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Agendafor the November Meeting

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

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

The stylesthis monthare BelgianAles - if you don't
happento have a homebreved versionin your beercel-

lar, considerbringing alonga commercialexamplethat
we cantasteanddiscuss.

AGENDA
1. Miscellaneous KenJucks
* Thanksto our host- me!
* New Memberrecognition
* Brewprint Editor thanks- LauraConrad
* Brewprint Publisherthanks- Kay andBuck
* DecembeiEditor - You??
2. Upcomingmeetings
* Decemben - Craft Brewer’s Guild
* January? - Somevhereoutthere..
3. Styleof theMonth
* November- BelgianAles...
* December Holiday beers
4. UpcomingEvents
* Januarysometime LoungeSlither??
* Febravary 19 - BostonHomebrev Competition
5. Beersa’ Brewing:
* Anything goingon?
6. UpcominglHSA Competitions:
* October;All GermanLagers.. .- resultsfrom Pete
* November;All BelgianAles...- Sally
7. SocialCommitteeReport- Sally Beddav
8. YeastGod Report- SethCohen
* Yeastof theMonth
9. Treasures Report- PeteLangloi$- mone/ monger
10. LibeerianReport- Steve Biggins
11. Beeraphernali&eport- Lenny Lemieux
12. New Business Anyone
* you nameit!
* electionof new officers

Postmeetingcelebrationsactiities, & BEERTASTING.

For more information, contact Laura Conrad at
| conrad@wor | d. st d. comor 617-661-8097.
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Dir ectionsto the Meeting

Centerfor Astrophysics,60 GardenStreet, Cambridge,
MA 02138

Ken Jucks, j ucks@f a. harvard. edu, (617) 496-
7580

From the west, north, or southone needsto choose
the appropriatewvay to the FreshPondtraffic circles. For
most this will be 128to Rte 2 (or Rte. 16 from Med-
ford), pastthe Alewife T garagemess,over the nev RR
tracksbridge nearAku Aku, and proceedpastthe Fresh
Pondstrip malls. Go 2/3sthroughthe first traffic circle
suchthatyou remainon the FreshPondparkway. At the
second,smaller circle, go just over 1/2 throughthe cir-
cle (about200 degrees)suchthat you are now on Con-
cord Ave in thedirectionof Harvard Square (Warning!!!
Thereis alot of constructionin and betweenthesetwo
rotaries! Drive carefully and slowly!) The hill on this
roadcrestsat a traffic light with Huron Ave. Go straight

throughthis light. Make the first left off Concordonto
Madison. St. The parkinglot is on your right. This lot
wrapsaroundthe buildings andheadsdown a hill toward
sometenniscourts.Park ascloseaspossibleto thecourts
sincethisis nearesthe entranceneededor accessFrom
here,you will seean entrancewith "Perkins Laboratory
for Astrophysics"above thedoors. This dooris locked at
this time of day, | will ensurethata Wort is at the door
to let other Worts enter The meetingroom is oneflight
of stairsbelow theentrancewith the stairsdirectly across
from the maindoors. Thereare seldomopeneddoorsfor
the conferenceoom which opento the outdoors(left of
the main Perkinsentranceand acrosssomegrass)that |
will leave openfor the meeting.This would permitmuch
easieraccesslf you gettherebefore7:30, the lights will
beoff becaus&enwon't bethereyet. Hewill benoshing
at RedbonesWait for Kento arrive!

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

By the T, one can use either the Harvard or Porter
stopson the Red line. From the Harvard stop, exit
throughthe ChurchSt. exit, proceedaway from Harvard
Squareandtake aleft on GarderSt (keepingthatveryold
cemetaryon your left and Cambridgecommonson your
right. Walk pastthe Commandehotelto the split in the
road(ConcordAve to left andGardento theright). Take
theright split (GardenSt.) andstayontheleft sideof that
road.Walk upthehill to atraffic light whichis atthelow-
er entranceo the CfA parkinglot, Take a left andfollow
directionsabove.

Fromthe Porterstop,take aleft out of thestationonto
MassAve toward Harvard Sq. CrossMassAve andtake
aright atLinnaeanSt. (Drug storeat corner).LinnaeanSt
endsat GardenSt. at the light for the lower entranceto
the CfA parkinglot.

Michael JacksonWalks Walk, Talks
Talk

By Sally Beddows

We metat Redboneslt wasa darkandstormynight.
No, wait, it wasnt stormy Or dark. Not in thebeginning
atleast.Not outside.

Inside, it wasdark. And crowvdedwith, how shall |
put this, strangers.Non-Worts. Although the whispered
rumorsindicatedthat He had plannedthe tastingfor Us
by arrangingfor an amazingarray of vintagebottle con-
ditioned beers,Us hadnt heardand had previously ex-
presseatoncerrthatafterafew majorhits,we’d bedrink-
ing whatRedbonesiadontaparyway:. Lik e hisfirst visit.
But no.

From my personalexperience/ learned. a lot about
vintage bottle conditionedbeers. Maybe too little, too
late, but it wasa start. The mainthing | learnedwasin
how to approactthesefluids. They arenot like the beer
s I'm usedto drinking and it was rough going at mary
points. For me, by half-timel wassnarlingthatif | want-
edto drink somethinghattastedik e sherry | would drink
me somesherry A few roundsmoreandto my astonish-
mentl wascraving an IPA—1 WANTED HOPS!But then
| realizedthat one shouldnot approactthesebrews with
expectationgeflectingusualcircumstances.

The eveningbeganwith a BayrischG’FrornsEisbock
from 1996. An auspiciousstart,almosteveryonel asled
includingMr. J. likedthis the best. MJ mentionedt was
similar to Kulminator hadbeendroppedfrom the roster
but would be comingbackin a lower alcoholversion. It
hadalight, almostchampagw carbonatiorandhadcoffee
, chocolateandfig aromasthat emeged more conspicu-
ouslyafterit hadachanceo breath.

Theninto a trio of Aventinussfrom 1999, 1996 and
1986.1 preferredthe 1999for it's trappistcharacteristics,
but mary preferredthe spicier morecomplex '96. It was
drier andbockierthanthe newer version,but the 86 ver-
sionhada moresouraroma.Opinion on this indicatedit
waspastits prime.

Pre-dinner we also tastedthe 1997 and 1987 ver
sionof JW LeesVintageHarvestAle. MJ calledthe’'97
"creamy”andl| foundit robustandsweet.| foundthe’'87
too sweetmy notesindicateagum, burnedcarametaste.
MJ suggested’Lik ethe’97 would tasteon cask’

Dinnerbreak.TheusualRedbonegare.

MJ talked aboutNormansand mid and after dinner
digestvesto explain thatwe were not drinking beer but
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brewsthatweremeantto be partof amealandhada spe-
cific intention. Examplesof this werethe Prize Old Ales
from 1998and1995andHarvey’sElizabethanfrom 1999
and 1996. MJ characterizedheselatter as apple,oak-y
andCalvados-ish.The 1999wasespeciallypleasantvith
morehoppinesgo it. | think MJ indicatedit washis sec-
ond favorite. When! remarled| hadno notesaboutthe

'96, heindicatedthatwashis opinionaswell.

We finished the evening off with Saisonde Pipaix
1998/9 and 1995 and Vapeuran Folie 1998 and 1994.
They weregeuzesandby this point, all thatsournessvas
toomuchfor me. So,in writing thisarticlel did alittle net
researctio checkoutthebrewery—Brasseri@Vapeurand
foundanarticle Tim Daltonwrote.

When MJ or Tim Dalton comebackto town, make
sureyou sayhello andhave a beerwith them.

Frank and Ernest

Frank and Ernie's
WATERBEDS

-

... THIS ONE COMES
WITH A FOAM

\ MATTRESS....

\IT'S FULL OF

| BEER

?Mmﬁ@, g

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 Conrad at
| conrad@wrl d. std. comor (617)661-8097.

6 Sat- 5th Annual Franklin County Apple & Cider
Day . Franklin County MA. For more details surf to
http:// ww. ci der day. or g or contactTerry andJudith
Maloney, West County Cider, PO Box 29, Colrain, MA
01340. e-mail: westcounty@ibm.nebr call 413-624-
3481

6/7 Sat/Sun- South Shore Brew Club/North Shore
Brewers Pubcrawl of Portland and Portsmouth .
More info anddirectionsatht t p: / / menber s. aol . conf
brewc! ub

13 Sat - Tentatve date- BJCP Exam , Boston,
MA. For more info, contactJay Hersh at drbeer @
doct or beer. 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://ww. wort. org/Events/
span®9. htn .

17 Wed - South Shore Brew Club meeting, 7:30
Mansfield Airport, Mansfield, MA. Style is StrongBel-
gianandFrenchAle - Internalclub competition.Topicis
Working with Liquid Yeast. More info anddirectionsat
http:// menbers. aol . com brewcl ub

21Sun - [HSA Belgian Ale competition , 2 P-
M. A WPOTY event. To be held at Sally Beddav's
home, JamaicaPlain, MA. RSVP @ 617-524-8611or
keat on@wr | d. std. com. Don’t worry aboutparking.

27 Sat- 1stAnnual Strong Ale Homebrew Compe-
tition (SAHC), SanDiego, CA. for moreinfo email the
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TyceHeldenbrandhtt yce. hel denbrand@fi net. com

December

3 Fri- Wort ProcessorClub Meeting - Craft Brew-
ersGuild, StoughtonMA. 8 pm. Style of the monthis
Holiday beers.OtherdetailsTBA. For moreinformation
contact Laura Conrad at | conrad@wr | d. 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 I - Hamptoninn Union Sta-
tion, St. Louis,MO. For moreinfo contact bol and@bd.
or g or visit the MCAB and St. Louis Brews web sites-
http://hbd. org andhttp://ww stlbrews. org

6TH ANNUAL CELEBRATION OF
PROCESSED FOOD AND BEER!
November 13,1999

Can one imagine eating Spam other than with beer?
eeechhh! So for all you closet Spamjunkies, hereis
your chanceto free yoursehes and celebratethe mary
wondersof Scientifically ProducedAnimal Matter and
beerby commingto the6thannualSpamandBeertasting.

Fiveyearsagoin thesleepy suturbantown of Woburn,
this celebratiorof Slime PosingAs Meatbegan. Initiated
by the ever insightful Bob Gormanand graciouslyhost-
ed by Mike Fertschand Marlene Spearsa tradition was
born.

Unbelievable as it seems,it is once againtime to
dig out thosecansof Specially Packed AssortedMeat-
s, and let your creatvity have no bound. Thosedes-

peratefor ideasmay be inspired by visiting Hormel's
recipe web site at htt p: //www. hor nel . coml Hor el /
KI TCHEN. NSF/ . Be creative! Be daring! How aboutyour
favorite desertdishmadewith Spam?

Thisyearseventwill behostedby Jim Fitzgerald.He
is inviting eachof you to bring your favorite beersanda
SuperProcessedirtificial Meatdishto his homein Bed-
ford MA on Novemberl3 at 7PM. If you planon attend-
ing, pleaseRSVPtojinfitz@exen.com Directionsto
Jim’s housemay be found at htt p: // www. wor t . or g/
Directions/fitz. htnl, or you cancall him at (781)
271-1455.

Thisyeartherewill beaprizefor thebestSPAM dish.
A bottle of Chimaywill begivento the dishwith thebest
overall appearancearoma,flavor and edibility. Judging
will be doneby the contestantgcontestantsare not al-
lowedto pick their own entry, BJCPrulesapply andwill
beachiezedby consensus.

Spamismdor inspiration:

| could not, would not, on a boat. | will not,
will not,with agoat.

I will not eatthemin therain. | will not eat
themonatrain.

Not in thedark! Not in atree! Not in acar!
Youlet mebe!

| donotlikethemin abox. | donotlikethem
with afox.

I will not eatthemin a house.| do notlike
themwith amouse.

| donotlike themhereor there.l donotlike
themarywhere!

| do notlike greeneggsandSFAM! | do not
likethem,Sam-l-am

| SFAM, thereforel am

My SFAM is your SFAM

SFAM againSFAM again jigidy jig

To SFAM or notto SFAM, thatis thequestion

If youwantsomethinggrand,Ask for SFAM!

If youwantsomethingSFAMed right, SFAM it your-
self

Horsd'oeuvrewith greatflair: Spam \Viennasausage,
Chex. Blendwell with CheezWiz.

Oh SFAM! Oh SFAM! Gourmetdelight!
My food by day, my dreamsy night.

To cane,to slice,to diceyouup -
pureedn ablenderandsippedfrom acup.
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Silkenpig tofu,
The color of spanledbuttocks
Blushingat my knife.

SPAM SP

ored

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

By Buck Shaw and Kay Sbary Anyonewho enjoys the
Wort's Ciderfestwill love Cider Day in Colrain, MA on
SaturdayNov. 6th. It's calledthe 5th Annual Sweet&
Hard Cider Making Self-guidedTour andis packed with
activities. Themain eventsarebasedaroundthe Meeting
Housein Colrain Center andat the WestCountyWinery
just 2 miles away. Arearestaurantsre preparingmenus
featuringapplesandcider, andlocal orchardsarepressing
varietalblendsfor the occasion.

Getoutthereearly andstartat the WestCounty Win-
ery to get a brochure/mapand samplesome excellent
cider Don't forgetto bring your carbg. We pickedup a
northernspy/goldenrusseblendlastyearthatsomeWort-
s may have tastedat our Sept. meeting.It wasby far the
bestof all the 18 gallonswe fermentedastyear

To fortify for the afternoon,try the apple pancales

with real maple syrup at the Pine Hill OrchardRestau-
rant nextdoorto the Winery. Or headdown to an apple-
inspired cooking demonstratiorby a Yankee Magazine
Editor's ChoiceAward chef at a local restaurant.Before
the Meeting House presentationstartin the afternoon,
stopin at GreenvoodFarmin Northfieldto pick rareheir
loom appledike ArkansasBlack andSheepNose.

Presentationstart at 1:30 in the Meeting House -
Paul Correnty Charlie Olchowski and Ben Watsonwill
talk aboutHome Cider Making, History of Hard Cider
and Cider Stylesand Techniques. The afternoonwraps
up with a cider sharingandtastingback at West Coun-
ty Winery. If you can stay the night in one of the lo-
calB&B’ s(BerkshireB&B ReserationService413-268-
7244),you’ll be ableto continuethe celebrationasfolks
move on to the local restaurant$eaturingapple-oriented
fare.It is awonderfulevent,we highly recommenat.

Checkout their websitefor details- wwv. ci der day.
org.

Spotlight on Laura Conrad

By Marcia Akerman

This month we spotlight a memberof the Boston
Wortssince1990. Lauraboughtherfirst homebreving kit
atashopin Framinghanfor $50in 1987, Shefirst heard
of the Worts from readingZymurgy. Her favorite home
brews backin thousedayswerepalealesandbrown ales.
Now shedoesstouts paleales wheatbearsandBelgians.

Shewasbornin Kansas,andmaovedwith herfamily
mary times beforefinally settlingin Fall River. Laura's
fatherwasa chemistryprofessorandher motherteaches
anatomyand physiology Lauragraduatedrom Brown
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University with a degreein physicsand now writes and
testscomputerprograms.Shewill be startinga new job
in Novemberworking for Gamesville.contestingcom-
putergames.Shehaslivedin Cambridgesincel976and
owns a condominiumwhich was remodeledby our own
Jef Flood.

Theinterestin musiccamefrom hermusicallytalent-
ed fatherwho playedthe pianowhile the family sanga-
long with him. Her singingcontinuedin college, where
shesangin the chorusandlearnedto play the recorder
Shecontinuedo take lessonandnow playsthe Tubaand
Serpentalso. You can catchher carrying her tuba onto
the stageat the Hatch Shell to performwith the Harvard
SummerSchoolOrchestra.

In additionto her musicandbrewing, Lauralovesto
cookwhenshehasthetime. Herfavorite dishesarearice
andcheesalishadnvegetarianpastas.

During our corversationLaurasummarizedherela-
tionship betweenher music and her brewing: “Music is
somethingwe shouldall do togetheythe way we eatand
drink together

Next month: Spotlight on YOU???

Style of the Month: Belgian Abbey
Ales

By Corby Kummer

Beerandpubsplay arole in Belgiumvery muchlike
thatplayedby espressandcafésin Italy, soit's nowon-
derthatonarecenttrip | wentfrom pubto pub,sampling
the brews on offer. Menandwomenfrom all walksof life
meetat all timesof dayin Brusselspubs— well-lighted,
if smoly, placeswhereyou canstrike up a corversation
with the peopleat your communaltable, and sit for as
long asyou like; the drinking speedseemsgo be oneand
a half beersan hour. Beertapsare maintainedwith the
loving caregivenespressonachinesn Italy. Belgium,e-
speciallyBrusselsjs famousfor its Art NouveauandArt
Deco,andthe stylesareby turnssinuouslyandangularly

apparentn chromedspigots.

y N ’*

This urinal is typical of Brusselsdecoratve arts—it's
in therestroomat the Museumof Musical Instruments.

| quickly narroved my searchto dark Trappistand
abbe/-style ales— unusualeven in the rapidly expand-
ing andnovelty-crazedwvorld of specialtybeersandstart-
lingly differentfrom ary of the beersl knewv. Sweetand
creamyabbey/-stylealesaresodeepandfull-flavoredthat
eachtime | drink them— asl now oftendo athome,since
they areeasyto find in this country— | feel asif someone
hadturnedup thereverbknoball theway.

The yeastthat corvertsthe sugarsin roastedgrainto
alcohol- Belgianssometimesncludewheator cornwith
the barley, andotherbrenverssometimesaddoats,rye, or
rice—is crucialto thefinal flavor, justasit is in sourdough
bread.Belgianbrewerskeeptheiryeaststrainsunderlock
andkey. They alsotake rigorousprecautiongo presere
acopy lesta brewing accidentwipe out the yeast. With-
out theright strainthey would never be ableto recapture
aparticularbeersflavor.

Trappistalesandtheir mary imitators, calledabbey-
styleales,represenjust oneof mary Belgianbeerstyles,
someof themcuriousindeed.Of Belgium’sapproximate-
ly 100 breweries, producingabout650 beers(an aston-
ishing figure given the country’s populationof 10 mil-
lion), about 70 percentmake dull lagers. The remain-
ing 30 percentmake "specialty beers, which canbe as
goldenaspilseneror asblack asstout. Somearean ac-
quiredtaste,suchascherry-flasored beerripenedin oak
barrels(the red Flandersalesof Rodenbactarerevered)
andfunky, sourfruit-spiked”lambic” ales,whichferment
spontaneously- that is, with airborneyeaststhat hap-
pento settleon the opentanks, ratherthanwith select-
ed, addedyeasts.Only six Trappistabbes in the world
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still make beer five of themin Belgiumandonein Hol-
land. This is at oddswith the dozensof labelsthat pic-
ture monks or stained-glassvindows or quaint church-
es.Somecommerciabrenvershave licensedabbeg names
and,occasionallyabbe recipes.Otherssimply tradeon
the reputationthat Trappistbrothersworked centuriesto
gain. Lastfall the six abbeg/s movedto adopta hexagonal
symbolto put ontheir own bottlesasa mark of authentic-

ity.

NDS SPECIALITESIRE
| BRUXELLDISES

TARTINE 1800

ILF!IIIWM BLANC

HNDS SPECIALITES
N BRUXELLOISES

| Toooc™ IlGuEuTE. KRIEX
I 7 = }'!MO'RT'SUNTE_

WRASS gy
VOSSEN

g T TR 4
Orval, in the valley of the Ardennesn the southeast;
erncornerof Belgium, is almosttoo beautifulto be true.
Its seeminglate-medi®al perfectionis in facta creation
of the mid-1920s,whenthe largely destroyed abbeg was
redesigneéndrehuilt, in whatbecamesomethingpf ana-
tional project: the complex was picturedon stamps,and
the abbey is still a populartourist site for Belgians. To-
day only fifty monksremain,andthey userevenuedrom
the beer cheese,and breadthey produceto help keep
the monasteryoperating(additional profits are donated
to charity); lay workersstaf the brewvery. The first offi-

cial | sawv there,however, wasa monk, racingdown the

stairsfrom a platform that held a gorgeouscoppertank
sproutingswan’s-neckspigotsandwheel-shapethandles
andhugechromedbolts, like a JulesVernebathysphere.
Suspendedtthefront of his sashwasaleatherolsterfor
hisbeeper

WhatmakesTrappistandabbe/-stylealesstandapart
is multiple fermentationswith different strainsof yeast,
atbothlow andhightemperaturesanda final additionof
yeastsothatthebeerwill fermentagainin thebottle. This
is preciselythe methodthatchampagn@roduceraise,to
adddepthandnew flavors. Also aswith méthodecham-
penoisewines,the beers light carbonatiorresultsmain-
ly from the fermentationin the bottle, which cango on
for weeks,in expensvely climate-controlledstorerooms.
Otherbeermakrssimply inject beerwith carbondioxide
asit is bottled.

The gentlebubblesmeanthat the beeris lessthirst-
guenching: carbonic acid senes to sweepthe palate,
which is why sodawater can double as a mouthwash
and Coca-Colastraightout of the bottle isn’t unbearably
sweet,asflat Coke is. Thesealesaremeantto be sipped
ratherthan chugged. The ideal servingtemperaturds
closeto theoneat which they ferment— about50 °F.

Trappistsadd somethingelseto ensurethat unusual
strength:plain sugar A Germanpurity law institutedin
1516still forbidsthis or any otheradulteration.The on-
ly ingredientgpermittedin Germarbeeraremaltedgrain,
water hops,andyeast.Nearly all specialtyBelgianbeer
however, hasa higher alcohol level than doesstandard
beer:six, seven,even12to 14 percentashigh asthelev-
el in wine (four or five percentis standardor American
pilsenerstylelagers).Thelevel is comparabldo thosein
Englishbarley wine andScottishstrongale— bothof them
namedfor their high alcohol content,and both coming
backinto fashion.More alcoholmeansa strongeraroma,
aheavier body, anda creamiettexture.

Thebrewery at Orval makesjust onekind of beer an-
otherreason prizeit. Almostevery othermaker, includ-
ing someof the Trappistabbes, producestwo or three
or four differentales;althougheachkind hasits reasons
for being, the choiceis confusing. Also, I'm extremely
happy with Orval's ale,andnotjustfor its cheerfultopaz
color, the confidentfat 1930slettering on the label, and
theshapelybowling-pin bottle,which is saidto helpkeep
yeastsedimentfrom getting into the glass. Orval beer
is drier than otherBelgian beersthat canboastanything
likeits depth,andnot bitter despitethe high hopscontent.
Hops, the herbalflowersthat act as a presenrative, give
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beerits balancingbitternesavhenthey areboiledwith the
initial sweetliquid. At Orval big sacksof hops,like man-
sizedteabags,infusein the cooledbeerasit ferments,
giving spicinesgatherthanbitterness.

Orval aleundegoesthreeseparatdéermentation®ver
ten weeks; a typical American lager goesthrough one
fermentationandis immediatelycarbonatedand bottled.
Eventenweeksisn't enoughfor somefans.Many people
wait a yearor longerto drink "bottle-conditioned”beer
preferringthe mellow, toastyflavorsthatdevelop. Others
preferthefresherlivelierflavor of thebeerassoonasit is
ready Champagnduyersdivide into similar camps.

Most other Trappist and abbey-style ales are much
sweeterthan Orval — a characteristicof "double” and
"triple” ales,termsthatimply high alcohollevelsresult-
ing from the additionof sugar Chimay the best-knevn
andmostwidely distributedgenuineTrappistale in both
Belgium andthe United Statescomesin threestrengths,
eachwith a different-coloredlabel; all three are dark-
er and sweeterthan Orval, andto my mind mamginally
lessenticing (buy Chimay's GrandeResere if you have
the choice). Harderto find but superlatve arethe three
Rochefortales,calledsimply Rochefort6, 8, and 10, for
their alcohollevels. Thesehave deepchocolatenotesand
hefty bodythatpracticallyroarsacrossyour mouth. Also
superbandbetterdistributed,is Affligem, a manelously
smoothabbe-stylealewith tasteof honegy andchocolate
and a pronouncecbitternessfrom hops. Eachflavor re-
mainsin check,displayingwhat Americanimitatorsstill
needto learnfrom theBelgianoriginals: thesecrebf bal-
ance.

I'M skippingover the mary colorsandstrengthsand
flavors of other Belgian beers. If you find yourselfin
Brusselsandin the mood (as you shouldbe) for a pub
crawl, you cansamplethemin situ: a comprehensie and
idiosyncraticguideto Belgianpubs,by StepherD’Arcy,
is availablefrom CAMRA Brussels;the E-mail address
is Stephen.D’Arg@dg1l.cec.beMichael Jacksors Beer
Essentialds a goodintroductionto beerin general;and
a few Web sites are also helpful, for instanceworldof-
beercom.

Belgianspecialtybeersareavailableherewith surpris-
ing readiness! found exotic lambicsat two liquor stores
on my own street. You cancall Vanbeg & DeWulf, dis-
tributorsof Affligem andmary otherspecialtybeersand
alsothe distributorsof Jacksors book, at 800-656-1212
or Merchantdu Vin, thedistributorsof Orval, at206-322-

5022.

| should mention one supremeoddity that in just
twenty-fiveyearshasbecomeBelgium’sleadingspecialty
beer Duvel, from the Dutchword for "devil,” is ferment-
edin stagesscontrolledasthosefor ary Trappistale (the
minimum productiontime is elevenweeks). Its flavor is
nearlyasdeepandis markedly sweet,with prominentc-
itrus notes. The bubblesareastiny andperfectasthose
of the bestchampagnethey look almostartificial when
the beeris pouredinto a sort of trick glasswith a rough
patchat the bottomto catchthe bubblesandreleasehem
steadilyupward. (Belgianbreweriesproducehundredsof
specialglassedor their beers.)What's odd aboutDuvel?
Thebreweryusesheary lacingsof sugarandlight-roasted
barley to make a beerashigh in alcohol— 8.5 percent—
andashard-hittingin bodyandflavor asany double butas
lightin colorasary prettypilsener "The Marilyn Monroe
of beers, WendyLittlefield, half of the husband-and-wife
teamthatimportsDuvel into the United Statescallsit.

Corby Kummeris a senioreditor of The Atlantic and
theauthorof The Joy of Coffee (1995).

Copyright© 1998by TheAtlantic Monthly Compary.
All rightsresened. The Atlantic Monthly; March 1998;
BelgianandBubbly; Volume281,No. 3; pagesl05- 109.

IS IN INVERSE RATIO
1O THE GREATNESS
~ OFITS BEERS”
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October Meeting Minutes

By Guest Scribe Ken Weber

Callto order: PrezKendroppedthegavel at 7:58PM

Thanksto theBostonBeerCompaiy, whichwaspour
ing, amongothers,SA Black Lager a testbeerbreved
in JPfor the GABF. SomeWorts hadearliersampledhe
productat Doylesunderthe Oregonlabel.

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

Style of the Month: Octoberfests/\énnas,claimed
Bill Slacks spirit, are nothing like Stouts. It fell upon
local historianJay Hershto provide style details. In a
notably condensedormat, the years1810 (hanest fes-
tival celebratinghe marriageof Ludwig 1), 1873 (adwent
of Herr Sedelmger) and the present(1999 Oktoberfest|
keepsprice of ein Massbelonv 10 DM) wereintertwined
in aglorioustale of brewing triumphs.

Ciderfest. Steve Biggins wentover final preparationg
for the Octoberl6thgathering.

Spamage:The annual Spamand Beer outragewill
take place7 PM SaturdayNovember13th at Jim Fitz's
home.

Ciderday:With his Ciderdayarticle having beenmys-
teriously spiked by the OctoberBrewprint editor [never
saw it! Oct. ed.],Buck spreadheword aboutthe Novem-
ber 6th Ciderdayfestival in westernMass. [Details on
pageb, ed.]

IHSA: Light GermanLagers:competionat PetelLan-
glois’'s homeon October23. Completinga full calendar
of upcomingWort events, Sally Beddav agreedto host
theBelgianAle Competionon SundayNovember21stat
2PM.

Social Committee: Steve Biggins requestedhe food

Goodies:Jef FloodbroughtEastKentGoldingspellet
hopsandblackmalt from afriendly local brewpub (Brew
Moon).

YeastGod: Stere StrouddeliveredSeths gift to cider
- Correntyyeast.

Nominations:the mainbusines®f the Octobemeet-
ing, were conductedn the traditional openoutcry man-
ner (thatwill teachthemto attendnext years nominating
meeting). The nominatingresultsare elsavherein this
issue.

New BusinessFirst: A resoundingnajority votedto
upholdthe requirementhat WortNet be limited to Wort
Processorin goodstanding.Selectbeerperiodicaljour-
nalistswereinvited to seeBrunoandjoin up.

SecondAs partof theclonecontestBostonBeerCo.
hasgraciouslydonatedtwo casesof their Double Bock.
ShekhamlNimkar hopesto have brewer Derekfor thetast-
ing.

Lastly (andlet’'s hopeeveryones New YearsEve cel-
ebrationincludessucha pleasansurprise): Our hostsat
BostonBeergave the Worts a preview samplingof their
Millennium specialbren. Owner Jim Koch challenged
the brewersto make a specialbeerfor 2000 andthe re-
sultwasa 40 prooftriple-bren, madewith a specialyeast
strain (but not distilled). An estimated3 to 4 poundsof
malt go into eachcobaltblue liter bottle. The batchwill
be limited to 3000 signedbottles, packagedn a cherry
box. MSRP:$200per. The crowd madea joyoussumgeto
the barandmuchmerrimentfollowed.

Officer Nominees

b A President LauraConrad
andvolunteersignupsneededor a successfuCiderfest. ChuckCox in absentia
Treasurers Report: Although TreasurePetewasun-
ableto attend,reliable sourcegreportthattherehasbeen| vjice President Geof Larsen
no recentupgradein his choiceof pickup andour funds ChuckCox
aresafe.
Libeerian: Deadbeatsejoice. LibeerianBigginshas| secretary Kay Sibary/BuckShaw
grantedan extra month before publicationof the List of ChuckCox
Shame. KenWeber
BostonHomebrev Competition: Samplesof various
homebrevshaving beenfreely sampledo thispointinthe | Treasurer Petelangois
proceedingstheannouncementsf Tim HollandasCom- ChuckCox
petition CoordinatorKenJucksasJudgeCoordinatorand
KenWeberasEntry Coordinatomweremetwith surprising| Libeerian ChuckCox
enthusiasm. Dave Parr
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WPQOTY Update

With threeeventsnow history andthreemoreto go, the
1999-Y2KWPOTY competitionis athreeway deadheat!
The GermanLight Lager competitionwas held at Pe-
te&Christy’s lastmonth(seepagell), leadingto the fol-
lowing currentstandings:
BrettSchneider 3 pts
Will Fields 3
KenJucks 3
Tim Holland 2
Len Lemieux 2
ScottKeohane 1
There’a anotherIHSA competition next month so
its not too late for you to enterand win! Get brew-
ing, andif you will have a Belgian beerby November
21, call Sally Beddaws at 617-524-8611or email her at
keat on@wor | d. st d. com
HerearetheremaininglHSA stylesfor therestof the
year:
All BeersBelgian November
Hail to the Ale: paleale& IPA January
SamAdamsDoubleBock Clone March
TheWort Processowho accumulateshe mostpoints
in all of thelSHA competitionswill be announcedsthe
WPOTY winner at the May meetingand will get their
nameengraredon the club’s WPOTY trophy. Goodluck
to everyonel!

BostonHomebrew Competition: Mil-
lennium Edition

By Tim Holland
As mentionedby Ken Jucksat last monthsmeetingl
will be the BHC Coordinatorfor 2000. The BHC 2000
Coordinatorinfo is shapingup asfollows:
Tim Holland EventCoordinator
KenJucks JudgeCoordinator
KenWeber  Entry Coordinator
I will be leveragingthe experienceof all you sea-
sonedcoordinatorsandeventcontributorsto helpme out
in pulling this yearsBHC together My intentis to get
aneventtogethetthatis befittingthe Millennium!! I'll be
working very closelywith KenandKenas| have someex-
perienceandlogisticalchallengeshatl needto overcome.

I will be gettingthingsmoving pretty soonsoif you have
ary info/requests/requirementeasdorwardthemalong
to me (seeinfo below). I'll postperiodicwortnetupdates
in the comingweeksandmaywork with Ken or Steve to
getsomewebpagestatusn theworks. | will alsobework-
ing up a statusfor the next few Brewprints leadingup to
theevent.

So, getyer brewpotsgoing! Looking forwardto alot
of entriesfrom Worts this year! Targetingthe February
2000timeframefor the event. More detailsasthey come
together

email: timhol | and@ast. sun. com
Phone: 781-442-2022

W
508-835-2686 H

Late-breaking newsfr om Dixie Cup.

Bill Murphy reports that Scott Keohanetook first in
Helles/MaiBock at this year’s Dixie Cup.

Jucks Dominates Club only IHSA
Lager Competition

Octobers In HouseStyle Appreciationcompetitiondren
threeentriesandthreejudges. In an Saturdayafternoon
meetingat Peteand Christy’s home,Pete,Len Lemieux,
andJayHershsampledhe entriesanda ringer senedin
competitionstyle by Christy Croteau. The resultsare as
follows:

First Place:KenJucks Munich Helles.

JudgesComments: "Pretty good example of style,
smooth malty mouthfeelw/a slight sweetness. "Nice
Brew! Slight astringeng takes away from this brew.”
"Appearsto be a bity underattenuated with sweetness
lower hopswould be morein balance.

SecondPlace:KenJucks,BohemianPilsner

Third Place:Len Lemieux,Marzen.

Whetheryou brew anentryor justwantto understand
the style, IHSA competitionsarea greatlearningexperi-
enceandachanceo shareafew brevswith somefriends.
Look for the next IHSA eventon November21, andplan
to attend.

Prost.

Brewprint Vol. 12,#11

Pagell

November1999



The BostonWort Processors is asocietydedicatedo furtheringtheart of homebreving andto theenjoymentof goodbeer Membership,
including a subscriptionto this newsletter is $20.00for oneyearfor a full membership$12.00for an associatanembershipand $30.00for a
family membershipElectronicmembershipsarealsoavailableat a $5 discount.Sampleandbackissuesare$2.00each.

Theopinionsexpressedrethoseof the editor/secretargndstaf anddo not necessarilyeflectthoseof the BostonWort Processors.

President: KenJucks

Vice Pres.& Club Contact: LauraConrad

Secretary: David Parr

CLUB OFFICERS: Treasurer: PeteLanglois
Libeerian: Steve Biggins

NewsletterEditor:  LauraConrad(this month)

Next Month'’s Editor ???(maybeYQU?)

This months guestpublishers: Buck Shav andKay Sibary

Contrib utors & Authors (Thanks!):Steve Stroud,Dave Parr, Jim Fitzgerald Ken Jucks LauraConrad,Sally Beddavs, Tim
Holland,Bill Murphy; PetelLanglois,Dave Parr, KenWeber Buck Shav, Kay Sibary MarciaAkerman,

All articlescontainedherein(exceptthosetaken from other sources)canbe republishedwithout appraval aslong as propercreditis given
to The BostonWort ProcessorsWe welcomeletters,opinions,suggestionsarticles,etc. from our membersandreaders.Correspondencand
submissiongor next months Brewprint shouldbe sentto: The BostonWort Processors?.0.Box397198,Cambridge MA 02139-7198For more
information,call VP/clubcontactLauraConradat617-661-8090r via emailatl conr ad@wr | d. st d. com Cheers!Also, checkoutourwebpage:
http://ww. wort. org/
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The Boston Wrt Processors
PO BOX 397198

Canbridge, MA 02139-7198
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