tale “kettle aroma” and malty nose that is a sign of a good bier.  This is a big, malt bier but is not strong tasting or especially high in alcohol. Very round and might benefit from slightly more hop bitterness to avoid being cloyingly sweet. It is juuuuust on the verge of being too sweet.  A drier flavor would be better. Perhaps longer aging would achieve this. 9  The Oktoberfest version is much better!  Dan called it  “The best bier you’ve ever made”.  It certainly is the best Oktoberfest I’ve ever made.  The bottled portion is too low in carbonation, so the bier seems flabby and sweet.  With proper co2, the flavor is MUCH better and all of the round, malt aromas are better released from the bier during consumption.  Follow this recipe EXACTLY because it is a keeper!  10+
#290 Kupinator Doppelbock- This batch of brew turned out interesting in that sometimes it seemed better than at other samplings.  I finally realized that the 5 gallon portion that was transferred into the small cask for Kamptoberfest – Oktoberfest 2006 might have been different than that which was left undisturbed in the other 5 gallon cask.  I came to this theory since the original pressure-bottling run that was used for The remaining amount not able to fit in the 3 gallon cask was tasted earlier, and seemed more malty and less astringent.  The second 5 gallon cask “seems” to taste more under-attenuated (sweet) and more ‘grainy’ or astringent.  One thing to remember when brewing this recipe again is to make sure you hit those temperature rests in the decoction mash procedure (as in the Oktoberfest brewing).  Now, some of this could be associated with the lower carbonation levels of the second cask as it seemed to constantly need recharging from the Co2 tank.  Maybe this affected it’s conditioning?? At any rate, I am glad I casked what I perceive to be the better portion for our autumn road trip!  Either way, depending on which portion you are sampling, I give this batch somewhere between an 8, a 9 and even a 10
#291 Olde Pale Ale-  This is the first batch brewed with our new system of using conical fermenters and pumps to move the bier.  We tried to keep the basic recipe as close as possible as the last batch since it was VERY similar to our model batch (the famous #267).  I did add water salts, which resulted in a rather low starting pH.  Also, I was so taken by the Simcoe hops used in the recent Hookhoner, that I used those in addition to the Horizon for dryhopping.  The total dry hop amounts are doubled in this batch since I have not yet figured out a way to submerge them in the fermenter.  My assumption is that a significant portion will ride above the level of the fermenting bier throughout secondary fermentation, therefore not adding anything in the way of aroma/flavor. (INFECTED) 5  Ironically enough, my recent chiding of the New Belgium Brewing Company’s “wooden beers” and how awful they are seems to have come home to haunt me.  In reality, I blame a dirty ball valve.  All valves will be completely disassembled and autoclaved prior to brewing future batches.  Still…. this infected pale ale completely blows away any of those wooden biers!  OK… ‘nuf said

#292 ESB- (INFECTED)  This batch was pitched with yeast from #291 before we knew about the infection.

#293  Olde Pale Ale  I just could not think of going into the summer without cranking out a couple of batches of our flagship brews.  Let alone sitting around all summer wondering if my new conical fermenters would ever produce good bier. Therefore, I took another stab at both of these recipes (see sanitation notes in each recipe file).  This Pale Ale used the London Ale #1028 yeast since at that point, I was still unsure as to what caused the infection (bad yeast??).  Bier tasted good at kegging time and was dryhopped with approx. one oz. of Simcoe whole hops.  Still, the use of the 1028 yeast instead of our favorite may have yielded a slightly drier product, which makes the hops taste a bit more bitter than I would like.  Also, the fermentation temps were higher than I would have liked (if I recall), so this brew is less than what it could be and does not seem to age well as the product that is on tap in mid July tastes a bit astringent. 8
#294  ESB  This ale turned out pretty good (especially when it finally cleared in the cask).  All of this despite the changing around of some of the hop varieties.  Still, I would suggest returning to the original hop profile used in batch #286.  The Simcoe hops are nice, but used in this “configuration” does not produce the profile we want.  I think we’ll get more of those ‘old Redhook’ qualities we seek by using the original hop bill.  A good brew just the same. 9  Footnote: old Redhook flavors VERY present for last ½ of cask near or around early November 2006 (go figure).  Quality is 10 at  this point.

#295 Winterfest 2006-2007 (flagship recipe)-  Exceptional!  This might be our best Winterfest Ale yet.  Not too sweet, not too bitter, rich, caramel flavor balanced by delicious hop notes.  VERY good served on nitrogen too.  10+  (note: when tasted with Cam and Dan on 10-11-07 at Area 51, bier tastes quite sweet (??) and more like a Scottish Ale than a winter warmer). …..where did that great hop/malt balance go??? Aging clearly diminishes the hop bitterness and completely scrubs out the hop flavor and aroma.  I noticed this with the last batch of Old Hookhoner as well (see below).  Still, as good as this tastes when it is “fresh”, I would be reluctant to change anything for the sake of any remaining bottles in the cellar.  Just make sure you distribute and/or consume all brews during the holiday season and ask folks to drink it sooner, rather than later, for the ultimate example of the recipe.

#296 Olde Pale Ale- A good ale, but the hop flavor and aroma are just a bit too subdued. Seemed to have a noticeable bread-yeast flavor.  Was best when served young, in fact, quite drinkable, but loses some appeal with time and ultimately does not measure up.  8
#297 ESB- A bit TOO bitter and overpowered by hop flavor and aroma.  Also ended up being over carbonated after being in the bottle for a couple months. Drinkable, and some might find it satisfying, but not what we are looking for.  8
#298 Nut Brown Ale- A very good brown ale.  Soft and round with a perfect malt -hop balance for the style.  However, too dark and roasted tasting for a Northern English style. Would make a very good American style Brown Ale, and at that would be a 10. but not the Northern English recipe we want, so I must give it only a 9

#299 Old Pale Ale- Excellent, even when served in late May and June at cellar temperatures.  Delicate hop flavor and aroma which allows the soft malt flavor to come through.  Great dark golden color and a firm but forgiving hop bitterness. 10
#300 Old Hookhoner (flagship recipe)– WOW! The best Old Hookhoner yet, particularly when served at 55F.  The hop character all the way around blends with the rich malt perfectly to form a subdued Bigfoot Barleywine-like flavor (albeit much less alcoholic).  This is best experienced within two weeks of bottling, when the ale is properly conditioned, yet very young.  With time, the hop flavor and bitterness becomes much more subdued.  The longer the aging, the more subdued this becomes. The cask served at SummerKamp 2007 (mid June) was good, but not as well balanced as it tasted slightly more sweet than I would have preferred.  Still, an excellent brew with full-on malt presence, a light alcohol warmth and rich, floral hops. 10+
#301 Robust Porter (Flagship Recipe)- Very good first attempt at a robust porter.  Expecially good when young (less than 4 weeks old).  Carbonation in bottles gets too powerful with time but the balance between roasted flavors, malt flavor and hop notes are well balanced. 10

Final case was chilled to 34F before being poured into a mini-cask for service on our new bier engine.  NICE!  Cask #2 served at Oktoberfest 2007 from nitro tap.   Seemed very popular and many comments made. 10+ +
#302 ESB- Exceptional.  Much better than the last ESB.  Hop bitterness is perfectly balanced as is the hop flavor and aroma.  None of the hop attributes overpower the malt. Color is a nice dark copper to light amber with a rich pub-like quality. 9+

Bottles tasted on 9-15-07 are especially tasty and very ‘northwest microbrew-like’

#303 Nut Brown Ale-  Better than the last Nut Brown Ale as it exhibits less of the chocolate malt roasted flavors and is therefore more similar to a Northern English Brown Ale.  Still TOO roasty however.  Bitterness levels are good and color is pretty darn close, although it might be able to be just a bit lighter still. 10 as a brown ale, but, again, I give it only a 9 as it did not hit the mark we were shooting for.  Look at the Zymurgy issue from July/August 2007 by Randy Mosher titled “Beyond Crystal” for clues to avoid this roasted flavor in your Brown Ale.

#304 KristallWeiss- Perfect!  This bier is delicious and I’d put it up against Sunshine Wheat any day of the week.  In fact, despite the fact that Sunshine Wheat is one of my favorite clear (American-style) wheat biers, I like this bier better, by a substantial margin. Smooth, soft and hoppy with a rich malt yet floral quality.  VERY good! 10+
#305 Oktoberfest – A good batch of Marzenbier to be sure.  Was it as good as the 2006 version? Hard to say.  It may not have been as round and perhaps is a bit better attenuated, but as a result, it did seem to have a drier finish than that last batch (batch #289) which is an improvement in that area.  On the day of Oktoberfest, I recall a nice malt aroma rising from my stein, albeit a bit more subdued than I would have liked in a Marzenbier. The batch made with the Bavarian yeast was the portion I liked best and was the cask served at the KMC Oktoberfest celebration. This was the first cask to go dry at the celebration and was the first brew attendees asked for when they arrived. It seemed a very popular bier. I seem to recall while brewing this bier, I missed some temperature plateaus during mashing.  Also, the bier was VERY difficult to get a clear runoff with my false bottom set up.  Considering all of that, I’d say this brew turned out pretty darn tasty!  I’d score it a strong 9+ to 10
#306 Pilsener – This batch turned out as good as past Pils recipes, although the appearance may have been juuuuust slightly lighter in color.  A good brew, but it would be nice to get a less ‘tangy’ flavor which I interpret as a slight tartness.  A drier, grainier flavor (and if at all possible, ‘woody’ or ‘oaky’ flavor) might be more appealing.  Still, a mighty tasty pils and certainly falling squarely into style guidelines.  10
#307 Olde Pale Ale- Brewing this ale to be the very first ale served from our new hand pump.   The model is batch #299.  This is also slated to be the very first brew fermented in the new cellar.  Fermentation temps could be slightly warmer than batch #299, even though 299 was fermented in the brew house, this took place in mid-winter, when outside temps were in the single digits.  We were shooting for a fermentation temp of approx. 66F …and got it!  Although the pitching temperature may have been warmer due to the tap water being MUCH warmer this time of year. The average temp in the cellar rolls down to 65F within a couple of days of brewing.  Upon packaging, I thought I detected a slight smell of infection. Tasting on 10/4/07 reveals NO problems! (whew!).  Brew is EXCELLENT served on the bier engine and is a very popular at Oktoberfest 2007, being one of three casks of bier emptied during the event.  Bottled versions seem more assertive with the hopping and bitterness and early samplings (within 10 days of bottling) exhibit a distinct Ballard Bitter-like butteryness.   10    NOTE: Bottles taste good early on, but I did notice that slight aroma of infection when sampling a bottle on October 18thThe possible explanation for an infection is that the rubber seal from the hatch fell into the bier when I opened the fermenter to dryhop.  This happened AFTER I had collected yeast, so the subsequent batch of ESB (batch #308) would not have been affected (since I re-pitched with yeast from this batch).  It is possible that the cask was consumed so quickly, that any infection just did not have as much of a chance to ‘take root’.  The flavor was very good and there was no hint of infection in the cask until the final draw was pumped out (which was very yeasty). .  Was it an infection, or is it just some byproduct of fermentation that resembles that aroma?

#308 Extra Special Bitter-  Tapped this cask just 6 days after packaging.  Bier was quite clear within one pint of pumping and exhibited a very round, buttery quality.  Tasted EXCELLENT at this point and I cannot remember ever having a pint of ESB that tasted as good (short of Redhook ESB in the early days).  Certainly at least as good as any pint of ale I’ve ever had at Wynkoop’s and WAY better than any pint of their St. Charles ESB I’ve ever sampled.  An excellent brew.  Served from the hand pump at 59F, the bier had noticeable carbonation on the palate (perhaps more than usual) but no visible carbonation in the glass.  A medium amber color and a thick, foamy, light tan to beige-colored head. This may be just slightly deeper in color than the last recipe  10+
#309 Winterfest 2007/2008-   A good recipe this year!  Color is great as it is a medium to dark amber color.  Flavor is good too and the dropping of the starting gravity was not a bad thing (at 1.067 instead of 1.074).  Final gravity however is a bit higher than expected.   This may be the best overall flavor for our Winterfest yet as it very much makes you want to drink another.  The flavor is malt, yet firm.  The color is nice and dark.  Revisit this recipe and perhaps bump the original gravity up just a tad?. 10+ 
#310 Olde Pale Ale-  This brew seemed too dry to me and tilted a bit too much toward hop bitterness and not enough toward the soft, round, malt -middle notes that add a much needed balance to this recipe.  It could be that we are getting too much bitterness from pellet hops used to mash-hop this recipe.  Aging may help this one.  
#311 Old Hookhoner- This recipe is a good one, but those dang Final Gravity issues continue.  What is causing these brews to not ferment out?  Flavor is good, and there does not appear to be too many issues with over-carbonating in the bottle (at least not in the last batch).  A final gravity of 1.023 is not TOO bad (better than the previous 1.027). Perhaps the use of Servomyces tablets would help yeast performance. A very good batch of Strong Ale!  10    NOTE: Ages nicely as I sampled one on 11-8-08 with Cam, Andy & Dan in the cellar.  While Dan provided his typically non-communicative response, Cam and Andy seemed quite taken by this one with Andy commenting on the caramel-like flavor.   
#312 Robust Porter-  Tasted a bottle marked with a “5” on the cap (indicating that 5 Munton carb tabs were added).  This batch was largely un-primed, due to the over carbonation issues of the last batch.  Unfortunately, most of this batch is now UNDER CARBONATED! Grrrrr!.  The bottle mentioned above was sampled on 1/24/08 at 50F and was excellent!  10+
#313 Nut Brown Ale- (new recipe)  Sampled one of these after just 7 days in the bottle (Friday night, December 21st 2007)). At this point, the carbonation is just about right (probably about 1.5 to 2.0 v/v).  Color is a light to medium amber, perhaps just a bit lighter than an Oktoberfest, which is too light-colored for a nut brown ale.  Flavor is interesting as there is a very dry toasty quality, like the flavor of freshly made toast.  Normally I would say this is “grainy and astringent”, but for some reason it is not really astringent, just a bit too ‘dry-toasty-flavored’ at this point. What IS lacking at day 7 is that round caramel quality (and that is still lacking months later).   Gone are the chocolate malt flavors I found to be so out-of-character for the style.  My attempts to replace that with more appropriate flavors certainly cost me some color and I did not recover the caramel flavor I hoped by replacing crystal malt additions with cara-vienna malt.  My hope was that the round, caramel flavors would be obtained by the use of the toasted malt.  It appears some caramel malt is absolutely needed in this grain bill (i.e. maybe one pound of Simpson’s Crystal Malt 85).  At any rate, this does not fall into style-parameters.  Bitterness seems a bit high still, and we could even go to 25 or 27 IBU’s which might be better than the 33 IBU’s we now have (I’d still do this even if crystal malt is used). Later tasting in August and September reveal the dry-toasty flavors, while having dissipated significantly, are still present and some of the much-needed sweetness to underpin this harshness has also disappeared.  Drinkable, but only if warmed to cellar temps and I wouldn’t seek this one out.   ….the Nut Brown Ale research continues.    7
#314 Extra Special Bitter- This batch is even better than batch #308.  That said, it may be a bit flavorful with hops and also exhibits a high level of hop aroma.  This may be a bit excessive for the style, but I do enjoy this bier.  One cask of this is bottled and the other is left for service on tap at Courtney Caldwell’s high school graduation party at The Depot in Westminster.  This cask is transferred to a sanitized serving cask on Tuesday, May 20th and refrigerated until tapping on Thursday, May 22nd.   ‘twas a crowd pleaser and was emptied at Courtney’s party!  9+
#315 Old Belgian Trippel-  This is the first Trippel brewed in ten years!  This batch, as well as batch #316 were both packaged entirely in bottles (naturally), using the traditional drawn cork closure.  Early samples tasted at 10 and 14 days were the cloudier bottles filled late in the bottling run.  These had decent carbonation.  Another sample from one of the typically less-yeasty bottles was tasted at 21 days and suffered from too little carbonation.  Flavor of all was quite good.  Carbonation of this batch is generally much better than the Dubbel batch #316, but still FAR too low. Carbonation improves considerably with aging, but as of 10/30/08, is still nowhere near where it needs to be.  Just the same, this is clearly the best Trippel we’ve made!  10

Note: found one or two bottles with very good carbonation and found this to be quite complimentary to the flavor profile.  DEFINITELY resolve this uneven carbonation issue!

#316 Old Belgian Dubbel-  This batch as well as #315 are completely bottled (all 10 gallons) using traditional bottles with a drawn cork.  The first sample was tasted from a less-yeasty bottle filled somewhere in the middle of the bottling run.  This bottle was tasted at 2 weeks in the bottle.  Some “overly- earthy” flavors present, but not too objectionable.  Perhaps aging will improve, but more likely revisit grain bill selection.  As in Tripple #316, carbonation is too low for this style. Carbonation improves somewhat with aging and even the bottles that show some “ring around the collar” are very good tasting with somewhat improved carbonation levels.    Aging does help some with the aforementioned flavor issues, but fine-tuning of grain bill OR choice of yeast, repitching practices and fermentation temps may also be the culprit. A good batch of Dubbel, but only good if carbonated!  8+

#317  Munchener-  Sampled some of this on May 15th and found it to be interesting and quenching, yet not as full and round as I would like at this point.  While I enjoy it as a dark lager, I am hoping it will age nicely into the full and round flavors expected in a Old Munich-style Dark Lager (aka Bavarian Dunkel).  Some of this is pressure bottled to experiment with aging in this way as well.  The bier bottled has settled quite clear.    …indeed  with time, the bier does age into a nice dark lager with more round, malt flavors (tasted approx. 6 weeks after pressure-bottling. Still, the hop presence (not unlike the Dusseldorfer below) is too assertive and competes with the malt character too much.  Reduce the hop character (bitterness, flavor and aroma) by approx. 20 to 25%

(IBU’s might be able to go as low as 25 on this one, since this bier did attenuate out nicely).  Still, this may be my favorite lager from the 2008 brewing season. Very enjoyable.  9+

#318  Celebration Lager (Jahr Zwanzig Bier)-  This was also sampled on May 15th and more needs to be drawn off to clear before any pressure-bottling can be done.  This too (even more so) needs to age and mellow in flavor and will likely be at it’s best late this summer or some time this fall (fall of 2008).  I can tell it will be a good lager however.  Lots of melanoidins here to improve with time.  Again, might be better if it were hopped a little less.  More maltiness and a bit more sweetness might be better.

Roasted flavors seem a bit harsher than in the Doppelbock.  Nice brew though!  I find myself going back for another bottle from time to time.   At filtering-time just a couple weeks out from Oktoberfest, I was disappointed to find this brew still somewhat “harsh” in tannic flavors.  I did notice however that a corner was turned a bit when the filtering was complete and the bier was allowed to rest in at very cold temps for a couple of weeks before tapping again.  Was much better at Oktoberfest and John consumed this one exclusively.  9   Some bottles remain as of 12/1/08

Two of the remaining bottles were sampled over a course of two weeks in late January. Ultimately, I need to figure why this bier never quite mellowed in flavor and why it produced such harsh, “winey” flavors.  The Doppelbock had just a very little bit of this quality and mellowed much better with time, revealing a significant malt aroma and flavor (bottles and tap samples also tasted at this same time).  I keep thinking back to the strong sulfur aroma that was emitted from this bier during primary fermentation and can’t help wondering if this had anything to do with the flavor.  None of the other lagers exhibited this behavior.  More investigation is needed. 

#319  Kupinator Doppelbock-  This was first sampled on May 28th.  Bier is fairly clear but not crystal clear like the Pale Bock and Munchener.  Still, it is actually smoother in flavor than the Celebration Lager (go figure).  This might be due to the sweeter balance.  This is going to be a good one as it is well attenuated and much cleaner tasting than our last Kupinator.  Still, it is not expected to be ready for wide-spread consumption until later in the year (if I can stay out of it!). Perhaps offered in pressure-bottled form around the holidays?  
#320  Pale Bock- The first cask was sampled on May 15th and when it finally cleared after pulling off a few pints, was absolutely incredible!  Pressure bottled this first cask at a high carbonation level.  This is a true Bavarian Maibock and it is hard to stop drinking it! Took a 1 liter swing-top bottle to Chris’s house by bicycle on May 17th and sampled with Chris and Andrea who commented quite glowingly about this one. Indeed it is QUITE delicious and the carbonation level was very nice as well.  A great bier to celebrate springtime and the month of May! 10++
#321 Pilsener-  Sampled also in mid May.  Good, and certainly as good as our typical pils recipe, but might benefit from longer aging. Chris found it to be his favorite tap bier at Oktoberfest 2008.  9+
#322 Oktoberfest- Sampled on May 31st.  This is going to be a good one!  The balance is less hoppy (as planned) from last year’s Marzenbier.  Is fairly clear but will continue to age and lager at 35F until September/Oktober.  REVISION: Served at Oktoberfest 2008 it seem to be the least popular of all the biers on tap and indeed did not have the flavor I would have hoped for by this time.  It will be interesting to see how this tastes in early winter/spring of 2009 since last year’s recipe was very similar and tasted incredible at that point.  This batch was “improved” with an intentional lowering of the IBU level.
#323 Dusseldorfer- Nice medium coppery color, similar to the product of origin for this yeast (Fuschen Altbier from Dusseldorf).  Nice medium malt body and flavor yet hoppy and aromatic.  Might choose to downplay the hop bitterness by about 15 to 20% in future batches in order to better highlight the malt character and drop the bier better into the Alt style guidelines, but this should still be within the style range. Same with hop aromatics and flavor; decrease somewhat in future batches.  Still, a very tasty and interesting bier.  Very smooth for an “ale” style and likely to improve with longer lagering.  Cleared nicely in the bottle by mid May.  9+   Note: Not unlike other “ales”, this bier was better early on, rather than with significant aging at cellar temps.  Chilled bottles may have been “smoother”, but the malty “Sam Adams-like” flavors of very young samples were the best.  Keeping this bier at cold temperatures also seemed important as older refrigerated samples were MUCH better than the same age bier kept at 50 degrees or warmer.
#324 Haymaker Saison (Farmhouse Ale)-  YUM!  Light bodied, pale straw in color, highly carbonated with a long-lasting snow white head.  Slightly dry and tart with a full aromatic yeasty Belgian bouquet.  It’s hard to believe it is 6.2 % ABV as it is very easy drinking.  I now see why the style was popular as a summer restorative for thirsty farmworkers!  This was well worth the wait! Not as smooth and soft in body as Dupont Saison and not as hoppy in the aroma. 9+  Note- problems exist with even carbonation throughout entire batch of bottles.  This problem needs to be resolved.
#325 Frambozen- When tasted in mid May I was disappointed to discover that despite all my changes to the recipe, this brew is still quite similar tasting to the last Frambozen, made with the Chico yeast (go figure??).  In fact, at this point in the game, this might be the single biggest disappointment of this incredibly successful brewing season.  While it may be similar in character to the average Frambozen in Belgium, I still would prefer more residual sweetness than this brew exhibits.  It shows a good solid raspberry aroma and flavor, but is still fairly tart and dry.  Dropping the IBU’s to 25 seemed to do little to sweeten the character.  Future batches might benefit from a total IBU level of only 15 to 18!  Hopefully aging will soften the flavor and reduce the bittering  levels, better rounding out the flavor.  But at this point, I’ll give it a rating of 7.5   After some time, I must admit, this brew began to grow on me.  It is fairly well balanced with a slight tilt towards a tart, dry and raspberry quality.  More sweetening might still be warranted, but I have found this to be a very satisfying brew to drink throughout the hot dog-days of summer, particularly through the 22 straight rain-free days of July 2008 and now raise my previous score to a solid 9
#326 KristallWeiss-  Very good. Quite effervescent, pale in color with nice bitterness and hop aroma and “bite”.  Refreshing and a great bier for hot summer weather.  Fairly hazy still as of May 31st due to the use of the Oregon yeast.  Hopefully this will clear into a “KristallWeiss” with further aging.  Could be ever so slightly less bitter to better accent the softer wheat character, but a good bier just the same and goes down easy on a hot, sunny day.  9+

#327  Harvest Ale – Tasted pretty good served on the beer engine for Oktoberfest 2008 and the 3 gallon cask was emptied that evening.  Still, this ale is a bit forward with it’s hop bitterness seeming a bit harsh to me on subsequent bottle samplings.  Of course this is brewed entirely with the homegrown Chinook hops, so I’m not sure what I was expecting.  Certainly better early on I am guessing.  8

Not so fast… with a bit of aging (2 months), this bier is still quite drinkable with a firm, pungent hoppiness (similar to an IPA).  I might inch this up to a 8.5 or 9 rating.

#328 Olde Pale Ale- This batch is better than ever and I would attribute this to the use of the new hopback. While I would not say that this has a “hoppy” aroma and flavor per se, there is a certain something that I cannot put my finger on.  Perhaps a nice, buttery malt/hop inter-twined character.  Very nice. 10+
SPECIAL NOTE on batches 329 through 332:  See any comments that are specific to  each batch below, however every one of these batches suffered from extremely low carbonation levels, similar to last year’s Belgian biers.  I now finally know why this might be as any bier stronger than 1.050 original gravity should be bottled with a fresh dose of yeast (new healthy yeast, instead of that which was used to originally ferment the bier). As of the writing of these comments, efforts are underway to try to re-yeast some of these Belgian biers.  These comments will be updated and any improvements noted.  Ratings have been left out of the comments for now.….

#329  Don du Celeste (Quadrupel)-  The flavor of this bier seems off somehow when tasted after just 2 weeks in the bottle.  Of course the final gravity was not reached as planned.  The hopping also seemed just a bit high and more dark caramel flavor might improved this bier; perhaps replacing one of the amber candi syrups with a D2 (or both) would not only replace the need to use the Sinnimar, but would also give the desired flavor improvements (???).  The use of an extra pound of rock candi is still a good idea to add more dryness, and perhaps that can simply be amber candi.  This recipe is VERY close.  Just a bit of tweaking will do the trick.  Of course, when these comments are made, the bier was only 2 weeks old.  After a couple/three more weeks AND proper carbonation, WOW, very good bier and no off flavors noted.  Color is a nice dark coppery-brown.   Tasted again on January 20th.  First bottle was flat (that seems to be an ongoing theme with our Trappist-style biers, and a subject of some experimentation). …so I re-corked it for now.  This batch may need “re-yeasting”, as performed on other Trappist-style brews this season.  So…just out of curiosity….. I decided to chill and “pop” another.  Much better results. The cork on the second bottle was tight, but given a firm twist with the dish towel, it easily wiggled free with an encouraging “POP”. The resulting bier was well carbonated and quite clear. The head was thick , somewhat rocky and long-lasting, leaving ample Brussels lace upon retreat. While sampling this on this date, I feel any changes to the recipe and process would be a mistake. 10++  

See additional critique by Dan Leithauser PDF file titled,  “Leithauser Critiques – Tripel and Quadrupel Jan 2009”

This bier was not re-yeasted as the Dubbel and Tripel were, and as of the writing of this paragraph on February 1st, some bottles “appear” to contain increased levels of CO2, although I have not sampled one in at least a couple of weeks.

#330  Wintercheer 2008-  Excellent flavor profile, but final gravity not reached.  Use Saccromyces tablets in the future.  When bottled in our usual way, the bottled versions were flat….no CO2 developed.   The flavor was very good, albeit a bit flabby.  Like eating a giant meal with each pint.  A bit overwhelming on the palate.  This is certainly an example of a bier with TOO much body I think.  8
#331 Tripel-  Excellent recipe (best yet!). First sampled just 10 days after packaging(Dec. 2008).  I must make this exact recipe again with proper carbonation.  The few bottles that WERE properly carbonated were awesome!   More to come with tasting with time I’m sure.

See additional critique by Dan Leithauser PDF file titled,  “Leithauser Critiques – Tripel and Quadrupel Jan 2009”

Poor carbonation issues continue into January.  As we approach the 6 week mark, carbonation continues to improve in “most bottles”.  Regardless…re-yeasting procedures took place a few weeks after bottling (see recipe sheet as well as “re-yeasting procedures document): ….This helped with some bottles.  Tasting one on 1-28-09. Cork is difficult to dislodge without first twisting it with a hand towel.  Once “broken free”, it releases nicely. A nice “punk” sound, but not overwhelming.  No issues with foaming over and a creamy head pours of approximately ½”, settling to approximately ¼” thick. The carbonation seems about right.   Bier appears fairly cloudy even though it was clear before chilling.  Certainly some chill-haze taking place.  Serving temperature is 45F, just as the label suggests.  A refined character is noticed in the CO2 release. Scores of very small, slowly rising bubbles are witnessed when candled before a light source.  This strikes me as a very “patient” type of carbonation, rather than a hurried, rushing sort of CO2 release that is sometimes seen in bottle-conditioned biers.  Considerable dissolved CO2 is noted, which leads to a bit of Brussels lace on the side of the glass. Bier easy re-forms head when the goblet is swirled just a bit.  Aroma is good with sweet malt notes mingling with the scent of white candi sugar.  Hop bitterness is noticeable and firm, but does not dominate.  Hop aroma (Saaz?) is present but subdued. Balance is appropriate and bier is crisp, just like a Tripel should be.  This is just what we’re looking for. Fix the carbonation issue for ALL bottles, but Don’t change a thing with the recipe!  10++
#332  Dubbel-  An excellent recipe!  The Tripel and Dubbel recipes have been upgraded successfully!  The caramel flavor is outstanding and might somehow be mimicked in another recipe to finally get that long-awaited classic Nut Brown Ale we’ve been looking for.  As to the carbonation issues, when I stumble upon a well-carbonated version of ANY of this year’s Trappist – style brews, WOW… they were EXCELLENT.  This batch was indeed re-bottled with top-cropped yeast from the Frambozen batch listed below and an additional 6 oz. of dextrose added as well.  Did it work?  Not really, especially as the bottles age, a cardboard oxidized quality becomes apparent. Were ALL of the bottles then better carbonated?  The short answer is “sort of”.  …however not as well carbonated as the Trippels, at least not at this point. (yet those were all over the board as well). The re-yeasting procedures used for the Tripel were a better way to go but our problems are still not solved See re-yeasting info on file.  This recipe was tasted from some 12 oz. canaries early on (perhaps 3 weeks in bottle).  These bottles were well carbonated and the brew was excellent and perhaps even of commercial quality.  Otherwise, due to poor carbonation and god-awful “reyeasting” procedures, most of these will likely be dumped.  You’re on the right track however with the recipe.

#333  Frambozen – This is the first batch ever re-yeasted at bottling time.  Fresh T-58 yeast is used (see recipe sheet).   The goal with this batch was to naturally sweeten it somewhat by reducing the total IBU’s.  At bottling time, it was not completely clear that I had achieved this, but perhaps with time this will show though a bit.  Indeed with time the flavor mellows just a bit, yet this is still a bit “tart” tasting.  This year’s batch might be a bit creamier tasting than last years and the reduction in hopping was a good move.  More of this is needed I think.  Tasted one with Cam on the day before Ofest 2009.  It was good and made for a nice time, sitting at the picnic table in the autumn sun, sipping a well carbonated, scarlet-colored Belgian ale.  A pinkish head formed and there was a hint of Belgian yeast flavor and aroma.  9+
#334  Nut Brown Ale – “secret ingredients” were used in this batch during the boil.  The ten thousand dollar question is…. did it work?!  When tasted after 8 days in the bottle, the initial answer is yes!  This is certainly the most “authentic tasting” Nut Brown we’ve made so far.  Carbonation levels in the bottles have mixed results early on with the 8 tab bottles being about right and the 6 tab bombers being quite weak.  Aging will probably favor the 6 tab bottles, so bombers primed with 8 tabs are consumed first. This bier exhibits a dramatic increase in malt aroma and flavor.  Still, there is something missing.  Maybe a bit of roundness on the palate and residual sweetness would help.  Perhaps with aging, this will improve to some degree. 

 It should be noted that the two mini casks where primed differently (see notes) and taste-tested on Sunday February 8, 2009 at 42 to 50F.  Sample with D2 tasted more “gentle” and round, while sample primed with molasses had a bit more assertive “woody-sharpness” and a maltier, more Newcastle Brown Ale aroma.  CO2 levels are about right, although the D2 seems higher.  Still, these two casks were briefly vented on two occasions during conditioning, but carbonation levels are acceptable in both.  This ale tastes good but seems a bit too dry up front to me.  I considered adding some lactose, but am not sure how to do this without creating a gushing mess, so I opted against this in favor of more aging and mellowing.  Still, the casks are slated for pressure bottling on Monday, February 16th, so CO2 levels are raised to 20psi by injecting with carbon dioxide throughout the week prior.

Within 6 weeks, the bier seems to round-out more in flavor and it is obvious that no adjustments to the bier need be considered.  This is clearly the best and most authentic-tasting Nut Brown Ale we’ve made to date.  9+
#335  Pale Bock -  (see initial comments below; same recipe as #335) – This is hopefully a recreation of last years fantastic recipe.  The goal was to change as little as possible since last year’s batch was quite delicious right to the last drop!  see rating below.

#336  Pale Bock – Same recipe as above, just decided to brew two batches since last year’s version was so damn tasty.  Both of these recipes performed similarly and ended up with very similar original and final gravities.  For all intents and purposes, they are exactly the same bier on paper, including the hopping schedule, grain bill and procedures to mash, brew and lager.  Some changes may exist in the kraeusening methods.  If any flavor nuances are noticed, see recipe sheets for more details  Tasted throughout the summer and of course at Oktoberfest 2009. A crowd pleaser and perhaps as good as the 2008 version!  10++
#337  Pilsener -  A  bold recipe change this year due to the success of using Vienna Malt for our Pale Bock recipe.  Ultimately, the goal was to use more colored malts to achieve a deeper malt flavor profile which would hopefully help to balance the aggressive hopping schedule.  See recipe sheet for detail.  Tasted a few times prior to Oktoberfest 2009 including sampling several bottles throughout the summer.  This may be our best pils yet,  and while the body and mouth feel are not quite as rich as a pilsner urquell, there is that hint of the flavor.  The bitterness level is high in this bier and there is a lingering, yet pleasant bitterness after each sip.  Perhaps just a touch more bitterness than the body can support, but not bad at all.  Perhaps increase the gravity by a couple of points (up to 1.050?) and keep the hopping the same, or …lower the total bitterness just a little bit.  Very good however and well carbonated leaving a dense while froth atop this delicious golden lager! This is a great recipe and as this recipe ages, they only get better with time (MUCH better in fact).  Tastings in the spring of 2010 remind me of a Spaten or some other fine German import.  10+
#338 Munchener – As with this year’s Celebration Lager and the Oktoberfest, less hopping is done to help bring out more of the malty qualities of these lagers.  The goal was to lower not only the bitterness and flavor levels, but also the hop aroma levels in each of these brews.  As mentioned in the Color Calculations of this recipe sheet, on March 14th, 2009 using last year's Munchener, Spaten Dunkel, Pinkus Jubilate and Weltenberger Dunkel shows our product right in line with the others in terms of color and very close in flavor and aroma, although the Kupferschmidt product was noticeably much hoppier in aroma and hop flavor and possibly in bitterness, and this may have competed too much with the malt character. Something that I attempted to address in this 2009 recipe. Tasted on: July 4th (on tap) WOW!  Yep…this is what you’ve been searching for.  Do that taste test mentioned above once again! Rich malt aroma with that perfect sweet/dry-malt balance of a German Dunkel.  Just right!   Best damn dark lager I’ve ever brewed.  These tasted good in June and even better as time goes by.  No recommendations on improvement.  Did a taste test vs. Spaten Dunkel,  Pinkus dark lager and of course Altbayrisch Dunkel.  Mine came in second with the Ayinger coming in first.  I would have perhaps placed my in third place behind Spaten, but that bier had a typical “big brewery processed” flavor whereas the Kupferschmidt product was much more fresh and a bit more complex.  Much better than the Pinkus lager as it was too roasty tasting, which (in my view) is inappropriate for the style. 10+++

(biers like this one compensate for the struggles I’ve had recently with my Belgian-style biers.)

#339 Celebration Lager -  While it is possible that this year’s batch will be slightly lighter in color, all indications at casking time is that it is similar to and perhaps even slightly darker than last year’s batch.  The grain bill was altered with enough variables to make it difficult to closely calculate the exact SRM of the final product.  One thing is for sure, the bier tastes considerably smoother than last year’s batch at the same point in time (casking time).  Tasted periodically throughout the summer and I noted that the bottle I brought camping in late August with Karen and John was quite malty and delicious.  This is MUCH better than last year’s Bock.  VERY good indeed!  As this bier ages, it only gets better.  Shared a couple half liter bottles with Chris when he visited for dinner in June of 2010 (the day of the infamous hail storm we witnessed wiping out my hops!).  Just prior to the storms arrival, we sipped our Bocks in the kitchen.  At this point they had aged to the point of utter perfection with a HUGE malt roundness that is soft and satisfying. OMG… 10+++

#340  Oktoberfest 2009 – Yet another recipe adjustment in an attempt to reign in the color and flavor profile of this brew.  I am seeking a more “authentic” color, similar to an original Marzenbier from Bavaria.  Also, changing from what malts the color is derived from will hopefully also improve the malt character of the final product.  Finally, the hop presence is reduced in this year’s batch still further, which should also improve the final malt qualities of this lager.  Tasted throughout the summer and determined to be a bit grainy tasting.  This bier shares some of the graininess associated with our first Jahr Zwanzigbier. Could there have been a problem with yeast performance?  Or is this bier just astringent tasting as a result of the mashing schedule. This recipe did use a harvested yeast to make the starter, so this could be the issue.  I’d like to brew this same recipe using a fresh yeast culture to see how it turns out.  I’ll bet it would be quite good.  At times I like this, but at other times I think it should be much softer tasting (like the Munchener or Bock). Review recipe notes for yeast info, etc.   9
#341  Haymaker Farmhouse Ale (Saison) -  The recipe is almost identical to the 2008 recipe, yet with just slightly more malt body and flavor (hopefully), due to the use of a bit of CaraHell malt.  Tasted on August 15th while compared to the Dupont Saison (and many times throughout the spring and summer).  This year’s version does not taste noticeably maltier.  If there is a difference, it may taste less citrusy and more tart and dry.  In comparing directly with Dupont (which I do not remember doing with last year’s batch) I find the recipe and process need significant adjustments.  This is not surprising considering this is only the second time I’ve brew this style.  That said, I do enjoy drinking this, but I absolutely LOVE the Dupont Saison.  Here is what I feel needs to be adjusted:  Hops; The hopping should be increased so that the perception of bitterness is higher.  In looking at the IBU’s for this batch, an increase of 7 IBU’s for a total of 30 IBU’s should be about right.  HOWEVER, keep in mind that the overall balance will be affected by the “tartness” from the yeast.  Also, Dupont Saison is not a 30 IBU bier.  Therefore the perception of bitterness and hop crispness might be better achieved by using some gypsum in the mash water.  There is also significant hop flavor and aroma in the Dupont product and I believe it smells/tastes possibly like Saaz hops.  There is a pleasant lingering bitterness that plays well with the phenolic character and may play a part in keeping the tartness at bay.  For this reason, any increase in hop bitterness should be achieved by adding extra hops very late in the boil (15 minutes or less). Additionally, either dryhopping or the use of the hopback should be considered (probably all Saaz).  Malt presence; The Dupont product has some malt fullness, albeit subtle, which is lacking in my version.  It seems like they are not using 100% pils malt as there is more body and (perhaps) sweetness in the form of unfermented sugars.  This would certainly help reduce the tartness of my Saison, so this should be considered as well.  The replacement of just 2 pounds of the pils malt with a very light Cara Hell malt was not enough of an adjustment to the grain bill in this year’s version.  More substantial changes need to be made, and a constantly-heated step mash might be considered too since the Foret (organic version of Dupont Saison) was clearly darker than my Saison (when compared directly to the Haymaker at Chris’s house on August 7th).  The cooking of the mash should add some malt character and color and there is an acceptable range of color for the style ) wittness the orange-like color of Saison Voisin), so I would not be too concerned since the goal is to achieve a better balance to the tartness FIRST, then adjust the color, if need be.  The point being to balance the tartness and added bitterness with more residual sweetness. After all, using this special yeast, it is imperative that some sweetness be left behind that the yeast can’t consume.   otherwise it will continue to be too tart.  

Finally, why am I using candi sugar in this bier????  This should be an all-malt bier!
Now that all of this has been recorded, I will remember to revisit this before brewing the 2010 version.  Of course, another sampling of Dupont Saison, compared directly with the 2009 Haymaker will be in order. (this was done…see batch #349).  As to this year’s batch, I must say… I still look forward to pulling a cork and sampling a bottle in the biergarten on a hot summer’s day.

The carbonation problems have been mostly corrected, with only an occasional sample being sub-par.  Stubborn corks continue to be a problem (particularly with champagne bottles) but using pre-used corks helps significantly.  An increase to achieve even more carbonation should be pursued and may help to push even the most indignant corks free. The use of #9 wine corks is also an option, particularly if corking American champagne bottles.  

While I prefer the Saison Dupont by a good margin and even last year’s version of Haymaker, I still give this a solid 8
#342 KristallWeiss – This recipe was tweaked a bit and I decided to return to a slightly more classic strain of Weiss yeast in conjunction with a  lower hopping rate.  I did choose to dryhop with a domestic “Hallertau” variety (Mt. Hood) in an effort to balance an elevated clove-aroma caused by the use of the more traditional German Weissbier yeast.  This is a good summer bier and my lowest alcohol brew.  I like it, and find myself sampling it as a lawn mower bier.  9+
#343 India Pale Ale – This is a brand new recipe and so I was flying blind a bit. While I developed this recipe based on past experience and info gleaned from articles on the style, it is not a copy of any IPA recipe and I believe the malt bill is somewhat unique in this regard.  The goal is to have a slightly better balanced bier than most American-style IPA’s , since they tend to be overwhelmingly tilted towards in-your-face hope aroma and flavor.  A firm underpinning of malt is desired with still a nod given to hop aroma and flavor.  And so in this way, our IPA may be more reminiscent of an English-style IPA.  Indeed, most of the ingredients are English, yet two or three classic American varieties are used in conjunction with some newer English strains.  In all, 21 ounces of hops were used for this 10  gallon batch of ale!  

The final product was perhaps a bit too balanced. That said, I liked it, but I liked it better early on. As the bier aged, I liked it less and found it had a earthy, unpleasant quality in the flavor and body as time went on.  Ultimately, I give this batch a 9+ early on, and only an 8 after a summer of aging.

# 344 India Pale Ale – A new yeast is used for this second attempt (Liberty Ale yeast) in an attempt to get the final gravity down closer to 1.014.  It did not work and the final gravity remained identical to batch #343.  This surprised me since I assumed that using the Fuller’s yeast was the problem, but now I wonder if it is more a result of my grain bill? This batch was hopped more to increase the bitterness AND dry-hopped quite a lot.

Also, when casked,  a fresh starter was made from harvested yeast and plenty of dextrose used to make sure the brew is carbonated.  An initial taste test after just 6 days in the casks was tasty, but quite cloudy, so it was difficult to say exactly how this will taste on tap at the Oktoberfest (just 30 hours from the typing of this initial report and 3 days from that initial tasting).   Still cloudy on Ofest day and the bier is quite carbonated.  Taste is OK, but it’s difficult to say how it truly tastes do to the couldiness.  at this point, I think the added yeast starter at casking time may have been overkill.  The brew that was to be served on-tap should have just been primed and sealed, not dosed with all that extra yeast and starter.  The cloudiness also holds true for the second smaller cask used on the bier engine.  Sampled again from the main cask (kept in outside lager chest) on 01/21/10.  Clarity of sample is still a bit hazy (due to chill haze) but flavor is much improved with a VERY hoppy and aromatic quality.  Certainly an IPA!

I like it better now that it has aged a bit.  9
#345  Extra Special Bitter – Armed with a new appreciation for achieving lower final gravities/better attenuated brews, we recreate this flagship recipe using an old standby; the 1028 London Ale yeast (Worthington’s White Shield- Bass Ale). This yeast is reputed to be a good attenuator, so we will see how this finishes out.  This grain bill looks like it will produce a similar-colored product as past ESBs, although the grain bill has changed just a tad.  An effort is made to keep the total bitterness in check, to avoid a lop-sided flavor profile, especially in anticipation of a lower final gravity and we are shooting for approximately 35 IBU’s. Again, I’m seeking maximum drinkability.  Not that some diacetyl is not welcome in this style, but it will be interesting to see how our ESB recipe does with these adjustments (our old yeast produced significant diacetyl).  

Indeed bottles consumed earlier seemed more full-flavored and more full-bodied with just a touch of diacetyl.  I liked these better as this bier seems to be more lopsided towards bitterness with some graininess.  Color is also somewhat lighter than I would want for an ESB and would pass for a standard Pale Ale.  Not a bad bier, and Cam has commented on it now twice (which is a rare thing) as he seems to like the “lightness” of this bier (not a trait I would necessarily associate with an ESB).  Not at all a bad bier, and I am drinking it,  malt flavor is OK, but needs more body and a bit more malt in the balance. Carbonation levels are quite high which is also OK, but tends to accentuate the dryness and bitterness.  8+
#346  Olde Pale Ale (Liberty Ale Clone recipe)- As this suggests, we were trying to approximate the character of Liberty in this one.  As such, mostly domestic ingredients were used and a special tasting session of Liberty Ale was conducted in an attempt to better grasp the direction we wanted to go with the recipe (see tab associated with this on the recipe sheet for this batch).  This ale turned out spectacular albeit a bit more hoppy in aroma than the commercial model.  It is a crowd pleaser and is better consumed earlier than later as it tends to present more of the full malt quality this way. Carbonation levels are high which compliment this beverage with a fluffy snow-white head and constant stream of bubbles.  Clarity is quite good with just a slight chill haze when served cold.  EXCELLENT Pale Ale!  10+
#347  Winterfest – One word could sum up this critique: YUM! This may be our best Winterfest yet and certainly one of our most craft-brewed-like ales.  Use of the 1028 London Ale yeast helps to give this brew a flavor not unlike one of the better Left Hand products (Left Hand indeed uses a mutated 1028 strain).  The hopping on this bier is properly elevated to balance the increased use of color malts and the hopping from use of the Hopback is noticeable.   This brew certainly makes me want to just keep drinking it!  10 +   This qualifies as a Flagship Recipe.

(next four recipes are the first subjected to conditioning in our new Warm Room)

Note: I am so confident that I am moving in the right direction with my Trappist-style brews that I actually allowed myself the luxury of having new glassware printed up just for serving these (and hopefully future) Abbey-style batches.  But confidence is a funny thing….and I’ve fooled myself before.  Only time will tell and the ratings of the following four batches will be an indicator of where we are with these styles.

#348  Trois Chevaux Trippel – Initial tasting just 2 weeks and 3 weeks after bottling suggest (at least in these first two bottles) that our new conditioning process is working as corks are easily removed with a requisite and satisfying POP.  This was the case with Batch # 350 as well. However, I’ve been fooled early before, so even though these “seem” to be well carbonated, I will leave them in the warm room for a full 4 weeks at 72 to 76F.  Initial Flavor of the Tripel is good but  improves and smooths-out a bit with cellar aging at 50F.  Two separate tastings between March 6 and 13 reveals an almost Duvel Belgian Strong Golden Ale flavor.   This same comment was made independently by Gerhard from his private tasting the week before.  Very good and I’m not sure I’d change ANYTHING about this recipe!  Subsequent tastings into mid-to-late April reveals better clearing and less issues with chill haze.  Flavor is outstanding.   This recipe and procedure for producing this bier is a keeper! Don’t change a thing.  10++   

NOTE: see procedural write-up about the processing of this year’s Trappist-style ales.  Some bottles were not carbonated well at all.  More info is available in that report.

#349   Haymaker Farmhouse Ale (recipe #3) –  This bier will be left in the warm room for a full 6 to 8 weeks (as per the Dupont process).  As of the typing of these words (1/24/2010) the entire batch is located on the top shelf of the Warm Room at approx 74 to 76F.  Indeed, the Warm Room heat is turned off on March 7th which is exactly 8 weeks after bottling.  The warm room is then allowed to slowly drop to current ambient cellar temps of approximately 50F.  A bottle of this is sampled on March 13th with Gary Sublette and Kurt Lichty and found to be quite well carbonated, somewhat hazy and very tasty!  The hop character is noticeable in the aroma with a firm hop snap to it as well.  This “could” be improved on still by increasing the body and fullness on the palate just ever so slightly.  This yeast is so good at fermenting all of the residual sugars that increasing the mouth-feel of this recipe is difficult to do.  Still, this is an improvement over the previous two batches.  Therefore….so far, so good, and as long as the remaining bottles are as well-carbonated as this one is, they should be excellent in a couple of months when sampled in the shade of the hop arbor on a warm sun-drenched summer’s day.   10    NOTE: see procedural write-up about the processing of this year’s Trappist-style ales.  Some bottles were not carbonated well at all however almost all of these Saison’s were well carbonated.  More info is available in that report.

#350  Duex Tours Dubbel - Initial tasting just 2 weeks and 3 weeks after bottling suggest (at least in these first two bottles) that our new conditioning process is working as corks are easily removed with a requisite and satisfying POP.  This was the case with Batch # 348 as well.   Initial flavor of the Dubbel is good, but may improve with a bit of cellar aging.  I like this Dubbel and I feel it falls squarely into the Dubbel style range.  Perhaps this could be improved with a different grain bill (or just less caramel malts all together- replaced by dark candi syrup), but it’s hard to say since it is quite good. Also, we should try making a Dubbel with the Westmalle yeast.  So far we’ve only used the Chimay yeast.   As tastings continue into mid-to-late April, better clearing seems to take place with less chill haze forming in refrigerated bottles.  Flavor is quite good; round and malt yet with a firm body and slight lingering sweetness. 9+ at this point…perhaps a 10.

 NOTE: see procedural write-up about the processing of this year’s Trappist-style ales.  Some bottles were not carbonated well at all.  More info is available in that report.

#351  Don Du Celeste Quadrupel -   A bit higher in original gravity that we anticipated and certainly slow to ferment out.  How this will turn out in initial flavor will be interesting, however last year’s version is becoming much maltier and more caramel in flavor as of the writing of these words (1/24/2010), so time is the friend of this style of bier (but see more early tasting comments below).  Given the increased OG of this batch suggests this bier may not peak for a year or more!  Clearly increased carbonation levels are vital and so our hope is that our new warm room will help in this area.  Given the increased strength, upwards of 4 to 6 weeks may be needed in the Warm Room.  A bottle was “popped” and sampled with Gary Sublette and Kurt Lichty on Saturday, March 13, 2010 (early tasting comment):  ….WOW, what a great bier!  Well carbonated with a rich, creamy head and dark, caramel-malt aroma and flavor.  Can’t believe it tastes this good after just 4 to 5 weeks in the bottle!  At this point I’d have to say this is the best dark, strong bier we’ve ever made (even better than our Kupinator Doppelbock?).  As long as the bottles are well-carbonated, this promises to be a real winner (though I’m not sure I’d ever part with one of these for a contest as the entire batch is bottled in my new brown European champagne bottles).  10 + +

#352   Pilsener -  Very good pils!  Of course, as with all of our lagers, time is our friend.  Still, this is a very consistent product and I would be hesitate to make any changes.  It is very clear, well carbonated and will a wonderful rocky white head when served on tap at Oktoberfest 2010.  9+
#353   Munchener –  When tasting this bier at bottling time in mid August, 2010, I did not think it was nearly as round and malty as last year’s batch was at that same point in the aging/lagering phase.  For this reason it would be wise to compare the kraeusening, lagering (and any thing else) practices used to make each recipe.  Still, it does taste good and it is enjoyable to drink at this point.  Half of this was bottled and the other cask remains lagering for tapping for Oktoberfest on September 25th.  Chris seemed quite taken with this bier in mid-September....until it was compared with an older bottled version of batch #338! LOL.  9+
# 354  Doppelbock – Half of this batch is bottled with the other 2010 lagers in mid august. At this point, it is tasty, but by no means “ready”.  It is still quite unrefined and needs much more time to age and mellow.
#355   Oktoberfest -  As I tasted this near bottling time in August, I could tell our recipe adjustments were going to make this a better O-fest than last year’s version.  It is already more malty and smooth.  Half of this batch was bottled in Mid August with the remainder left in cask, lagering until being tapped for Oktoberfest on September 25th.

This is very popular on the day of the fest, 2010, but I am hoping it will be MUCH better after longer aging (as always seems to be the case with my lagers). 9   As time goes by, the remaining amount on tap in the tap fridge does not seem to improve.  In fact, a glass consumed on 12/30 is largely disappointing.  While tasting it, I am judging it quite critically; the color is excellent, the amount of dissolved conditioning in the bier is splendid. However, the aroma and flavor are still too astringent.  This reminds me a bit of our first Jahr Zwanzig Bier in 2008.  All seemed OK with the recipe but the bier never really lost that sharp edge.  Considering the low hopping of this bier, it still tastes way hoppier than it should with too much emphasis on bitterness.  I suspect this is more a result of fermentation rather than mashing since I used a new, untested yeast (Wyeast Oktoberfest blend #2633).  The grain bill looks good and I will probably return to this same grain bill in 2011, but of course will use my old stand by yeast (#2206).  Many bottles are still aging, so we’ll see how this fairs into the future.  Perhaps time will round-out the flavor a bit.

#356   Leo Lager (Eisbock) – Very nice when tasted young.  Can’t wait to try it around Christmas time (or beyond).  All of this is bottled except a very small amount left in a 3G cask.

#357   Olde Town Ale (formerly Olde Pale Ale) -  Not bad, but in no way the fantastic recipe we were trying to tweek (batch 346).  See Brewing Notes in batch #361 for changes which should improve this recipe and more closely mimic the success of #346.

This ale suffers from a bit too “sharp” of flavor.  Perhaps the pelletized hops used in the hopback and/or dryhop caused this?  Or was it a change in our water coming from the source combined with our use of gypsum?  Who can say for sure.  As the bier ages, it becomes better, but still not up to par with what we want.  8+ 
#358   ESB-    Nope.  There’s something wrong here.  First off, this is WAY too carbonated.  Secondly, it is too dry and thin tasting with a fairly bland flavor profile. There’s nothing real exciting about this and I get a toasted, grainy flavor that, where it more malty, would be OK. Bitterness seems about right, just too sharp tasting and a very slight hint of something that tastes like an infection (but this is very faint...could just be a yeast byproduct). Odd that the Pale Ale and IPA are good and great, but this is just very so so.   6 to 7
#359   Trois Chevaux Tripel- Good as ever, however.... this ale suffered from low carbonation issues in the bottle.  See special report on how we dealt with this issue and rescued the bulk of this batch from being poured down a drain.  This was a smash hit served on tap at Oktoberfest 2010.  10

#360   India Pale Ale-
YES!  Keep this recipe and do not change it! While not nearly as bitter as a typical American version, the bitterness is still quite assertive but not so much so that it completely dominates the malt. I suppose as this bier ages some of that will mellow out a bit more, and perhaps too much so.  But this is so tasty, I can’t imagine there will be many bottles sticking around that long! 10+  Flagship Recipe.
#361
Olde Town Ale-  Half of this batch is aged, handled and served as Real 
Ale for Oktoberfest 2010.  The remainder is primed and bottled. “We’re back Mortimer!”

Both versions are quite good.  The cask version bier cleared nicely even at cooler aging temps in our Real Ale fridge. And of course the bottles cleared nicely as well. I think we’ve found the secret to creating the perfect pint of Pale Ale with our brewing system; keep those hops whole!  Malty balance and bitterness is perfect, flavor is outstanding and hop character is perfect for a Pale Ale.  Oddly enough, I get a slight buttery flavor, however I did not think this yeast was a big diacetle producer. I want to just keep on drinking this!  10+  Flagship Recipe.
#362
Don du Celeste Quadrupel -  Early on, this bier tastes just like my last Quad.  At the strength of this brew, certainly some aging is in order so I’ll reserve further comments until a bit of time has past.  Suffice to say so far, so good.

#363  Trois Chevaux Tripel -  Needed to use rock candi instead of syrup, due to no syrup available (issues with Dark Candi Inc. and their distribution chain).  Oh my!  This may be the best Tripel I’ve ever made!  Cam commented when visiting for dinner on 12/11/2010 that he had sampled a bottle in his gear room the night before, all to himself.  He said “It was excellent....and I could not believe I drank the whole bottle”.  This particular batch is well carbonated and exhibits a creamy mouth feel and mellow alcohol warming sensation.  It goes down way too easy for such a strong ale, but it’s flavor is superb and quite authentic.  I’d like to compare this directly with the Westmalle Tripel.  10++
#364  Deux Tours Dubbel- Recipe change was significant here as I really stepped out onto thin ice by dropping the complex malt bill in an effort to more closely mimic what the Belgian producers of Dubbel are (supposedly) doing; making the bier dark and delicious using a more simplified grain bill.  The ale smelled “ok” at the first dumping of yeast and subsequent brix test, however nothing really jumped out at me to indicate an incredible bier.  Upon tasting an early sample on 11/8/2010, I have these impressions:

Ale is clear from being served perhaps a bit warm (57F).  Carbonation is excellent as the      cork comes slipping right out with no issues.  Nice visual as Brussels lace forms readily. Medium amber color, could be a darker. Even though this brew is only an approximate IBU of 24, it seems like it needs more roundness and sweetness to balance a slight harshness I am detecting. Could this be from the Cara Vienna malt?....I’ve had similar issues with this malt in the past (Altbier, Nut Brown Ale, etc.).  Yeast aroma is good (very Trappist-like) yet with some graininess in the nose.  Perhaps this will age to be a bit softer.  Perhaps replace the Cara Vienna malt with a couple of shades of medium and medium-dark crystal malts and/or rethink the use of two full pounds of 20 to 27 Lovibond grain with no other darker crystal to help support the graininess of those lighter-roasted malts.   

This bier gets noticeably better with time!  Tasting one right now on January 20, 2011 I have these comments:

This has mellowed very nicely.  I like it quite a lot!  Yeast character dominates (which is always good with a Trappist-style bier).  This is very authentic tasting.  A slight skunkiness in the hops suggests Saaz hops was used, but I’d have to check the recipe sheet to verify this.  This pungency balances nicely with the otherwise sweet-ish quality of the ale.  Carbonation is excellent although head retention could be better (probably due to using sugar in the malt bill).  Color should probably be darker to better meet the drinker’s expectation that a Dubbel should be “dark”, rather than light to medium amber in color.  All of the elements are well balanced by this date and the bier makes you want another sip immediately (another measuring tool I use to decide what is a good bier and what is an even better bier).

#365  Haymaker Saison (Farmhouse Ale)- This may be an improvement over our last couple of Saisons however it may be a bit too early to tell as of a tasting on 1/15/11.  The ale is certainly delicious and it goes down easy, however this may be due to the fact that I just finished brewing our new Edelhell (Helles Lager) which turned out to be a 10 hour day.  The bier is well carbonated and is served from a Dupont bottle which was sealed with an REF cork. Not only is the carbonation spot-on, but the head is particularly creamy and long lasting (see pic).  Still not as “smooth” as Dupont. More research and ‘adjustments” are needed.  9
#366  Frambozen – Served young (just 2 to 3 weeks in the bottle, this version does taste slightly sweeter than past Frambozens.  So far, so good. Nice red raspberry color and plenty of carbonation!  Cam got an uncarbonated one, so I am now nervous about the other bottles in the cellar.  All were corked with the St. Pat’s American-sized corks.  Time will tell as to how these turn out.

#367  Winterfest 2010/2011 -  Very good served on nitrogen at Gerhard’s 2010 Festivus party.  Seems to hold it’s own into the 4th week as I sampled one with Steve in the cellar the 4th week of December.  Malty, but also still quite hoppy tasting.  Very good and as good as last year’s recipe.  I suppose as a “winter warmer” this could lean more towards the malt than it does and perhaps be higher in alcohol.  It’s just that I have so many high alcohol biers now, 6.7% ABV seemed “high enough”.  We returned to last year’s recipe and it turned out quite nice!  10 (early)   Later into the winter this brew seems to fall prey to what I assume is that flabby crystal malt issue where the brew tastes a bit too medicine-like or a bit too cough-syrupy.  Fortunately much of this batch was casked and consumed EARLY, and bottles were distributed aggressively during the holiday season. At this late date, I’d drop the rating to 7.
#368 Porter – Yum!  At barely 2 weeks in the bottle this is quite tasty!  A touch low on carbonation (check procedures in Fermentation Notes for this batch.  Perhaps I was thinking this would be laid down for a while, hence developing more CO2 as time slipped away.  Saved 3 gallons to be served on nitrogen (great idea).  Cody from Stomp Them Grapes commented on a ‘salty taste’.  Upon subsequent tastings, I too began to notice this and wondered if it was a result of the water salts used.  I will continue to monitor this as this recipe ages.

#369 India Pale Ale – Sampled one at less than two weeks and it tasted “chalky” or “waxy” (for lack of better terms).  At just under 3 weeks I sampled another and found it to be quite a bit more clean tasting.  As time goes on, this bier seems to taste better.
#370  Old Hookhoner – Sampled the first bottle on 12/30.  Very tasty, although still not fully conditioned.  Sampled another just for the heck of it the following afternoon with Gerhard.  Even though this batch is still less than two weeks old, it is quite good which bodes well for the future.  The recipe changes made here seem to have been good ones (so far).  Certainly tastes plenty bitter enough, but I brewed this bier to ‘lay down’ and I don’t expect the bitterness to stay at this level through time, but then again...time will tell.  Tastings taking place through early spring of 2011 reveal an increased level of co2 in the bier (perhaps adding the usual 8oz. of priming sugar was a bit much for a bier with a final gravity as high as 1.018 (clearly this was not the final gravity).  Still, served at 48F, this is a good ale.  Colder and it tastes a bit sharp and roasty at this point.  And I can only hope the bittering levels will drop a bit with time (as stated above).  I would like this to be slightly less bitter right now.
#371  Olde Town Ale –  I like the yeast used in this batch.  Not only from a performance standpoint, but also for it’s flavor contribution.  Can’t think of anything I’d change about this recipe.  Very good! 9+

#372 Dusseldorfer Altbier – I was surprised by how clean tasting this bier was early on and concerned that it would not have enough malt backbone.  However it is a very easy drinking bier with a hop aroma upfront, firm bitterness, clean maltiness and a dry finish; everything I’ve read a Dusseldorf Alt is supposed to be, so I guess we hit the mark. Early on, everyone who tries it seems to like it.  And I liked it so much, I decided to brew another batch at the end of the lagering season (batch #380).  10
#373  Celebration Bock

#374  Edelhell Lager – Yes!  What a delicious brew and what a hit at Oktoberfest 2011, being the first cask to run dry.  Of course, the balmy summer-like weather may have helped since this is clearly the lightest bier at the fest.  I compared this brew directly with a Weihenstephan Premium one day.  Of course the original was much better.  Still, this brew held its own and certainly falls into the Helles category nicely.  Perhaps a bit dark in color and not as “dry” as I would like.  But very nice and we’re on the right track here, perhaps omit the light crystal to lighten the color and to make the bier more “crisp”.  9+
#375  Munchener – Wow, this brew turned out good.  The first cask just sort of disappeared!  Second cask still under refrigeration as of October 2012.  Was considering serving it at O-fest 2012 but decided to save it for bottling instead.  10
#376  Pale Bock

#377  Pilsener- I’m sure I say this all the time, but this might be our best pils yet.  Something about the middle notes in this bier helps to balance the high hopping rate.  Using this as the basis for future pilseners would be a good idea.  10+
#378  Oktoberfest – Hmmm, OK, but perhaps too ‘crystal-malt’ accented.  Color is good. Steve seemed to like it….as did others, but not as good as past Oktoberfest lagers. Balance seems to be off just a bit and leaning too much towards a grain-accented sweetness without any that fine, crisp character.  ‘tis a delicate balance we’re seeking. Try again. 8+
#379   Leo Lager – A BIG improvement over last year’s version.  This recipe increases the hopping, which is always an improvement for such a bit “sweet” bier.  As it ages still further after bottling, the bier is clearing more too.  Opened a big swing-top bottle at Oktoberfest 2012 and served it around the cellar as Wonderlic was crammed into the cellar, jamming on this cold, overcast day!  Quite nice!  10
#380
Dusseldorfer Alt - 
Seems very much like the original.  A good, solid Altbier!   9+
#381   Deux Tours Dubbel – I have been a bit lacking on updating my critiques.  I am just now seeing that I made no comments on this bier at the late date of 10-14-2012!  I must make a point of tasting this by next weekend!
#382   Trois Chevaux Tripel – An awesome bier!  I wouldn’t recommend changing anything in this recipe!  10+
#383
Nut Brown Ale – Early on in the bottles, this brew isn’t bad.  Not great, but not bad.  The cask if finally placed on the nitrogen tap in early October and is very disappointing.  I really have to be in the mood for a brew to drink the kegged version.  The bier tastes far too roasty/grainy and quite “thin” in body.  There is virtually no residual sugars or round maltiness to the brew. ……however on 11/29/12 I found a few of the 22 oz. bottles in storage and noted this bier to be quite good, with a tremendous, malty, round and wonderful aroma. This carries over into the flavor yet the bier finishes with a sort of odd, flavor note. Not overbearing, yet quite noticeable.  A sort of dry, puckering quality.  The bier is still quite good and I find myself wanting another…yet that odd finishing quality would be considered a flaw in the bier. 9+
#384- Olde Town Pale Ale – no comments, but if memory serves, this was a good Pale Ale made with the Denny Fav 50 yeast.
#385 ESB – Yum!  Returning to the Fuller’s yeast was a good idea.  This is solid recipe.

#386 ESB – Tried to repeat recipe #385 as much as possible.  I’d say it was a success.  Served this brew on the hand pump during O-fest 2011.  I was sicker than a dog that day, so I can’t really say if it was a good decision.  It seemed almost too malty and round for this sort of presentation, however the crowd seemed pleased with it.  I prefer it with more carbonation and perhaps prepping this bier for service on the beer engine should follow more closely to the procedures used for the IPA served on the hand pump at Oktoberfest 2012.  That was a huge success!
#387 Faustien Golden Strong Ale – YUM!  Ages nicely too.  A little drier than the Tripel, but fairly similar.  Does quite well with clearing in the bottle. Carbonation formation seems to be increased and more uniform in bottles that are capped vs. corked. 10
#388  Haymaker Farmhouse Ale – For the first time we are using a yeast other than the Dupont strain.  This is a HUGE improvement and this bier seems to get even better with a bit of aging.  By late September 2012 it is quite pleasing to sample!  Carbonation is perfect!! This is now our standard Saison recipe!   10
#389  Harvester Ambree’ Saison – A new recipe and perhaps new “sub-style” of Saison.  Very good early on with a distinct malt profile that lingers after the glass is empty.  Very good I thought, and worthy of brewing again.  That said, the bier does not seem to improve all that much as it ages.  This surprised me given that the Haymaker made with the same yeast DOES improve as it ages.  Perhaps more time is needed.
#390  Trois Chevaux Tripel – Exact recipe (except for the omission of ½ lb. light crystal malt) and now more-or-less, our standard recipe (with very slight adjustments to hop varieties) however with NO water salt additions so that we might experiment with this a bit more.  Turns out to be crisper than batch #382 (which is turning out to age into a much sweeter product (gee, what a surprise).  That said, at early samplings, I decided I did like batch #382 better.  It was softer, more ‘creamy’ and more interesting.  As time goes on, this bier is…..
#391 Deux Tours Dubbel – Exact recipe (with very slight adjustments to hopping) AND the use of the Rochefort yeast for the very first time.  Also, as in the above Tripel, no water salts used in an effort to determine if the use of salts is actually a benefit with our Trappist-style brews.  This brew is QUITE malty early on, then sort of boring…then much more interesting as it ages and clears to a crystal-clear product.  9+ 
#392 (note on all 2012 lagers):  Consider the relevancy of judging these brews considering the extremely cloudy wort collected on brew day, combined with all of that trub finding its way into the kettle.

#392  Edelhell  Helles Lager –  (same as recipe #393 except uses the Ayinger yeast)

#393  Edelhell  Helles Lager – (same as recipe #392 except uses the Weihenstephen yeast).  Both of these Helles recipes are virtually the same (with very few differences in the actual recipe and process other than the yeasts used).  BOTH are very good and quite drinkable early on (perhaps as early as mid-May).  The Ayinger version seemed to taste noticeably better early with the Weihenstephan version tasting better as a bier allowed to “age” and mellow for consumption much later .   …but I’m splitting hairs here!  Quite drinkable “lawn mower biers” and great for general consumption throughout the summer.  Glad I made TWO batches!    10
#394  Pale Bock- A good bier but this still does not seem to match how I remember some of my earlier Maibocks tasting.  There is a flavor I’m not fond of that I can’t quite put my finger on that I assume comes from the malt bill.  A tasty bier that hits the spot…don’t get me wrong, but something here could be improved upon, I just need to I.D. that hint of a “chalky”,  “Elmer’s glue” flavor is that I’m not liking so much.  9  
NOTE: Sampled again a few weeks later than my initial comments (11/20/12). Seems more round in flavor, almost caramel notes.  Nice malt/hop balance but leaning towards the malt with a pleasant malty aftertaste. 9+ to 10 at this point.
#395  Oktoberfest – Perhaps our best O-fest since the famous 2005 version but still with a hint of that harsh astringent quality that we sometimes get in our decocted German lagers.  Not as “smooth” and soft as our Celebration Bock made this same season.  A bit sharp around the edges, so to speak.  We must research the process used to make these lagers and see if there are any differences.  Keep in mind that the 05’ version was accidentally under-attenuated which I believe better balanced the final product and allowed the malt flavor to come busting through.  That said, even with greatly reduced hopping in this recipe, this is still a fairly ‘snappy’ and crisp lager.  Compared directly to Paulaner and Spatan Oktoberfests, it holds its own and displays roughly the same malt/hop balance…..just not quite as “soft”, and so I might recommend juuuuuuuust a touch less IBU’s in the 2013 version and perhaps juuuuuuust slightly more color.  Otherwise, I don’t think I’d change too much with the recipe.  9
#396  Celebration Lager – Oh my!  This could be the very best Celebration Lager I’ve ever made and probably rivals that early batch (339?) that was so dang good! Tasted good early on (late spring) but as it clears and mellows over the summer, this is quite expressive with the “German malt flavors”.  Chris referred to it as “the most Alt Bayerisch Dunkel – like bier you’ve made”.  This was a big hit at O-fest 2012, of course as a big malty bier….it probably went well with the 39F weather we had that day.  But still, a very nice bier and probably one of the most “premium” biers I’ve made.  Given the complexity of the process…this might be my biggest recipe success of the season. 10+++
#397  Pils -  This is certainly our standard Pils recipe, eh?  Very good and a solid example of a Bohemian Pils.  This does require more time to ‘come into its own” and it seemed to take a long time to clear up.  Served at O-fest 2012 it was a crowd pleaser, dispite the chilly temperatures of that day.  Bob Lichty said he liked it better than Pils Urquell.  9+
#398  Dusseldorfer Alt – just a real solid recipe; this always turns out good and reminds me of a standard craft-beer except with a noticeable underpinning of round malty flavors. Very hop accented but nicely balanced with the caramel-like and toasty malt nuances. 10
#399  Old Hookhoner-  Early on, this version is much easier to drink than last year’s version.  I would point to the reduced IBU levels as the first reason for this.  As this ages however (six months and beyond), I would expect the bier to sweeten substantially.  My hope is that it also rounds out and remains “malty” without being “syrupy”.  …tasted a bottle again on October 27 2012.  WOW, this is clearly the best Old Hookhoner I’ve made!  Indeed it is quite malty (with a rich, deep down maltiness). Very complex and well-balanced with a noticeable hopping that does not overpower the malt character. Color is an intense reddish brown.  Quite clear and with well-compacted yeast cake in bottle. Carbonation is also exactly where we want it. Excellent brew! Do not adjust this recipe! 10+ +  Note: always better served at 48F  Update: 11/24/13 still quite tasty and very malty by now!
#400  Harvester Ambree’ Saison – I decided to brew a second  batch of this even as the first is still aging and being consumed.  With this batch, I decided to dryhop the brew in the fermenter.  That is really the only recipe/process change.  Note: this batch is OVER  carbonated!  You could put someone’s eye out with those rocket-propelled corks.  BE CAREFUL!     9     Note: compare bottle conditioning procedures here vs. those used for Haymaker #407 (which was under carbonated).
#401  Olde Town Ale – This is just a pretty darn good Pale Ale.  I seemed to have it around forever, and as it aged and sat under refrigeration, it just seemed to get better and better. It even sat on tap for like two months, becoming crystal clear and very much like your standard American-made “craft-brewed ale”.  Very crisp with a clean, malty profile.  Quite refreshing as it was finally polished –off during the final days of my flagstone walkway project in the last dog-days of summer 2012.  9+
#402  IPA – A good IPA but might have benefitted from more hop character (despite being an “English” version). Some of that “chalky” and “Elmer’s glue” quality that I don’t like in some of my other brews (see Pale Bock above) seems to come to the fore as this bier gets out of the initial two/three week-in-the-bottle-honeymoon.  Still, a good IPA (and always better earlier). just needs some fine-tuning. 9    
#403  IPA – WOW!  Now this is quite nice served on the English hand pump at O-fest 2012!   In fact, I did not over-think my excessive ‘real ale’ procedures used in the past. In fact this year I simplified things quite a bit (see recipe notes).  I think this allowed me to serve the bier with more entrained CO2, making it more interesting and perhaps enhancing the flavor too. This did not seem to cause a problem when serving the bier on the English Hand Pump.  Polished-off the 3G keg at O-fest.   Bottled versions are even more tasty early on, however all were over-carbonated and needed to be “bled” of excessive CO2.  This was done on 10/25/12 by placing the cellar-temp bottles (65F) in the cellar sink and gently opening each cap a bit.  Allowed the bottles to vent/gently foam for approx.. 7 minutes before resealing the caps thoroughly, rinsing off and returning to the cases and to cooler storage temps (55 to 60F). The increased hopping was a good idea in this batch as this brew (while more “English” in flavor and hopping, is indeed much hoppier in both bitteness and hop flavor/aroma than our last IPA).   10+ (at just 2 weeks in the bottle).  Might be less than 10 by week 6 and indeed as we move through the year, these become less hoppy and much less interesting (indeed…less desirable) to consume.  A bottle sampled on 8-17-13 had lots of that “elmer’s glue’ quality I dispise (see notes for batch #402).
#404  Faustien- Basically the same recipe as our last (very first) Strong Golden Ale.  
At two weeks this still tastes a little “green”, yet when sampled on January 12th with Andy, he seemed quite taken by it….and I thought it had improved significantly as well. It was quite clear and very nicely carbonated (we split a small Duvel bottle between the two of us).   August 10, 2013:  took 3 Duvel bottles of this to Andy’s to share with he and Cam after our hike in the open space near Andy’s place.  Wow, quite good at this point.  Carbonation is excellent though quite chill-hazed (probably served at 42F).  Sampled a corked beglian bottle myself 5 days later.  Exactly the same, including the chill haze.  This cleared somewhat when the bier reached 50F.  Flavor balance between hops, yeast, malt, sweetness vs. bitterness is perfect.  10+ (except for the chill haze)…it would be really nice if this were clear.  Perhaps with time it will clear beyond any chill haze issues.
#405  Winterfest 2012/2013 – Very hoppy and aromatic this year!  At three weeks in the bottles, this bier is fantastic!  Bottles were kept at cellar temps of 66F for 2 weeks, then moved to the bier storage area where temps were closer to 60F.  A toasty and malty bier (heavy caramel malt character) yet only dark copper in color.  This, with a distinct piney, resiny, American hop aroma and flavor.  Quite nice indeed and each sip makes me want another!   10+  NOTE: my assumption is that this bier will not be as tasty as it ages, but we will see (this critique is being written at the 3 week mark).  Also, the 3 gallon cask served on nitrogen does not seem as full-bodied and hop accented as the bottled versions initially and I prefer the bottled ones.  That said, I sampled glasses off tap on both January 5th and 12th and found them to be quite hoppy tasting.  Quite nice really and Andy and I split a bottled version on Saturday afternoon, Jan 12th as we watched the Bronco’s playoff game.  I noted I really liked it at that time and Andy commented that he “liked whatever it was we were drinking”.  Still 10+
#406
Don du Celeste Quadrupel- This thing fermented out super-fast!  Did this affect the final flavor at all?

#407
Haymaker Saison – Trying to keep this recipe the same as my last Haymaker though use of less Saaz was inevitable since the 2012 European hop shipments do not typically arrive until early/mid December each year.  It actually might be nice to taste more Styrian Golding and German noble hops instead.  Summer tastings:  sadly, the carbonation levels in many of these bottles is quite low.  Not sure what happened here, the ones that exhibit ‘better’ carb levels are better (naturally), but it appears there may have been some issues with …of course, corking champagne bottles.  
#408
Tanglewood Nut Brown Ale- A few recipe changes here, so it will be fun to taste this and see what we get.  Still used the dark Belgian candi syrup, but changed to the Scottish Ale yeast and 430L Carafa II malt instead of 630L Chocolate Malt.  Also used Crisp 120L crystal….much darker than the crystal additions used in the last NBA.  Tasted-testing: First off, this bier is WAY over carbonated.  Not sure what happened here but I do not think it is a yeast/bottle conditioning problem, so much as an over-priming problem.  That said, this bier tastes far more ‘dry’ than I would have expected given the grain bill and hopping regimen.  There is a slight, almost “Belgian-like” quality to this ale.  If it tasted any more ‘belgian’, I would think it bitten by an unwelcome mirco organism (which could lead to this drying-out and over carbonation in the bottle) but  usually if this is the case, the bottles get worse over time, which is not the case here.  Also, there is no apparent infection at the neckline of the bottles.  I do not find this flavor overly objectionable, but more maltyness in the flavor  and more fullness in the mouth feel would balance this a bit and make the bier more drinkable.  I’ll reserve a final score since aging may improve this bier.  Fall of 2017…no real improvement and sipping this bier does not make me want another sip.  Still WAY too dry, WAY too carbonated and ultimately not round and malty enough to fit the bill.  7
#409  Edelhell – With two batches of this made in the 2013 lager season, I’ll need to check to see which batch is which, since one seems more dry and crisp, whereas the other tastes more “buttery” and full-bodied.  Of course, I prefer the drier version since it is more true to the style (and this is the one that will be served at Oktoberfest 2013).  Of course, both are quite drinkable, yet the ‘fuller’ version was identified by Cody at my dinner party in July as possibly being a “Dortmunder”. 
#410  Munchener- WOW, this is the best tasting Dunkel this early on that I’ve ever brewed!  Can’t help wondering if this can be attributed to my new mashing regimen?

#411  Celebration Lager –
#412  Pale Bock – Yum.  Served this at Oktoberfest 2013 and was QUITE pleased with the malt/hop balance.  Full, malty upfront, with a smack of Bavarian hop flavor on the palate.  Quite drinkable and very interesting tasting. 10
#413  Kupinator Doppelbock –  Started sipping on this in Spring of 2015.  Oh my, very malty, chocolate like and round.  Stop sipping and start bottling! …then make another!  10+
#414  Oktoberfest 2013 – A review of our last O-fest (batch #395) suggests some tweaking of the recipe to effect less “crispness” and bit more roundness. My initial reaction to this would be to reduce the bitterness by 2 or 3 IBU’s.  That said, some of the harshness we get in this recipe (year to year) may be due to water treatment and the double decoction mashing.  This year’s lagers (including this recipe) were made with our new step-decoction mashing (like last season’s ‘smash-hit’ Celebration Lager).  Perhaps a (slight) reduction in hopping (and I do me SLIGHT), combined with this decoction process (and water salt adjustments similar to the coveted Celebration Lager) will dial this recipe in where we want it.  Tasting:  YES, I think we have it!  Like the above Munchener, this is the best tasting Oktoberfest this early on in the lagering process.  In fact, both of these brews are quite drinkable in early summer!
415 Helles

#416  Olde Town Ale – Turned out very nice, albeit extremely hop accented in flavor and aroma.  Did I mean for it to be over-the-top like this?  I like it..and I have been presenting it as “my answer to today’s typical American craft-brewed ale”.  It seems to find favor with whomever drinks it, so I guess it’s good.  A bit hoppier than I would normally like, but a good way to see what Citra hops taste like! It turned out good, and it’s getting consumed…so I guess it’s at least a 9  More malt flavor and a touch less hoppiness and it might be a 10 on my scale.

#417  English IPA -  Decided to try a new yeast this time and switched to the Adnam’s yeast (#1335).  I also adjusted the IBU’s down just a bit due to my continued issues with not reaching as high as an OG as we were shooting for in recipe formulation.  I also am attempting to UP the hop aroma a bit (it worked!). In fact, this brew turned out quite nice!  Served on the hand pump for Oktoberfest, it was popular and finished by the end of the afternoon/evening!  Sampled from bottles as recently as this typing (10/19/13) and the bier is still quite drinkable and holding its own as far as flavor stability.  I find I enjoy it most served from the bottles (carbonation is quite active, yet not so much you can’t pour a nice glass of ale). Served at 50F one will get the best flavor, but I enjoy it colder too. Nice hop/malt balance with  a distinctly‘English’ flavor!  I see this as clearly the best English-style IPA I’ve ever made! As of right now, I’d give it a 10+
#418  Golden Hen (new recipe) – After sharing a Lupulus Belgian Ale at Chris’s house, I was quite taken by the dryness, bitterness and aromatic/excessively hoppy nose.  Also, it was incredibly effervescent, requiring all of Chris’s focus to pour two decently-filled goblets.  Most interestingly, the flavor reminded me of a Duvel and the Lupulus was the same strength as well (8.5% ABV).  I could not help but be tempted to explore getting this sort of flavor into a (loosely) similar Kupferschmidt product.  In fact, the flavor did remind me a bit of my Faustian (fermented with the Duvel yeast strain) which tells me the Duvel-Moortgaat yeast strain is probably a good place to start in creating the Golden Hen recipe. All of this being said, I want this new bier to be another addition to my Farmhouse Ale lineup, and so this was considered when developing the recipe.  Ultimately, the Faustian recipe sheet is where I started. The abundant carbonation levels, the dryness of the yeast along with the subdued earthiest it produces tells me this should produce a bier close to target.  The key to success will be the hopping regimen and final carbonation level in the bottle; I need to achieve a crisp hoppiness and plenty of CO2 upon serving.  Of course the Lupulus (and the Duvel for that matter) are extremely pale colored.  I’m not so concerned with that here and went with more of a standard golden color.  How did it turn out?.....
Bottles sampled between December 14th and 21st (at the 2 and 3 week mark, respectively) were all good tasting and each sip went down quite easily, making me want another (the “making me want another” has become one of my primary scoring criteria).  However it was not until Christmas Eve that I could actually confirm I had reached my goal, when I yanked the cork on a bottle to share with family. The bier had that tell-tale ‘Belgian-like’ flavor, dryness and hoppiness I had hoped to achieve in this bier. In fact, it reminded me very much of that Lupulus Ale Chris and I enjoyed in his kitchen, way back in September; the event that triggered all of this. I’m now convinced more than ever that the Lupulus is fermented with the Duvel yeast strain. A capped Golden Hen was also opened on Christmas Eve; within 30 minutes of draining the corked version.  It had the same properties as the previous bottle, however was noticeably more carbonated. Side note: while more experimentations/comparisons are needed, I’m sure my corked champagne-type bottles (and to a lesser extent, the corkable Belgian bottles) are not always sealing as well as I would like.  The hopping is right in this bier and the decision to use fresh, whole German Tettnanger hops to finish the bier was a good one. This variety works well with the dryness of the product and the overall hop flavor and aroma seems to have mellowed and become somewhat more refined even in the last week to 10 days. This ale is dry, hoppy and effervescent, with a slight earthy, cellar-like flavor. It is a bit ‘cleaner’ than my other Farmhouse Ales, but it clearly fits best in this category of my product line. Interestingly, it leans more towards the overall flavor profile of a Dupont Saison than my Haymaker, probably due to using the Duvel strain to ferment and Brasserie Thiriez French Saison yeast for bottle conditioning (rather than using a Saison yeast throughout).  All in all, I’m quite pleased with the Golden Hen and plan to brew another batch immediately after lager season. I can find nothing about it that I would change, although I would consider lowering the carbonation level by 10 to 15% for any capped versions.  10++
419  Faustian – I am continuing to cap my amber champagne bottles and in fact decided to bottle some of this Strong Golden Ale into bombers as well.  Good thing on the capping too since I am now uncorking FLAT versions of my recently bottled Golden Hen!  I’m just about at my wits end with this stupid corking issue and have resigned to cap all amber champ bottled from here on out. Corks are corks, they look nice, but if they under-perform, it’s a waste of good bier!   This Faustian recipe turned out quite nice and I think it’s as good as our last version.  Time will tell as it ages, but early on it’s good, but I won’t rate it just yet.
420  Winterfest 2013/14 – I was attempting to repeat the same recipe from last season but (of course) Stomp Them Grapes did not have the same yeast.  I settled for using the Fuller’s yeast (Wyeast 1968) which never seems to finish properly.  And again, it did  not finish out as I would have liked.  As a result, the bier was big and chewy (drinkable) early on (at Festivus for example), but not spectacular, like last season’s brew.  And as usual, once the bier ages for a few weeks, it becomes much less desirable. Fortunately I aggressively distributed these throughout the holiday season.  Any ‘leftovers’ will likely be dumped. Early on: 8  later: 5
421 Old Hookhoner – This batch also under attenuated (like this year’s Winterfest and IPA #423).  Under attenuating creates serious problems in a bier, leaving it flabby and full of residual off-flavors.  Early on these tasted OK, but I’ll need to reserved judgement on this ale for a bit and see how they age.
422  Haymaker-  Again, due to the issues I’m finding with corked champagne bottles, I’ve limited the amount of bottles I’ve corked to just twelve! …and I plan to drink them sooner, rather than later.  I now regret corking my giant green bottle since I suspect it will be FLAT upon opening.  That said, I am anxious to taste this brew given the use of dual-yeasts for primary fermentation.
423  IPA- Again I am trying to repeat the success I had with my last English style IPA. It was spectacular!  This bier however ended up at a higher starting gravity for some odd reason.  Not sure if this was the reason or not, but it too (grrrrrrr) ended up with a higher final gravity, despite repitching a new starter towards the end of primary fermentation.  At that point, I allowed the brew a few extra days to finish out, but was only to muster a couple of points in drop of final gravity. When tasted at the 2 week mark from bottling…
424  ESB -  Finally, an English-style ale this Fall season that has attenuated properly, or so it seemed at bottling time.
425  Dusseldorfer – This is the first brew made after purchasing my new Monster Mill.  For this reason, it will be interesting to see if my brewhouse efficiencies go up.  In fact, they went DOWN with this batch and one other (see return of normal gravities (efficiency of mill) with batch 430 below).  As a result, this bier (while ‘drinkable’) was much less than the previous Altbier.  The flavor was there to some degree, so the recipe is good, but this was sort of “Alt Lite”, making it score much lower than normal at just 8.
426  Helles Lager –

427 Pils Lager – Tasted as early as August 16th, this is a fantastic Pils (even though it is still a bit hazy).
428  Munchener – Excellent, as always!
429 Oktoberfest –  Not bad, but perhaps too “amber” in it’s character.  Sort of round and soft but without that Munich malt punch.  9
430 Old Bavarian Lager – Oops…. Suddenly our brewhouse mashing efficiency returns unexpectedly! As a result, this bier is MUCH bigger than intended, and of course somewhat out of balance tilting far too much towards sweet and malty. I was looking for just a solid, slightly elevated gravity to create a rich, malty golden lager of some kind. Instead I got a huge, sweet-ish golden lager.  Drinkable, but too out of balance to be delicious (though this is from spring samplings, when the bier is still quite young).  Still, this will possibly become a Leo Lager.  As of January 2017, this is still lagging and has not been tasted since.
431  Golden Hen -  Good as ever!  Carbonation is high and the carb levels of our last Hen are now almost too high to properly serve the bier.  Monitor this closely with the production of our fall 2014 Hen to make sure you get this dialed in just right.  But flavor,
Color, presentation, etc. are all spot on!  10
432  IPA – Working to recreate that excellent model batch (#417), but something is terribly wrong.  This brew does not clear and in fact seems to be sluggish towards the end of fermentation.  Cellar temps may have been slightly cooler (but well within this yeast’s range…supposedly).  It tastes kind of sweet and  under attenuated too.  I fear this brew is not going to make the grade.  I dislike it enough to not even tap it at O-fest.  People asked about why it was not available…I explained it “was not ready”… (hmmm, will it every be “ready?”). Time will tell.
433 Tripel – Oh my, I knew this bier was special while fermenting.  See brewing and fermentation notes.  Seemed to clear much quicker than past Trappist style ales. Chris and I did a side-by-side tasting with a Westmalle Tripel. Chris did not at first realize that the bier he preferred was the Kupferschmidt product, and later commented that he noticed we were drinking the Trois Chevaux more quickly than the Westmalle.  Ultimately, both biers were quite similar in flavor profile, but my brew was smoother, rounder and ultimately more drinkable.  It should be noted however that the Westmalle product was hazy, despite being handled carefully.  10++
434 Winterfest – I’m updating this after the fact, but I don’t recall this being especially delicious.  OK I guess, but not the fantastic version that I brewed a couple of seasons ago.
435 Haymaker – Same here as I wrote for the Winterfest above.
436 Golden Hen – Seems to be my standard GH recipe.  Good as ever.  Might consider dialing down the hop bitterness just a tad due to the ultimate dryness of this yeast, but really….this is a very drinkable bier.  10
437 Deux Tours Dubbel – A very good Dubbel. Dark, smooth, round with a slightly sweet, flowery Trappist yeast character.  Seems to improve after about 9 months in the bottle. An excellent version of a Dubbel and should be considered your standard for the style at this point. The very best ones are (of course) the bottles that exhibit the strongest carbonation.  10+
438 Porter – QUITE GOOD! Might be my best Porter yet. 10+
439 Pilsener – Probably the best Czech-style pils I’ve ever made! This is virtually perfect in my view.  Could have more of that ‘honey-like’ flavor in it, but really it’s very nice.  Must be good, most people who drink one comment about it, even those who are not “commenters”. 10++
440 Pilsener – Almost the same as 439 regarding ingredients…but with a German yeast. Not nearly as good (or even close to as good) as #439.  Sort of an unwelcomed yeast flavor with this one. Drinkable, but does not really make you want another. 8
441 Munchener – Not sampled as of 11/1/15

442 Celebration Lager – Not sampled as of 11/1/15
443  Pale Bock – Not sampled as of 11/1/15; Tapped a cask of this sping/summer of 16.  Was OK, but just OK. I’d recommend returning to the classic Bavarian yeasts for this recipe.
444 Oktoberfest – This O-fest turned out very good, though it took nearly 8months to lose that tangy Munich malt flavor.  Has a spicy hop character that eventually blends well when the maltiness begins to shine through near the 8 month mark.  Might consider brewing this earlier in the lager season. In a tasting in mid-October, Chris and I decided it was much better than the Prost O-fest.  Worth following this recipe again.  10
445  Faustien – Very very good (as usual).  A stable and repeatable recipe for sure!
446  Harvester Saison – Yum.  A good amber Saison.  Follow this recipe again! 10
447 Trois Chevaux Trippel –  This is also a very stable recipe now.  I like this early on, more than after it ages for a year.  3 months from bottling might be considered optimal for “most” people, however just a few weeks from bottling might be my favorite time to drink this bier.  Clearly a 10++
448 Faustien – As always, just plain delicious.
449 Duex Tours Dubbel- 
450 Classic Pale Ale – This is actually a better ESB recipe than “pale ale” (due to color and mouth feel/flavor). This bier, by the way, was off the hook delicious!  Each sip made me want another, particularly early on (2 to 3 weeks in the bottle).  10++
451 Don Du Celeste Quad – Still developing as of this typing (10-9-16)

452 Old Hookhoner – Very good!
453 Dusseldorfer – Excellent! Tapped for the first time to be served at Oktoberfest 2016.  The hoppiness of it was noticeable right away, but once it cleared a bit, it really tasted good and was more balanced between the malt and hop flavors. 10
454 Pilsener – Also a recipe that is very repeatable.  Great, as always! That said, this batch may be a bit too hop forward, displaying a noticeable hop flavor and aroma (almost like it was dryhopped!  Not sure how I achieved that (did I use the hopback???).
As a classic Czech-style pils, this should not be the case and the hopping should be more reserved and balanced with a honey-like maltiness. 8.5
455 Oktoberfest – EXCELLENT! Tapped for service at Oktoberfest 2016 right around the time the above Dusseldorfer was tapped (late September). This should be considered our standard, repeatable Marzenbier recipe.  I don’t believe it has changed much in recent seasons.  This always tastes a little tangy and roasty when small amounts are sampled mid-summer (or before it fully clears).  But once aged properly and it clears up, it is nice and malty, with just a hint of that Munich malt tanginess. I had a keg of this remaining in fall of 2018….it was STILL a great O-fest (less so when hazy/cloudy.  Once cleared, Oh my!  NOTE: I can’t help wondering if transferring these lagers off the sediment at some point after the brew has lagered wouldn’t be a good practice. I might remove some of the aforementioned ‘tanginess’.  10
456 Classic Pale Ale (20G recipe) – This was (is) a good Pale Ale, however it may benefit from something that gives it a bit more maltiness.  The color is about right (gold to old gold) and this sets it apart from our similar ESB recipe, however just a bit more maltiness might be good.  It is a bitter bier, and the bittering level is just about right, so I would not change the IBU’s.  However I might add just a bit more malt for mouth feel.  This ale does seem to remain quite ‘drinkable’ for a much longer time than I would have guessed.  Of course, as always, these Engish-style ales are much better when consumed YOUNGER.  9
457 Trappist Single (Patersbier)- Excellent first attempt at a Patersbier, and I don’t think I’d change a thing!  10
458 ESB (20G recipe) – Ok, but not as incredible as that first version brewed this year and labeled as “Pale Ale” (see the 10G batch#450). This was scrumptious and a perfect “ESB” recipe.

459 Winterfest 2016 – This was a strange brew from the get go. First off, the gravity was WAY higher than I intended and this made for a mystery as to how it would balance in flavor. Because of this, I decided to dryhop it to give it another flavor dimension.  Not sure if the hops created a small infection or what, but it NEVER cleared.  It was “drinkable” and even won Cody’s impromptu taste contest at his 2016 Festivus (going up against Nate’s Ordinary Bitter and Cody’s Dubbel).  …I would have voted for either of their biers, but I abstained out of protest that a contest at a party is not needed AND, we’re judging three different styles of bier against each other.  Ultimately this passes muster and people drink it, but I can’t give it a good score because I know there is something wrong with it.  Had it cleared or perhaps if I had not dryhopped it…or if I had dryhopped it with something other than what I used, it may have turned out to be a much better bier.  The basic recipe may still be good.  The color is good, the slight flavor of roasted barley is OK (could be reduced just a tad).  Maltiness/caramel flavor is good, just needs to be clear I think.  In the end, it fails my ultimate test; “does a sip make me want another?”  NO!     score: 6
460 Nut Brown Ale – As expected, this is good when very young, but becomes less interesting as it ages (but I expect it to improve significantly after it ages for several months to a year)…which is odd, but that’s just how dark ales tend to mature. One thing is for sure, it should never be consumed COLD as this will render any dark ale (including the Hookhoner), somewhat one-dimensional in character.  The Fuller’s yeast is a good choice and the simpler grain bill is much better than adding candi sugar.  Reserving judgement for now.  Follow-up: First off, this batch was WAY overcarbonated. Secondly, it is not the round malty brew we had hoped for after long aging.  A sampling on 9/21/17 yields a nice clear brew (poured very cold to avoid foaming…then allowed to warm to sampling temps of 45 to 50F).  There is a background sweetness that turns out to be the only thing that makes this “drinkable” at this point.  There is an over-stated roastedness, rather than a caramel quality, so having that background sweetness helps.  Ultimately, could this be more of a mild than a nut brown ale?  6
461 IPA – This is my classic English IPA recipe. I did purposefully use the Fuller’s yeast in this one and made an effort to keep the gravity a bit lower as well as balance it with bitterness as much as possible.  All of this in an effort to avoid that weird “medicine/cough syrupy” sort of flavor that one can get when bottles age for too long.  Right out of the gate of course, these are always good and this one is no exception as I give it a 10+ within 2 to 4 weeks of bottling.  NOTE: this brew does not age as well as I would hope. YES…it ages much better than a standard Pale Ale, but… as always seems to be the case with my English style ales, they are MUCH better consumed YOUNG!   10+ early on, 8 or less if kept longer than a couple of months.  It should be pointed out that refrigeration may help to extend shelf life, however some of the more round, malty qualities will still be lost.
462 Faustien Golden Strong Ale -  Followed my standard Faustien recipe here, as much as possible.  No real changes are needed with this recipe.   This ale finally reaches at gravity of 1.011 on February 1st.  Of course, it’s lagering season (see comments below in 463 Old Hookhoner).  I’m dropping the cellar temps and this should be OK for this bier as it will “crash chill” and hopefully this will help to clear the bier prior to bottling.  My thinking is that even though I’ll be reyeasting a ‘cold’ ale, and filling ‘cold’ bottles, once the batch is moved into the warm room, the yeast will re-energize and complete the necessary bottle conditioning.  Let’s hope this is correct since most of this batch will be CORKED!  Follow up:  Indeed this was the case.  This batch re-fermented just fine and was quite good indeed.  10
463 Old Hookhoner – This really smelled awesome when I was brewing it. I remember thinking how incredible the aroma smelled; very rich indeed.  That said, fermentation  STUCK at 1.024, and remains at this gravity as late as February 1st!  This is most inconvenient since the push to finish the Barn in December has set me back in my brewing schedule. I really need to get the cellar temps down and get going on this season’s lagers!  As such, this bier will be moved to our 10G cask and taken to the Barn will it will be re-yeasted and can (hopefully) finish out it’s fermentation there.
468  Trois Chevaux Tripel– Oh my….at 3 to 4 weeks, this is an off the hook, spot-on, PERFECT Trappist style Tripel!  I don’t think this could ever be improved upon and this should be compared directly (once again) with a fresh sample of Westmalle Tripel.  I would not be surprised if (once again) it was chosen on such a comparison to be the preferred bier in a blind taste-test.  The flavor is indeed very “classic” (i.e. that ‘cellar’ flavor that seems so elusive at times).  I also noticed that I have been initially serving this at 48F, but find it to still be quite drinkable as the temperature approaches 55 to 57F (though I prefer it more when it is nearer the 48F mark).  At some point between the 3 and 4 week time frame from bottling, the bier also tends to have much less chill haze and is virtually crystal clear when served at 48F (or very near so).  The carbonation is full-on at the 4 week mark, with a full curtain of bubbles rising in the goblet…. which makes me wonder if it will be too carbonated by the time these bottles reach the 8 week mark (or beyond).  But for now the head retention is superb! A very nice Tripel indeed and a 10+++ for sure.  Don’t change this recipe! ….and I question whether or not a step-mash would even improve this.
469
Classic Pale Ale (Fuller’s yeast) More of the same, see notes on #472 below. This is a very consistent batch.  Hoppy, as always and certainly with more hop flavor than imported English Pale Ales.  10
470
India Pale Ale (Fuller’s yeast)  This turned out quite good, however the carbonation level in the bottles was off. If I recall, they were considerably over carbonated. I really need to dial in the conditioning and I believe that part of the issue is an inconsistent final volume at bottling. I’m starting to record that now so as to know on bottling day how much to prime the beer.  Flavor is good on this however and no need to adjust the recipe unless I am seeking a different character, (i.e. more malty, etc.). It might be interesting to try this recipe with the Ringwood yeast. 10
471
Haymaker Farmhouse Ale 10 Somewhat over-carbonated after a few weeks! Would be a good idea to back off on the priming sugar… sure, they won’t be as exciting early on, but at least they can be safely served throughout the batch of bottled beers. One bottle even exploded in the warm room!  It should be noted that this batch was actually step-mashed, using the mash cooker. I want to say that the head retention and flavor was improved, but I’m not 100% sure I can say that given I do not have a control sample to compare it to.
472
Classic Pale Ale (Fuller’s yeast)  Good as always, what can I say? However after sampling a recent Sam Smiths Pale Ale, I am now leaning towards a certain ‘maltiness’ and ‘frutiness’ in my pale ale recipe (see batch 476 below). The Ringwood yeast probably helped batch 476 with the frutiness, and the adjusted specialty grains in that batch adjusted the maltiness.  That said, this version tends to be more ‘hop focused’ than other English Pale Ales (Chris and I did a direct comparison with Fullers London Pride and the Sam Smith’s pale ale).  It held it’s own and Chris seemed to like mine at least as much.  That said, mine had a distinct hop character not found in the others.  Could be that those brews “had it”, but it was lost in shipping!  10
473
Trappist Tripel (Chimay yeast) This turned out just as good as the Westmalle version, though some ‘customers’ seem to prefer this Chimay version. 10
474
Winterfest 2017  This is a very good version of our Winterfest. Certainly our new ‘less is more’ approach to specialty grains is paying off. This brew is not syrupy (like last year’s version) yet still maintains a certain maltiness.  Could probably bump up the gravity however, though I sold this as an “English winter welcome-type seasonal specialty. Typically I like my “winter warmers” a bit more assertive with the maltiness, so the 2018 version will head back in that direction (and even be made a bit darker).  One thing is for sure, in doing so, I need to keep the sweet/bitter balance in mind to avoid that overly-sweet and syrupy character. 10
475
Nut Brown Ale (Ringwood yeast).  FINALLY a Nut Brown worthy of our label and pretty darn comparable to Samuel Smith’s Nut Brown Ale.  Can’t wait to try this recipe with the Sam Smith’s yeast (should it ever become available through White Labs). Served at 53F and with subdued carbonation (as these bottled brews have), it is a soft, malty beverage indeed. It could be juuuust slightly darker, but it is within the color range for a Nut Brown Ale (and I would not darken it if it means changing the recipe!). I remember walking from the Barn one Saturday night on my way to the cellar, after having slurped down a big swig of this ale.  Halfway to the cellar entrance I noticed the wonderfully malty aftertaste. Quite delicious and absolutely SPOT ON for what I’ve been looking for in the flavor of my Tanglewood Nut Brown Ale! That said, the aforementioned slurp was from a fairly young bottle of this brew (maybe 2 to 3 weeks in the bottle.  As is often the case, as the beer ages this wonderful maltiness seems to subside.  Still, a great recipe.   10++  (note Brown Ale brewed with Sam Smiths yeast Batch #485 below)
476
Classic Pale Ale  (Ringwood yeast) I sampled the very first one of these at Randy Frank’s house on Saturday, January 6th 2017.  The ale was 2 weeks old on that day.  Check the hopping on this recipe since I feel like it played a significant role in the overall flavor profile of this incredible “beer moment”.  The ale was served from the Bull & Bush half liter bottle into an imperial pint glass and it was spectacular! I could not stop drinking it and each sip made me want another. Of course, it was served at 53F, which improved the flavor and appearance.  Carbonation is significant, though not over-carbonated at that point. I’d say that conditioning these in the warm room for 2 weeks probably gave the yeast and priming solution all that it required. Hopefully they do not become OVER carbonated in the coming weeks (in fact they did not). The use of a small amount of brown malt improved this beer I think. The grain bill is spot on and the color is a dark copper. Lovely! 10++
477
Scotch Wee Heavy – our first true ‘Scotch ale’:   This brew starts to become drinkable at the 9 month mark.  Prior to that, it’s just too sweet and still a bit rough around the edges.  A sampling on October 6th yields a more round and malty brew, and yet a brew that is clearly not yet there.  So far however, it seems to be coming along nicely!  May bring a bottle or two to the November Mash Paddler’s meeting, for comments from the club.
478
Best Bitter  - This is brewed specifically with the beer engine in mind.  Indeed with the relocation (to the barn) and refurbishing of our beer engine, I have a renewed interest in using it. For that, I need ales that are brewed as true ‘session beers’ and appropriate for the hand pump.  A bit of research is done on this recipe; my first ‘best bitter’ and first true ‘session beer’:   This is good, but it still needs a more pronounced maltiness.  It is a bit “thin” in body and bland in overall character.  I also notice that the head on the glass is not creamy and long-lasting like the brews served on beer engine at Hogs Head, so something is amiss here!  I tried using torrified wheat in the grain bill with some success, but I think that is only part of the solution.  It could very well have something to do with fermentation and conditioning.  Address the flavor profile first (since bottled versions will always have the proper conditioning), then let’s see what we can do about that creamy beer engine head!  8   
479 Best Bitter same as above, if not lighter in color and even less malty tasting! 7 or 8
I think the question of specialty grains is still in play here.  See the article “Isle of Man” in Brew magazine (volume 24 no. 7) November of 2018.   Perhaps drop the 120 crystal (or use only a small amount….or replace it with a slightly larger portion of the C45) and instead use 6 oz. of chocolate malt.  I also prefer the Aromatic Malt over the Biscuit malt.  The biscuity-grainy character could easily be attributed to the small amount of chocolate malt, as well as a more amber color.  I can certainly see this as a possible grain addition to the AK Bitter at Hogs Head.  The next great consideration is HOW do we get that long-lasting creamy head? I see this as a vital part of the drinkability of these beers!  It MUST have something to do with the sparkler on the beer engine.  There simply can’t be enough torrified wheat in the world to produce the head like those on the Hogs Head ales! ….though using the torrified wheat is certainly important.  No less than 1 pound in the batch I would think (5 to 10%). Perhaps always use the sparkler when serving too….AND RINSE your glassware before pulling the pint! As to hopping, I would like to up the bitterness in this recipe juuuuust a tad, for more of a “smack” of lingering hop bitterness in the finish.  Perhaps add 2 or 3 IBU’s in the first kettle addition. Finally, I think I like the Ringwood yeast better.  I might even consider making this recipe with the Fuller’s yeast, just once to check it out.
480 Classic Pale Ale – (first brew of the 2018/2019 brewing season) As usual, this recipe is always better early on.  It does seem to hold it’s own for a bit of cellaring however, and perhaps some of that is the aggressive use of hops in the kettle and hop back.  This is indeed a hop-forward beer, which was easy to see when I compared it one day in a side-by-side comparison with Anchor Steam Beer.  If I were to change anything with this brew, I’d perhaps want to bring out a bit more of the malty character and perhaps drop back on the hoppy flavor just a tad.  More of that buttery-character associated with highly flocculant yeasts also goes well with an enhanced malty flavor.  Still, this is a good recipe and tastes at its best at just 12 days in the bottle!  10     UPDATE: I found one of these bottled pale ales in my lager fridge on March 20, 2019.  I popped the top just as something to sip on while awaiting my ride from Cody to the OTMP meeting.  Oh my, what a delicious ale!!  I remember thinking that this was a dead ringer for a Fuller’s London Pride, in every aspect; color, head, body and that dry, nutty, malty flavor.  Very strange that long-term cold conditioning would do that for this ale.  At this point, it is a 10+++
481 STEAM BEER – My first brewing of a California Common.  The color looked just about right with this beer, but after tasting the original gravity sample side-by-side with an Anchor Steam beer, I wondered if I put enough bitterness into the wort?  At the time of the dumping of the yeast (9 days from brew day), the bier is still quite cloudy but the sample tastes and smells good (very Anchor Steam-like, which made me happy!).  The bitterness does seem too low at that point as well, but it was early in the process, so I reserved judgment.  TASTING: This is a good first attempt and does share some similarities with the Anchor product.  Color/appearance is spot on (more clarity would help, but then the Anchor product is filtered).  Hop bitterness does indeed need to be increased by at least 5 to 10 IBUs. Might recommend shooting for 45 IBUs (as calculated with my process/brewing system). That said, at the time of this brewing, I wasn’t monitoring or adjusting the pH of the boil.  Shooting for a LOW pH of 5.3 or less will extract LESS bitterness, so if I do indeed achieve this, an IBU of 45 would certainly be in order.   I may also opt to lessen the amount of hops for the 20 minute addition since hop flavor is just a tiny bit too noticeable.  If possible, try to cold-crash this before packaging. It was WAY too cloudy at packaging time (cold conditioning would be authentic too) Ultimately, the list of flaws are as follows:

1.  Some of the unpleasant yeasty notes carried over into the final product. The bier must be clear at bottling time!
2. This brew was way under carbonated.  The cloudiness at bottling may be the culprit

3. The brew needed more hoppy bite.  The kick or snappiness of the original is missing here.

This particular batch is only an 8.  Drinkable, but I don’t really seek out a second serving!
482 Winterfest 2018 – The question with this ale on brew day was how it would ferment out given we had run out of O2 without realizing it….so the wort was not effectively oxygenated at pitching.  See brewing and fermenting notes on recipe sheet for more detail.  Final gravity seemed to match what happened with a similar O.G./F.G. recipe (Nut Brown Ale #475), using the same yeast, so my initial fears of packaging an under attenuated beer were calmed a bit.   …but how did it turn out?  Quite good actually, especially when consumed YOUNG!  When just 10 days in the bottle, this ale is quite malty and delicious. As it ages a bit, it dries out a little more and is therefore somewhat less desirable.  So, I suppose it is a true “English/Real Ale” in that regard. Balance between malt and hops is good, with a slight nod to the malt I think.  It “could’ be made to be a bit more of a winter warmer by driving the ABV up a tad,  but it is quite drinkable at 6.4%.  I might choose to use Chocolate Malt (Weyermann Carafa Special III?) in this for color, instead of Roasted Barley.  This small change could still achieve the target color but may provide a little smoother flavor (just a thought as I type this). Regarding optics, this brew looks great and the color is a nice amber hue.  The casked version is cloudy but I finally realized it wasn’t the bier so much as the serving technique since bottled versions are clear….so the cask is picking up yeast from the bottom!  
483  Trois Chevaux (brewed with Randy Frank) -  Sampled one of these with Evan Sherlock and Colter Wilson in the Bier Barn on Saturday, April 20th.  Oh my, so very very good!  The carbonation was perfect!  I uncorked a bottle for them and uncapped a stubbie Duvel bottle for my goblet.  Hard to imagine there is a better home-brewed Tripel anywhere else in the world, as I sipped it! 10+++
484  Porter – This beer finished with a very high FG at 1.020!  I ultimately decided to package anyway since the flavor is quite good.  That said, I chose to put 3G of this into a cask so as to be able to adjust the co2 and/or serve it on my nitrogen tap.  NO black patent flavor in this Porter, which is always my goal!  The malt/hops balance sees good early on, though more hop bitterness might be an improvement.  I tend to like some hop bite and the high final gravity and use of LOTS of crystal might be the culprit here (probably the high final gravity is the issue….not sure I’d change the crystal malt quantities just yet).
485 Nut Brown Ale – Sometimes I feel like my efforts to make a great NBA are cursed. It seems “something” always jacks up the final product.  Certainly some of this is due to experimentation, and reaching for that next level of maltiness.  With this batch, I tried TWO different experimentations in the same batch (which I normally try to avoid).  Since one of those was using the Samuel Smith’s yeast, I figured I could get away with that change.  NOT SO (at least this is my initial thought, as this bier is still fermenting).  Odd behavior and strange phenols created by the yeast suggest this ale could go either way.   This is the batch that I tried boiling down the first runnings from the mash tun (see procedures on file for batch #485).  As a result of the weird yeast, we may or may not be able to detect if that procedure was effective.  All that I’ve read online suggests that most brewers do not like this yeast and find that it ruined their beer, leaving ‘Belgian-like’ qualities in the flavor profile.  Some say this corrects itself with aging, others say it does not.   …..we shall see, but for this reason I was inclined to cask most of this so as to limit the amount of time and effort spent on packaging and to allow for ease of dumping it down the drain should that time arrive!  When tasted 27 days from bottling (January 20th).  This particular bottle has been cold-conditioning in the ale cellar at approx.. 50F for approx.. 2 weeks (to see if cold conditioning helps the flavor).  It is, indeed, still “Belgian-like” in flavor, but this may have subdued just a tiny bit.  This bier does have a nice round-middle in the flavor and wonderful body (not thin at all, as some brown ales have been in the past).  This quality seems to be holding up over time too (so far), which I find appealing.  While the somewhat phenolic flavor is unappealing to me in an English Brown Ale, I keep coming back to this beer and I seem to enjoy drinking it.  The color is incredibly dark, and the clarity is crystal clear.  The bier tastes best when served cold and allowed to warm on it’s own.  It is quite well carbonated, and when this subsides a bit, it also seems to improve the flavor and drinkability.  At this point, I’d give the bier only an 7 (due to the phenolic nature).  But I can tell there is something in the background that I LOVE!  Ultimately, this bier fell flat and I find that the phenolic flavors never did correct themselves.  That said, this recipe needs to be explored further, with a DIFFERENT yeast!
486 Helles – I’ve made some downright delicious Helles Biers in the past.  I’ve also made some that I’ve thought were just so so.  Unfortunately, as I read through this document, I’ve done a poor job of keeping critiques, so I have little to go on regarding which mashing schedule, etc. produces the best version.  For the brewing of this batch, I’ve resorted to checking my critiques on my pils recipes, to see if I can identify the best mash schedule.  Of course I’m on this “low pH” kick lately, seeking a clean bitterness in my brews (particularly when brewing light colored biers).  So hopefully this will help as make for a better Helles too.   I transferred one of these casks to a fresh serving cask on Saturday, May 18th.  After a week of resting in the new cask (fully upright), I slapped a tap on it and drew some off into one of my German growlers.  To my surprise, the subsequent pour into one of my Weyermann tulips reveals a very clear lager!  It is also quite tasty!   I’m guessing this will improve still further with additional lagering, but who can say for sure?  After all, it’s been lagering atop the kraeusen yeast for 18 plus weeks, so that’s a healthy stretch of lagering for a pale bier.
487  Pilsener –  Just like my Alt and Helles, I decided to transfer a cask of this to a fresh service keg this season.  I did this on Saturday May 25th.  That evening I pulled a bit off to taste.  Might have been a little early to do this since it is still a bit hazy.  That said, the flavor seems about right.  Let’s give this time to settle a bit more and try that again.
488 Oktoberfest Marzen –

489  Munchener Dunkel –
490  Celebration Lager (Bock) – 

491 Dusseldorfer Alt – I wondered if this was ready to taste by about May 5th?  It’s been lagering now for nearly 11 plus weeks, so it seems it should be.  I expect it to be quite yeasty and perhaps transferring from the lagering casks to a fresh serving cask would be a good idea (maybe for ALL of my lagers this season?).  I also wondered if I should dose the lagering cask with some kind of clarifier first, give it a few days, THEN transfer? At any rate, I tilted one of the casks on this date to allow the slumping of the yeast towards one corner of the cask.  On 5/11/19 I finally put a tap on the cask to blow off some of the yeast.  While the blow-off was fairly hazy, I was surprised to see it was not absolutely milky in appearance.  For this reason, I wasted very little bier and went straight to my transfer process.  The resulting brew is somewhat cloudy (i.e. not crystal clear) but not opaque by any means.  Upon tasting, it is quite good in fact!...similar to my past Altbiers but just a tad darker and perhaps a little more malt-accented.  That said, hop character remains the dominating feature for sure! (it almost tastes like I used the hopback for this brew).  The cask is returned to the lagering fridge (fully upright) an awaits either tapping or bottling.
492  East India Ale (IPA) – Sadly, after bottling I noticed that this beer was crystal clear! While I normally figure there is enough yeast in the bier to properly carbonate the brew, I think in this case that was not the case!  Very poor conditioning resulted for many of the bottles and there does not seem to be a way of telling which bottles have an acceptable level of conditioning, and which do not.  I brought the cases upstairs in hopes of kick-starting the bottle conditioning at slightly warmer temperatures, and gave the ale a bit more time.   The cask was simply put on bottled Co2 and moved to the tap fridge, but of course this is never ideal and I believe that cask conditioning is always better, particularly for this style.  Regardless….the casked version is quite good, with a snappy but very CLEAN bitterness.  I must say, it is pressing my limits for bitterness, however being it was made with all-English hops (and of course I mostly ashew dryhopping)…while fairly bitter, it’s a very pleasant bitterness!  Early on I’m really liking this and finally, at day 22 and after moving the remaining bottles UPSTAIRS to warmer conditions, the bottled versions are exhibiting better (some even acceptable) levels of carbonation (particularly when served at approx.. 48F).   And served at this temperature, the bier is more clear and tastes awesome!  I would not change this recipe. The color is golden (perhaps ‘old gold’, not quite ‘shiny penny’ copper-colored), with a nice bready/malty aroma and flavor.  Served on my tap fridge the bier is currently too cold and is therefore hazy, rather sharp tasting and somewhat one dimensional.  A very nice British-style IPA and a GREAT recipe.  I think I can safely say that the changes made to convert my old “IPA” into my new “EIA” have been a huge success 10+
493 Tanglewood Nut Brown Ale – Ok, let’s try this again….this time using a more “normal” yeast, other than the funky and odd tasting Sam Smiths yeast.  The caramelizing of the first runnings was increased from 2G to 3G and a pound of double-dark candi was used in this batch as well.  Using the West Yorkshire yeast should have provided some additional maltiness as well.  The first bottle was tasted on Wednesday, 4/17, just prior to heading to the Olde Town Mash Paddlers meeting.  The ale indeed exhibits a rich caramel-like flavor and aroma.  Very nice at this early juncture (9+ to 10) 
I am however experiencing some inconsistency in carbonation levels early one (for the first few weeks), for this reason the cases were hauled upstairs to complete bottle conditioning (the cellar is still in the mid to low sixties and slipping down towards 60F as we move into an uncharacteristically cool and wet May).  So far, I’m loving this version of our ‘Tanglewood’ Nut Brown Ale and I think it is the best we’ve made to date! The color is a nice dark mahogany color too.   UPDATE: as May 2019 arrives, this ale (as predicted) seems less interesting than early tastings. The caramel has faded a bit and this is common with my darker ales once you move past that initial, sweet, malty young ale quality a week or two after bottling. The hope remains that more flavor development will take place in the coming weeks.  I’m also still getting inconsistent CO2 levels.  I haven’t tapped the cask yet and decided to move it into a lagering fridge to help preserve the delicate flavor going forward.  All bottles (along with the East India Ale) were finally returned to the much cooler cellar on May 10th.  I figured if these brews are not properly carbonated by now (after 3 or 4 weeks at room temperature), they never will be.

Friday, 5-24-19 - I pulled a bottle of Tanglewood from the cellar and chilled it to 48F in my Real Ale fridge.  After doing a bit of yard work on this fine May day, I popped the top and poured it into a rinsed English pint glass. This tasting reveals a bier that is absolutely outstanding! It is clear (though difficult to tell since it is quite dark), well carbonated (a long-lasting head) and with a clean bitterness that is spot on!  Most importantly, the flavor profile has shifted again to a rich, malt-accented ale. While the caramel flavor is not in-your-face, as it is early on (10 to 14 days after bottling).  It is a deeper, more refined and subtle caramelized flavor that reaches up from the background, yet is always present.  As such it has a classic, “old English” fine ale quality that I find irresistible!  This recipe is a keeper and I’d brew this again JUST THE WAY IT IS! (when, if ever have I said that about my Nut Brown Ale recipe!?)  10+ 
494  Haymaker Farmhouse Ale –  Comparing the grain bill with the Golden Hen below, it seems odd that my OG was so much higher with this brew.  My first tasting was of a small Duvel bottle taken from the warm room at just 10 days.  Carbonation was not as high as I would like but was as high as I expected with an “acceptable” level of Co2 and approx. 3/8” head on the bier.  Flavor is quite good!  Very Dupont-like at this early juncture. The bitterness is clean! I enjoyed drinking this bier and would have gladly had another.  5-18-19: Compared directly with the Golden Hen.  Both brews are well carbonated, however higher CO2 levels (which would require slower pouring) might help with maintaining a longer-lasting, fluffy white head.  As is, the head dissipates down to a much thinner, ¼” head somewhat more quickly than I would like.  That said, there remains a layer of foam atop the bier throughout (which suggests better than average head retention and full carbonation). Flavor is still good on this date, although slightly less round, more dry and a bit of the rustic, horse-blanket qualities are now more pronounced, with less of the classic Dupont clove character.  It is still quite good and I enjoy drinking this brew.  At this point, I give this a solid 10   If I had a recommendation for recipe adjustment, I might increase the hop bitterness just a tad (mid 30’s?), but hop flavor/aroma is pretty much where it should be for this style.  Noticeable, but not overbearing.
495  Golden Hen Farmhouse Ale – Comparing the grain bill with the Haymaker above, it seems strange that my OG was so much lower with this brew, particularly since I used a pound of amber candi sugar with this recipe. Compared directly with the Haymaker (above) on 5/18/19.  Both brews are well carbonated (less so for this brew, since it has had a few days less in the warm room), however higher CO2 levels (while requiring slower pouring) might help with maintaining a longer-lasting fluffy white head.  As is, the head dissipates down to a much thinner, ¼” head somewhat more quickly than I would like.  That said, there remains a layer of foam atop the bier throughout, which suggests good head retention qualities and good carbonation levels. Flavor is good on this date, though more flavor development will surely happen.  I did notice that this brew has a cleaner flavor than the Haymaker, with less (if any) of horse-blanket and fewer earthy undertones. Bitterness is clean. The two brews appear almost identical, so more differentiation between the two recipes would be good.  I might consider making this brew a bit more orange in color as it too is a pale golden color, not the “bronze” color suggested on the label.  Bitterness is about right, just a tiny bit of an increase might improve it, but time will tell. At this point, it is a fine brew and I enjoy drinking it quite a lot! 10
496 Best Bitter – (Final brew of the 2018/2019 brewing season)- The final brew of the season was a massive struggle. Liquid yeast that did not propagate and was replaced by a dry bottle conditioning-type yeast on brew day….mash tun drainage issues and subsequent lower-than-expected O.G.…etc..  Ultimately, While I’m hoping for the best, I’m braced for what could be some significant defects in this brew.  In fact, with an ABV of just 3.2, there will be scant places for defects to hide and it will be practically a miracle for this to be void of defects given the brew day issues listed above:  I also have hot side aeration concerns given the challenges with the mash tun manifold (malt slopped back and forth to empty and then refill the mash tun).  It may also be over-hopped, as a result of the O.G. being somewhat lower than I had anticipated.  And then, of course, there is the questions of using the dried yeast.   For these reasons, very little of this brew (if any) was packaged into bottles since “bulk packaging” seemed to make the most sense (casks are much easier to dump and clean than bottles).   So, I’m braced for impact…..how did it turn out?.......  

5/15/19 - One of the 22 oz. bottles is popped for a quick sample. I’m surprised to taste a fairly clean, neutral-flavored brew, given the issues I had on brew day.  This dried yeast has performed well and only the malt/hop flavors are coming through. However, it is mostly the former and not the latter; this ale needs more hop flavor!   For this reason, I placed an order for a stainless steel dryhopping canister.  My plan is to sterilize it and pack it with fresh English hops, then briefly de-pressurize the cask a week or so before tapping and just drop the canister in, then re-seal the cask and quickly re-pressurize it to the previous PSI.  Not a very “traditional” CAMRA-approved procedure for sure, but hopefully it will adjust the flavor profile as needed.  I should also note that the color is good (dark golden) and the brew was quite clear upon serving, though the carbonation levels were fairly weak.  Certainly the casks should be an improvement on that. I would consider repeating this recipe, but might increase the malt sweetness a little by upping the crystal malt addition (it tastes fairly dry and somewhat ‘grainy’; possibly from use of the chocolate malt).  9  rating may change once dryhopped
While I was not fully impressed with this brew, I did find it pleasing enough to finish the entire bottle, though I would not seek out another one immediately afterwards and as it is from the bottle, might not consider it a good “session beer”.
Dryhopped one of the small mini casks on Saturday, May 25th (see fermentation notes in recipe sheet). This first of the three casks (the mini Torpedo cask) is moved to the real ale fridge on….
5/30/19 – Another 22 oz. bottle is sampled.  The carbonation is better and the flavors have matured still further. This brew is noticeably better than the one sampled on 5/15. Still lacking on hop flavor and aroma just a tad, but seemingly less so as I do get a hint of hoppiness, but it is just a tad too subdued.  The bitterness is spot on and it is a very clean bitterness. I would not increase the bitterness even if the gravity was where it should be for a 4.3% ale (this ale is closer to 3.6%).  A surprisingly flavorful brew given the low gravity.  Served in an imperial pint glass, the color is PERFECT….dark copper-colored and just shy of becoming “amber”.

6/1/19 – The dry-hopped mini cask is finally tapped on the English beer engine (dry hopped one week earlier – see notes on recipe sheet). When moving the cask into the real ale fridge in preparation, I could hear the stainless steel dry-hopping canister clanking around in the cask, which suggests it is afloat rather than submerged.  I had hoped it would become beer-logged and would sink, but this does not seem to be the case.  For this reason, I’m apprehensive as to how much hop character has actually gotten into the ale.   Pulling a half-pint from the tap on Saturday afternoon, (just prior to the arrival of Evan and Chris from the OTMP) reveals an ale that is, well…eh.. it’s drinkable, but not much of an improvement. If anything now it’s too “grassy”.  See recipe sheets for what I tried next.
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