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Agendafor the NovemberMeeting

The next Wort Processormeetingwill be held on Friday
November5th, at the Centerfor Astrophysics(CfA) in
that hotbedof staunchconservative politics, Cambridge,
MA.

The meeting starts promptly at 8:00 pm and will be
over by 9:30

Thestylesthis monthareBelgianAles - if you don’t
happento have a homebrewed versionin your beercel-

lar, considerbringing along a commercialexamplethat
wecantasteanddiscuss.

AGENDA
1. Miscellaneous- KenJucks
* Thanksto our host- me!
* New Memberrecognition
* Brewprint Editor thanks- LauraConrad
* Brewprint Publisherthanks- Kay andBuck
* DecemberEditor - You??
2. Upcomingmeetings
* December3 - Craft Brewer’sGuild
* January7 - Somewhereout there..
3. Styleof theMonth
* November- BelgianAles...
* December- Holidaybeers
4. UpcomingEvents
* January, sometime- LoungeSlither??
* Febrewary19- BostonHomebrew Competition
5. Beersa’ Brewing:
* Anythinggoingon?
6. UpcomingIHSA Competitions:
* October;All GermanLagers...- resultsfrom Pete
* November;All BelgianAles... - Sally
7. SocialCommitteeReport- SallyBeddow
8. YeastGodReport- SethCohen
* Yeastof theMonth
9. Treasurer’sReport- PeteLangloi$- money monger
10. LibeerianReport- SteveBiggins
11. BeeraphernaliaReport- Lenny Lemieux
12. New Business- Anyone
* younameit!
* electionof new officers

Postmeetingcelebrations,activities,& BEERTASTING.

For more information, contact Laura Conrad at
lconrad@world.std.com or 617-661-8097.
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Dir ectionsto the Meeting

Centerfor Astrophysics,60 GardenStreet,Cambridge,
MA 02138

Ken Jucks, jucks@cfa.harvard.edu, (617) 496-
7580

From the west, north, or southoneneedsto choose
theappropriateway to theFreshPondtraffic circles. For
most this will be 128 to Rte 2 (or Rte. 16 from Med-
ford), pastthe Alewife T garagemess,over the new RR
tracksbridgenearAku Aku, andproceedpastthe Fresh
Pondstrip malls. Go 2/3s throughthe first traffic circle
suchthatyou remainon theFreshPondparkway. At the
second,smaller, circle, go just over 1/2 throughthe cir-
cle (about200 degrees)suchthat you are now on Con-
cordAve in thedirectionof HarvardSquare.(Warning!!!
There is alot of constructionin and betweenthesetwo
rotaries! Drive carefully and slowly!) The hill on this
roadcrestsat a traffic light with HuronAve. Go straight

throughthis light. Make the first left off Concordonto
Madison. St. The parkinglot is on your right. This lot
wrapsaroundthebuildingsandheadsdown a hill toward
sometenniscourts.Park ascloseaspossibleto thecourts
sincethis is nearesttheentranceneededfor access.From
here,you will seean entrancewith ”PerkinsLaboratory
for Astrophysics”above thedoors.This door is lockedat
this time of day, I will ensurethat a Wort is at the door
to let otherWorts enter. The meetingroom is oneflight
of stairsbelow theentrance,with thestairsdirectlyacross
from themaindoors.Thereareseldomopeneddoorsfor
the conferenceroom which opento the outdoors(left of
the main Perkinsentranceandacrosssomegrass)that I
will leave openfor themeeting.This would permitmuch
easieraccess.If you gettherebefore7:30,thelights will
beoff becauseKenwon’t bethereyet. Hewill benoshing
atRedbones!Wait for Kento arrive!

From the east, take Storrow/Memorial Drive to the
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FreshPondparkway toward Arlington/Medford. This is
bestfacilitatedby stayingin the rightmostlane. Proceed
to the first traffic circle, make a hardright onto Concord
andusethedirectionsabove.

By the T, one can useeither the Harvard or Porter
stops on the Red line. From the Harvard stop, exit
throughtheChurchSt. exit, proceedaway from Harvard
Square,andtakealeft onGardenSt(keepingthatveryold
cemetaryon your left andCambridgecommonson your
right. Walk pastthe Commanderhotel to the split in the
road(ConcordAve to left andGardento theright). Take
theright split (GardenSt.) andstayontheleft sideof that
road.Walk upthehill to a traffic light which is at thelow-
er entranceto theCfA parkinglot, Take a left andfollow
directionsabove.

FromthePorterstop,takea left outof thestationonto
MassAve towardHarvardSq. CrossMassAve andtake
a right at LinnæanSt. (Drug storeat corner).LinnæanSt
endsat GardenSt. at the light for the lower entranceto
theCfA parkinglot.

Michael JacksonWalks Walk, Talks
Talk

By Sally Beddows
We metat Redbones.It wasa darkandstormynight.

No, wait, it wasn’t stormy. Or dark. Not in thebeginning
at least.Not outside.

Inside, it wasdark. And crowdedwith, how shall I
put this, strangers.Non-Worts. Although the whispered
rumorsindicatedthat He hadplannedthe tastingfor Us
by arrangingfor an amazingarrayof vintagebottlecon-
ditioned beers,Us hadn’t heardand had previously ex-
pressedconcernthatafterafew majorhits,we’d bedrink-
ing whatRedboneshadon tapanyway. Likehisfirst visit.
But no.

From my personalexperience,I learned.a lot about
vintagebottle conditionedbeers. Maybe too little, too
late, but it wasa start. The main thing I learnedwasin
how to approachthesefluids. They arenot like thebeer-
s I’m usedto drinking and it was rough going at many
points.For me,by half-timeI wassnarlingthatif I want-
edto drink somethingthattasteslikesherry, I woulddrink
mesomesherry. A few roundsmoreandto my astonish-
mentI wascraving anIPA–I WANTED HOPS!But then
I realizedthatoneshouldnot approachthesebrews with
expectationsreflectingusualcircumstances.

Theeveningbeganwith a BayrischG’FrornsEisbock
from 1996. An auspiciousstart,almosteveryoneI asked
includingMr. J. likedthis thebest.MJ mentionedit was
similar to Kulminator, hadbeendroppedfrom the roster
but would be comingbackin a lower alcoholversion. It
hadalight, almostchampagny carbonationandhadcoffee
, chocolateandfig aromasthat emergedmoreconspicu-
ouslyafterit hadachanceto breath.

Then into a trio of Aventinussfrom 1999,1996and
1986.I preferredthe1999for it’s trappistcharacteristics,
but many preferredthespicier, morecomplex ’96. It was
drier andbockierthanthe newer version,but the 86 ver-
sionhada moresouraroma.Opinionon this indicatedit
waspastits prime.

Pre-dinner, we also tastedthe 1997 and 1987 ver-
sionof JW LeesVintageHarvestAle. MJ calledthe ’97
”creamy”andI foundit robustandsweet.I foundthe’87
toosweet,my notesindicateagum,burnedcarameltaste.
MJ suggested,”Lik e the’97 would tasteon cask.”

Dinnerbreak.TheusualRedbonesfare.
MJ talked aboutNormansand mid and after dinner

digestivesto explain thatwe werenot drinking beer, but
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brews thatweremeantto bepartof amealandhadaspe-
cific intention. Examplesof this werethePrizeOld Ales
from1998and1995andHarvey’sElizabethansfrom1999
and1996. MJ characterizedtheselatter asapple,oak-y
andCalvados-ish.The1999wasespeciallypleasantwith
morehoppinessto it. I think MJ indicatedit washis sec-
ond favorite. WhenI remarked I hadno notesaboutthe
’96, heindicatedthatwashisopinionaswell.

We finished the evening off with Saisonde Pipaix
1998/9and 1995 and Vapeuran Folie 1998 and 1994.
They weregeuzesandby this point,all thatsournesswas
toomuchfor me.So,in writing thisarticleI did alittle net
researchto checkoutthebrewery–BrasserieaVapeur-and
foundanarticleTim Daltonwrote.

When MJ or Tim Dalton comeback to town, make
sureyousayhello andhavea beerwith them.

Club Calendar

November

5 Fri - Wort ProcessorClub Meeting - Center
for Astrophyscs,The Peoples’Republik of Cambridge,
MA. 8 pm. Style of the month is All Things Bel-
gian. Main order of businessis election of new of-
ficers. For more information contactLaura Conradat
lconrad@world.std.com or (617)661-8097.

6 Sat- 5th Annual Franklin County Apple & Cider
Day . Franklin County, MA. For more details surf to
http://www.ciderday.org or contactTerry andJudith
Maloney, WestCountyCider, PO Box 29, Colrain, MA
01340. e-mail: westcounty@ibm.netor call 413-624-
3481

6/7 Sat/Sun- South ShoreBrew Club/North Shore
Brewers Pubcrawl of Portland and Portsmouth .
More info anddirectionsat http://members.aol.com/
brewclub

13 Sat - Tentative date - BJCP Exam , Boston,
MA. For more info, contact Jay Hersh at drbeer@
doctorbeer.com

13 Sat- 6th Annual Wort Spam& Beer Tasting 7
pm This year’s host: Jim Fitzgerald,Abbayed’Bedford
and Garage,Bedford, MA. Seethis issuefor more in-
formation or surf to http://www.wort.org/Events/
spam99.html.

17 Wed - South Shore Brew Club meeting , 7:30
MansfieldAirport, Mansfield,MA. Style is StrongBel-
gianandFrenchAle - Internalclub competition.Topic is
Working with Liquid Yeast. More info anddirectionsat
http://members.aol.com/brewclub

21Sun - IHSA Belgian Ale competition , 2 P-
M. A WPOTY event. To be held at Sally Beddow’s
home, JamaicaPlain, MA. RSVP @ 617-524-8611or
keaton@world.std.com . Don’t worry aboutparking.

27Sat- 1stAnnual StrongAle HomebrewCompe-
tition (SAHC), SanDiego, CA. for more info email the
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TyceHeldenbrandattyce.heldenbrand@wfinet.com

December
3 Fri - Wort ProcessorClub Meeting - Craft Brew-

ersGuild, Stoughton,MA. 8 pm. Style of the month is
Holiday beers.OtherdetailsTBA. For moreinformation
contact Laura Conrad at lconrad@world.std.com or
(617)661-8097.

Y2K
January
20-22Thurs-Sat- CAMRA ’s National Winter Ales

Festival , Upper Campfield Market Hall, Manchester,
UK. OtherdetailsTBA.

March
24-26Fri-Sun- MCAB II - HamptonInn UnionSta-

tion,St. Louis,MO. Formoreinfo contactrboland@hbd.
org or visit the MCAB andSt. Louis Brews web sites-
http://hbd.org andhttp://www.stlbrews.org

6TH ANNUAL CELEBRATION OF
PROCESSED FOOD AND BEER!
November13,1999

Can one imagine eating Spam other than with beer?
eeechhh! So for all you closet Spamjunkies, here is
your chanceto free yourselves and celebratethe many
wondersof Scientifically ProducedAnimal Matter and
beerbycommingto the6thannualSpamandBeertasting.

Fiveyearsagoin thesleepy suburbantownof Woburn,
this celebrationof SlimePosingAs Meatbegan.Initiated
by the ever insightful Bob Gormanandgraciouslyhost-
ed by Mike FertschandMarleneSpears,a tradition was
born.

Unbelievable as it seems,it is once again time to
dig out thosecansof SpeciallyPacked AssortedMeat-
s, and let your creativity have no bound. Thosedes-

peratefor ideasmay be inspired by visiting Hormel’s
recipe web site at http://www.hormel.com/Hormel/
KITCHEN.NSF/. Be creative! Be daring! How aboutyour
favoritedesertdishmadewith Spam?

Thisyear’seventwill behostedby JimFitzgerald.He
is inviting eachof you to bring your favorite beersanda
SuperProcessedArtificial Meatdishto his homein Bed-
ford MA on November13 at 7PM. If you planon attend-
ing, pleaseRSVPto jimfitz@nexen.com. Directionsto
Jim’s housemay be found at http://www.wort.org/
Directions/fitz.html, or you can call him at (781)
271-1455.

Thisyeartherewill beaprizefor thebestSPAM dish.
A bottleof Chimaywill begivento thedishwith thebest
overall appearance,aroma,flavor andedibility. Judging
will be doneby the contestants(contestantsare not al-
lowedto pick their own entry, BJCPrulesapplyandwill
beachievedby consensus.

Spamismsfor inspiration:

I couldnot, would not, on a boat. I will not,
will not,with agoat.

I will not eatthemin the rain. I will not eat
themon a train.

Not in thedark! Not in a tree! Not in a car!
You let mebe!

I donot likethemin abox. I donot likethem
with a fox.

I will not eat themin a house. I do not like
themwith amouse.

I do not like themhereor there.I do not like
themanywhere!

I do not like greeneggsandSPAM! I do not
like them,Sam-I-am

I SPAM, thereforeI am
My SPAM is yourSPAM
SPAM againSPAM again,jigidy jig
To SPAM or not to SPAM, thatis thequestion
If youwantsomethinggrand,Ask for SPAM!
If you wantsomethingSPAMed right, SPAM it your-

self
Horsd’oeuvrewith greatflair: Spam,Viennasausage,

Chex. Blendwell with CheezWiz.

OhSPAM! OhSPAM! Gourmetdelight!
My foodby day, my dreamsby night.
To carve,to slice,to diceyouup -
pureedin a blenderandsippedfrom acup.
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Silkenpig tofu,
Thecolor of spankedbuttocks
Blushingat my knife.

Cider Day in Franklin County: A
GreatDay-Trip or Weekender

By Buck Shaw and Kay Sibary Anyone who enjoys the
Wort’s Ciderfestwill love Cider Day in Colrain, MA on
Saturday, Nov. 6th. It’s calledthe 5th Annual Sweet&
HardCider Making Self-guidedTour andis packedwith
activities. ThemaineventsarebasedaroundtheMeeting
Housein ColrainCenter, andat theWestCountyWinery
just 2 miles away. Area restaurantsarepreparingmenus
featuringapplesandcider, andlocalorchardsarepressing
varietalblendsfor theoccasion.

Getout thereearlyandstartat theWestCountyWin-
ery to get a brochure/mapand samplesomeexcellent
cider. Don’t forgetto bring your carboy. We pickedup a
northernspy/goldenrussetblendlastyearthatsomeWort-
s mayhave tastedat our Sept.meeting.It wasby far the
bestof all the18 gallonswe fermentedlastyear.

To fortify for the afternoon,try the applepancakes

with real maplesyrup at the Pine Hill OrchardRestau-
rant nextdoor to the Winery. Or headdown to an apple-
inspiredcooking demonstrationby a Yankee Magazine
Editor’s ChoiceAwardchef at a local restaurant.Before
the Meeting Housepresentationsstart in the afternoon,
stopin atGreenwoodFarmin Northfieldto pick rareheir-
loomappleslikeArkansasBlackandSheepNose.

Presentationsstart at 1:30 in the Meeting House-
Paul Correnty, Charlie Olchowski and Ben Watsonwill
talk aboutHome Cider Making, History of Hard Cider
andCider Stylesand Techniques.The afternoonwraps
up with a cider sharingand tastingback at West Coun-
ty Winery. If you can stay the night in one of the lo-
calB&B’ s(BerkshireB&B ReservationService413-268-
7244),you’ll beableto continuethecelebrationasfolks
move on to the local restaurantsfeaturingapple-oriented
fare.It is awonderfulevent,wehighly recommendit.

Checkout their websitefor details- www.ciderday.
org.

Spotlight on Laura Conrad

By Marcia Akerman

This month we spotlight a memberof the Boston
Wortssince1990.Lauraboughtherfirst homebrewingkit
at a shopin Framinghamfor $50in 1987,Shefirst heard
of the Worts from readingZymurgy. Her favorite home
brewsbackin thousedayswerepalealesandbrown ales.
Now shedoesstouts,paleales,wheatbears,andBelgians.

Shewasborn in Kansas,andmovedwith her family
many timesbeforefinally settling in Fall River. Laura’s
fatherwasa chemistryprofessorandher motherteaches
anatomyand physiology. Laura graduatedfrom Brown
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University with a degreein physicsandnow writes and
testscomputerprograms.Shewill be startinga new job
in Novemberworking for Gamesville.comtestingcom-
putergames.Shehaslivedin Cambridgesince1976and
owns a condominiumwhich wasremodeledby our own
Jeff Flood.

Theinterestin musiccamefrom hermusicallytalent-
ed fatherwho playedthe pianowhile the family sanga-
long with him. Her singingcontinuedin college, where
shesangin the chorusand learnedto play the recorder.
Shecontinuesto take lessonsandnow playstheTubaand
Serpentalso. You can catchher carrying her tubaonto
the stageat the HatchShell to performwith the Harvard
SummerSchoolOrchestra.

In additionto her musicandbrewing, Lauralovesto
cookwhenshehasthetime. Her favoritedishesarea rice
andcheesedishadnvegetarianpastas.

During our conversation,Laurasummarizedtherela-
tionshipbetweenher musicandher brewing: “Music is
somethingwe shouldall do together, theway we eatand
drink together.”

Next month: Spotlight on YOU???

Style of the Month: Belgian Abbey
Ales

By Corby Kummer

Beerandpubsplay a role in Belgiumvery muchlike
thatplayedby espressoandcaf́esin Italy, soit’s no won-
derthaton a recenttrip I wentfrom pubto pub,sampling
thebrewsonoffer. Menandwomenfrom all walksof life
meetat all timesof day in Brusselspubs– well-lighted,
if smoky, placeswhereyou canstrike up a conversation
with the peopleat your communaltable, and sit for as
long asyou like; thedrinking speedseemsto beoneand
a half beersan hour. Beer tapsaremaintainedwith the
loving caregivenespressomachinesin Italy. Belgium,e-
speciallyBrussels,is famousfor its Art NouveauandArt
Deco,andthestylesareby turnssinuouslyandangularly
apparentin chromedspigots.

This urinal is typical of Brusselsdecorativearts– it’s
in therestroomat theMuseumof MusicalInstruments.

I quickly narrowed my searchto dark Trappistand
abbey-style ales– unusualeven in the rapidly expand-
ing andnovelty-crazedworld of specialtybeers,andstart-
lingly differentfrom any of the beersI knew. Sweetand
creamy, abbey-stylealesaresodeepandfull-flavoredthat
eachtime I drink them– asI now oftendoat home,since
they areeasyto find in this country– I feelasif someone
hadturnedup thereverbknoball theway.

The yeastthat convertsthe sugarsin roastedgrain to
alcohol– Belgianssometimesincludewheator cornwith
thebarley, andotherbrewerssometimesaddoats,rye, or
rice– is crucialto thefinal flavor, justasit is in sourdough
bread.Belgianbrewerskeeptheiryeaststrainsunderlock
andkey. They alsotake rigorousprecautionsto preserve
a copy lesta brewing accidentwipe out theyeast.With-
out theright strainthey would never beableto recapture
aparticularbeer’sflavor.

Trappistalesandtheir many imitators,calledabbey-
styleales,representjust oneof many Belgianbeerstyles,
someof themcuriousindeed.Of Belgium’sapproximate-
ly 100 breweries,producingabout650 beers(an aston-
ishing figure given the country’s populationof 10 mil-
lion), about70 percentmake dull lagers. The remain-
ing 30 percentmake ”specialtybeers,” which canbe as
goldenaspilseneror asblack asstout. Somearean ac-
quiredtaste,suchascherry-flavoredbeerripenedin oak
barrels(the red Flandersalesof Rodenbacharerevered)
andfunky, sour-fruit-spiked”lambic” ales,which ferment
spontaneously– that is, with airborneyeaststhat hap-
pen to settleon the opentanks,ratherthanwith select-
ed, addedyeasts.Only six Trappistabbeys in the world
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still make beer, five of themin Belgium andonein Hol-
land. This is at oddswith the dozensof labelsthat pic-
ture monksor stained-glasswindows or quaint church-
es.Somecommercialbrewershavelicensedabbey names
and,occasionally, abbey recipes.Otherssimply tradeon
the reputationthat Trappistbrothersworked centuriesto
gain.Lastfall thesix abbeysmovedto adopta hexagonal
symbolto putontheirown bottlesasamarkof authentic-
ity.

Orval, in thevalley of theArdennesin thesoutheast-
erncornerof Belgium, is almosttoo beautifulto be true.
Its seeminglate-medieval perfectionis in fact a creation
of themid-1920s,whenthe largely destroyedabbey was
redesignedandrebuilt, in whatbecamesomethingof ana-
tional project: the complex waspicturedon stamps,and
the abbey is still a populartourist site for Belgians. To-
dayonly fifty monksremain,andthey userevenuesfrom
the beer, cheese,and breadthey produceto help keep
the monasteryoperating(additional profits are donated
to charity); lay workersstaff the brewery. The first offi-
cial I saw there,however, wasa monk, racingdown the

stairsfrom a platform that held a gorgeouscoppertank
sproutingswan’s-neckspigotsandwheel-shapedhandles
andhugechromedbolts, like a JulesVernebathysphere.
Suspendedat thefront of hissashwasaleatherholsterfor
hisbeeper.

WhatmakesTrappistandabbey-stylealesstandapart
is multiple fermentationswith differentstrainsof yeast,
at bothlow andhigh temperatures,anda final additionof
yeastsothatthebeerwill fermentagainin thebottle.This
is preciselythemethodthatchampagneproducersuse,to
adddepthandnew flavors. Also aswith méthodecham-
penoisewines,the beer’s light carbonationresultsmain-
ly from the fermentationin the bottle, which cango on
for weeks,in expensively climate-controlledstorerooms.
Otherbeermakerssimply inject beerwith carbondioxide
asit is bottled.

The gentlebubblesmeanthat the beeris lessthirst-
quenching: carbonic acid serves to sweepthe palate,
which is why sodawater can double as a mouthwash
andCoca-Colastraightout of the bottle isn’t unbearably
sweet,asflat Coke is. Thesealesaremeantto besipped
rather than chugged. The ideal serving temperatureis
closeto theoneat which they ferment– about50 °F.

Trappistsadd somethingelseto ensurethat unusual
strength:plain sugar. A Germanpurity law institutedin
1516still forbids this or any otheradulteration.The on-
ly ingredientspermittedin Germanbeeraremaltedgrain,
water, hops,andyeast.Nearlyall specialtyBelgianbeer,
however, hasa higher alcohol level than doesstandard
beer:six, seven,even12 to 14percent,ashigh asthelev-
el in wine (four or five percentis standardfor American
pilsener-stylelagers).Thelevel is comparableto thosein
Englishbarley wineandScottishstrongale– bothof them
namedfor their high alcohol content,and both coming
backinto fashion.More alcoholmeansa strongeraroma,
aheavier body, anda creamiertexture.

ThebreweryatOrval makesjustonekind of beer, an-
otherreasonI prizeit. Almost every othermaker, includ-
ing someof the Trappistabbeys, producestwo or three
or four differentales;althougheachkind hasits reasons
for being, the choiceis confusing. Also, I’m extremely
happy with Orval’s ale,andnot just for its cheerfultopaz
color, the confidentfat 1930sletteringon the label, and
theshapelybowling-pin bottle,which is saidto helpkeep
yeastsedimentfrom getting into the glass. Orval beer
is drier thanotherBelgianbeersthat canboastanything
like its depth,andnotbitterdespitethehighhopscontent.
Hops, the herbalflowers that act asa preservative, give
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beerits balancingbitternesswhenthey areboiledwith the
initial sweetliquid. At Orval big sacksof hops,like man-
sizedtea bags,infuse in the cooledbeeras it ferments,
giving spicinessratherthanbitterness.

Orval aleundergoesthreeseparatefermentationsover
ten weeks; a typical American lager goesthrough one
fermentationandis immediatelycarbonatedandbottled.
Eventenweeksisn’t enoughfor somefans.Many people
wait a yearor longer to drink ”bottle-conditioned”beer,
preferringthemellow, toastyflavorsthatdevelop. Others
preferthefresher, livelierflavor of thebeerassoonasit is
ready. Champagnebuyersdivide into similar camps.

Most other Trappist and abbey-style ales are much
sweeterthan Orval – a characteristicof ”double” and
”triple” ales,termsthat imply high alcohol levels result-
ing from the additionof sugar. Chimay, the best-known
andmostwidely distributedgenuineTrappistale in both
BelgiumandtheUnitedStates,comesin threestrengths,
eachwith a different-coloredlabel; all three are dark-
er and sweeterthan Orval, and to my mind marginally
lessenticing(buy Chimay’s GrandeReserve if you have
the choice). Harderto find but superlative are the three
Rochefortales,calledsimply Rochefort6, 8, and10, for
their alcohollevels.Thesehavedeepchocolatenotesand
hefty bodythatpracticallyroarsacrossyour mouth.Also
superb,andbetter-distributed,is Affligem,a marvelously
smoothabbey-stylealewith tastesof honey andchocolate
anda pronouncedbitternessfrom hops. Eachflavor re-
mainsin check,displayingwhatAmericanimitatorsstill
needto learnfrom theBelgianoriginals:thesecretof bal-
ance.

I’M skippingover themany colorsandstrengthsand
flavors of other Belgian beers. If you find yourself in
Brusselsand in the mood (as you shouldbe) for a pub
crawl, you cansamplethemin situ: a comprehensiveand
idiosyncraticguideto Belgianpubs,by StephenD’Arcy,
is available from CAMRA Brussels;the E-mail address
is Stephen.D’Arcy@dg1.cec.be.MichaelJackson’s Beer
Essentialsis a goodintroductionto beerin general;and
a few Web sitesare also helpful, for instanceworldof-
beer.com.

Belgianspecialtybeersareavailableherewith surpris-
ing readiness.I foundexotic lambicsat two liquor stores
on my own street.You cancall Vanberg & DeWulf, dis-
tributorsof Affligem andmany otherspecialtybeers,and
alsothedistributorsof Jackson’s book,at 800-656-1212,
or MerchantduVin, thedistributorsof Orval, at206-322-
5022.

I should mention one supremeoddity that in just
twenty-fiveyearshasbecomeBelgium’sleadingspecialty
beer. Duvel, from theDutchword for ”devil,” is ferment-
edin stagesascontrolledasthosefor any Trappistale(the
minimum productiontime is elevenweeks). Its flavor is
nearlyasdeepandis markedly sweet,with prominentc-
itrus notes. The bubblesareastiny andperfectasthose
of the bestchampagne:they look almostartificial when
the beeris pouredinto a sort of trick glasswith a rough
patchat thebottomto catchthebubblesandreleasethem
steadilyupward. (Belgianbreweriesproducehundredsof
specialglassesfor their beers.)What’s oddaboutDuvel?
Thebreweryusesheavy lacingsof sugarandlight-roasted
barley to make a beerashigh in alcohol– 8.5 percent–
andashard-hittingin bodyandflavorasany double,but as
light in colorasany prettypilsener. ”The Marilyn Monroe
of beers,” WendyLittlefield, half of thehusband-and-wife
teamthatimportsDuvel into theUnitedStates,callsit.

CorbyKummeris a senioreditorof TheAtlantic and
theauthorof TheJoy of Coffee(1995).

Copyright © 1998by TheAtlantic Monthly Company.
All rights reserved. The Atlantic Monthly; March 1998;
BelgianandBubbly;Volume281,No. 3; pages105- 109.
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October Meeting Minutes

By Guest Scribe Ken Weber
Call to order:PrezKendroppedthegavel at7:58PM
Thanksto theBostonBeerCompany, whichwaspour-

ing, amongothers,SA Black Lager, a test beerbrewed
in JPfor theGABF. SomeWortshadearliersampledthe
productat DoylesundertheOregonlabel.

New Members:greetingsto Carl Herzog,a friend of
MaryAnn andFred.

Style of the Month: Octoberfests/Viennas,claimed
Bill Slack’s spirit, are nothing like Stouts. It fell upon
local historianJay Hershto provide style details. In a
notably condensedformat, the years1810 (harvest fes-
tival celebratingthemarriageof Ludwig I), 1873(advent
of Herr Sedelmeyer) and the present(1999 Oktoberfest
keepspriceof ein Massbelow 10 DM) wereintertwined
in a glorioustaleof brewing triumphs.

Ciderfest.Steve Bigginswentover final preparations
for theOctober16thgathering.

Spamage:The annualSpamand Beer outragewill
take place7 PM SaturdayNovember13th at Jim Fitz’s
home.

Ciderday:With hisCiderdayarticlehaving beenmys-
teriously spiked by the OctoberBrewprint editor [never
saw it! Oct. ed.],BuckspreadthewordabouttheNovem-
ber 6th Ciderdayfestival in westernMass. [Details on
page6, ed.]

IHSA: Light GermanLagers:competionat PeteLan-
glois’s homeon October23. Completinga full calendar
of upcomingWort events,Sally Beddow agreedto host
theBelgianAle CompetiononSunday, November21stat
2 PM.

SocialCommittee:Steve Biggins requestedthe food
andvolunteersignupsneededfor a successfulCiderfest.

Treasurer’s Report:AlthoughTreasurerPetewasun-
ableto attend,reliablesourcesreportthat therehasbeen
no recentupgradein his choiceof pickup andour funds
aresafe.

Libeerian: Deadbeatsrejoice. LibeerianBiggins has
grantedan extra monthbeforepublicationof the List of
Shame.

BostonHomebrew Competition: Samplesof various
homebrewshaving beenfreelysampledto thispoint in the
proceedings,theannouncementsof Tim HollandasCom-
petitionCoordinator, KenJucksasJudgeCoordinatorand
KenWeberasEntryCoordinatorweremetwith surprising
enthusiasm.

Goodies:Jeff FloodbroughtEastKentGoldingspellet
hopsandblackmalt from afriendly localbrewpub(Brew
Moon).

YeastGod: Steve StrouddeliveredSeth’s gift to cider
- Correntyyeast.

Nominations:themainbusinessof theOctobermeet-
ing, wereconductedin the traditionalopenoutcry man-
ner(thatwill teachthemto attendnext year’snominating
meeting). The nominatingresultsare elsewherein this
issue.

New Business:First: A resoundingmajority votedto
upholdthe requirementthat WortNet be limited to Wort
Processorsin goodstanding.Selectbeerperiodicaljour-
nalistswereinvited to seeBrunoandjoin up.

Second:As partof theclonecontest,BostonBeerCo.
hasgraciouslydonatedtwo casesof their DoubleBock.
ShekharNimkar hopesto havebrewer Derekfor thetast-
ing.

Lastly (andlet’s hopeeveryone’sNew YearsEve cel-
ebrationincludessucha pleasantsurprise):Our hostsat
BostonBeergave the Worts a preview samplingof their
Millennium specialbrew. Owner Jim Koch challenged
the brewersto make a specialbeerfor 2000and the re-
sult wasa 40 proof triple-brew, madewith a specialyeast
strain(but not distilled). An estimated3 to 4 poundsof
malt go into eachcobaltblue liter bottle. The batchwill
be limited to 3000signedbottles,packagedin a cherry
box. MSRP:$200per. Thecrowd madea joyoussurgeto
thebarandmuchmerrimentfollowed.

Officer Nominees

President LauraConrad
ChuckCox in absentia

Vice President Geoff Larsen
ChuckCox

Secretary Kay Sibary/BuckShaw
ChuckCox
KenWeber

Treasurer PeteLangois
ChuckCox

Libeerian ChuckCox
DaveParr
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WPOTY Update

With threeeventsnow history andthreemoreto go, the
1999-Y2KWPOTY competitionis athreewaydeadheat!
The GermanLight Lager competitionwas held at Pe-
te&Christy’s lastmonth(seepage11), leadingto thefol-
lowing currentstandings:

Brett Schneider 3 pts
Will Fields 3
KenJucks 3
Tim Holland 2
LenLemieux 2
ScottKeohane 1

There’a another IHSA competition next month so
its not too late for you to enter and win! Get brew-
ing, and if you will have a Belgian beerby November
21, call Sally Beddows at 617-524-8611or email her at
keaton@world.std.com.

HerearetheremainingIHSA stylesfor therestof the
year:

All BeersBelgian November
Hail to theAle: paleale& IPA January
SamAdamsDoubleBockClone March

TheWort Processorwho accumulatesthemostpoints
in all of theISHA competitionswill beannouncedasthe
WPOTY winner at the May meetingand will get their
nameengravedon theclub’s WPOTY trophy. Goodluck
to everyone!

BostonHomebrew Competition: Mil-
lennium Edition

By Tim Holland
As mentionedby KenJucksat lastmonthsmeetingI

will be the BHC Coordinatorfor 2000. The BHC 2000
Coordinatorinfo is shapingupasfollows:

Tim Holland EventCoordinator
KenJucks JudgeCoordinator
KenWeber EntryCoordinator

I will be leveragingthe experienceof all you sea-
sonedcoordinatorsandeventcontributorsto helpmeout
in pulling this yearsBHC together. My intent is to get
aneventtogetherthatis befittingtheMillennium!! I’ ll be
workingverycloselywith KenandKenasI havesomeex-
perienceandlogisticalchallengesthatI needto overcome.

I will begettingthingsmoving prettysoonsoif you have
any info/requests/requirementspleaseforwardthemalong
to me(seeinfo below). I’ ll postperiodicwortnetupdates
in thecomingweeksandmaywork with Kenor Steve to
getsomewebpagestatusin theworks.I will alsobework-
ing up a statusfor thenext few Brewprints leadingup to
theevent.

So,getyer brewpotsgoing! Looking forward to alot
of entriesfrom Worts this year! Targeting the February
2000timeframefor theevent. More detailsasthey come
together.

email: tim.holland@east.sun.com
Phone: 781-442-2022 W

508-835-2686 H

Late-breakingnewsfr om Dixie Cup.

Bill Murphy reports that Scott Keohanetook first in
Helles/MaiBockat this year’sDixie Cup.

Jucks Dominates Club only IHSA
Lager Competition

October’s In HouseStyleAppreciationcompetitiondrew
threeentriesandthreejudges. In an Saturdayafternoon
meetingat PeteandChristy’s home,Pete,Len Lemieux,
andJayHershsampledtheentriesanda ringerserved in
competitionstyle by Christy Croteau.The resultsareas
follows:

First Place:KenJucks,MunichHelles.
JudgesComments: ”Pretty good example of style,

smooth malty mouthfeel w/a slight sweetness.” ”Nice
Brew! Slight astringency takes away from this brew.”
”Appearsto be a bity underattenuated- with sweetness
lowerhopswouldbemorein balance.”

SecondPlace:KenJucks,BohemianPilsner.
Third Place:LenLemieux,Märzen.
Whetheryoubrew anentryor justwantto understand

thestyle, IHSA competitionsarea greatlearningexperi-
enceandachanceto shareafew brewswith somefriends.
Look for thenext IHSA eventon November21, andplan
to attend.

Prost.
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The BostonWort Processors is asocietydedicatedto furtheringtheartof homebrewing andto theenjoymentof goodbeer. Membership,
including a subscriptionto this newsletter, is $20.00for oneyearfor a full membership,$12.00for an associatemembership,and$30.00for a
family membership.Electronicmembershipsarealsoavailableat a$5discount.Sampleandbackissuesare$2.00each.

Theopinionsexpressedarethoseof theeditor/secretaryandstaff anddonot necessarilyreflectthoseof theBostonWort Processors.

CLUB OFFICERS:

President: KenJucks
VicePres.& ClubContact: LauraConrad

Secretary: David Parr
Treasurer: PeteLanglois
Libeerian: SteveBiggins

NewsletterEditor: LauraConrad(thismonth)
Next Month’s Editor ???(maybeYOU?)

This month’s guestpublishers: BuckShaw andKay Sibary

Contrib utors & Authors (Thanks!):Steve Stroud,Dave Parr, Jim Fitzgerald,KenJucks,LauraConrad,Sally Beddows,Tim
Holland,Bill Murphy, PeteLanglois,Dave Parr, KenWeber, Buck Shaw, Kay Sibary, MarciaAkerman,

All articlescontainedherein(except thosetaken from othersources)canbe republishedwithout approval as long aspropercredit is given
to The BostonWort Processors.We welcomeletters,opinions,suggestions,articles,etc. from our membersandreaders.Correspondenceand
submissionsfor next month’s Brewprint shouldbesentto: TheBostonWort Processors,P.O.Box397198,Cambridge,MA 02139-7198.For more
information,call VP/clubcontactLauraConradat617-661-8097or via emailatlconrad@world.std.com. Cheers!Also, checkoutourwebpage:
http://www.wort.org/

FROM:
The Boston Wort Processors
PO BOX 397198
Cambridge, MA 02139-7198

Worts Celebrate Belgian Brewing

FIRST CLASS MAIL


