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Introduction



I AM AT HEART a brewer. The romance of beer has been a significant part of my life since the early 1970s. My first homebrew was an amber beer brewed in the basement of a Charlottesville, Virginia, preschool and day care center. I never looked back. Our five senses help me turn the basic ingredients—hops, yeast, malt and water—into beer, but it is my imagination that permits me to experiment and create an endless variety of new and inspired beers.

 

IMAGINATION IS A powerful factor that influences our view of the world—indeed, it is at the heart of how we interpret our senses of taste, smell, hearing, sight and touch. At recent judgings of beer I have begun cautioning myself about the extent to which we become separated from our imagination as we evaluate beer. As beer drinkers and brewers, we sometimes try to mimic machines too much.

Refreshingly, among the most experienced and passionate of brewers, objective evaluation is mixed with stories of great beers and great brewers. These side trips lend proper perspective to most discussions. A brewer may say, “The character in this beer, though some may consider it a technical flaw, is a real, honest-to-God, traditional character that has beer enjoyment value and is found in some small, genuinely wonderful countryside breweries—and I like it. In fact, I am passionate about the beer’s character.” You can see the smile on that brewer’s face and his daydream expression as he imagines someday recreating the experience. The beer with its eccentric—not technically brewers’-perfect—character has warmth of heart, which is perhaps the real reason we all pay for beer. Simply by inhaling certain aromas, I can recall wonderful memories and moments of pleasure.

I often enjoyed one of my favorite American-made British-style bitters on the rooftop of a popular neighborhood tavern. The view of the Front Range Rocky Mountains, and the warmth of the sun on early spring and late autumn days, brought cheer. The all-malt, full-flavored draft bitter is easily affected by sunlight, yet I loved the beer and being there, at that spot.

Now, whenever I experience the aroma of an all-malt beer that is faintly and freshly sunstruck, I smile. I enjoy these technically destabilized beers, and often prefer them, because of the sunshine and warmth of heart they evoke. And I like the flavor! The memory is all mine, and there is no denying the power of where it can take me.

To “capture the imagination” is to capture our five senses. This is why we buy beer, isn’t it? It’s not just that India pale ale has pleasurable hop-infested, lupulin-drenched bitterness. Not just that stout is black velvet with a full-bodied, creamy texture. Not only that pale ale is graced with the floral lupulin bouquet of Cascade, Goldings or Fuggles hops. Not just that barley wine ale or Doppelbock has a tantalizing 9.14 percent alcohol, nor that a Hefeweizen is accented with spice and fruity themes. Nor do the finest hops, malt, water and yeast really make a huge difference. No, I don’t really believe this is ultimately what we beer drinkers seek. We see a label, we hear the name, we see a designer glass full of beer and tantalizing foam, we smell, we taste, we observe…our mind takes us on a journey with first contact.

The moment lasts less than a second, but we connect with our lifelong experiences. Will it be a good experience? Yes? I’ll have one. I’ll have another. I will remember the moment, perhaps more than the beer, but I will remember the beer.

The beer drinker walks out of a store, package of beer playfully swinging at arm’s length. The door closes behind and you know for sure that if that beer has been well made, it will transform all those beery characteristics into an experience fully influenced by imagination.

If you still can’t quite picture what it is I’m talking about, then sit down quietly with a beer and see where it really takes you.

 

MICROBREWED ADVENTURES is essentially a book about imagination. I have been fortunate in being able to meet many of the world’s great brewers and to travel across the United States and the world tasting thousands of amazing beers. My jobs as the founding president of the American Homebrewers Association (1978) and the Brewers Association, founder of the Great American Beer Festival and author of the paradigmatic Complete Joy of Home Brewing (1984) have brought me beer opportunities of which I could never have dreamed. Sometimes I realize I am living the ultimate beer fairy tale, with every new beer a happy ending.

I have collected many of these adventures and tastings to share with you. Each story inspired a homebrew recipe that can be found in the back of the book. In many cases it’s a recipe from a brewery that I have visited; in others, the recipe captures the flavor of the experience.

My microbrewed adventure begins in 1980 with the pioneers of microbrewing. These were a small collection of homebrewers who were making beer with the flavor and character of a time past. As their friends cheered them on to their next batch, their beer improved. They were tiring of their jobs and began to dream of life as a brewer. Their enthusiasm and confidence grew. At the time, ours was a world of mass-produced light lager, with virtually no options. Velveeta ruled the world of cheese. Wonder bread sandwiched our lunch.

The world of beer was about to embark on a new path. New Albion (Sonoma, CA), Sierra Nevada (Chico, CA), Boulder Beer (Boulder, CO), River City (Sacramento, CA), DeBakker (Novato, CA), Cartwright (Portland, OR) and Wm. S. Newman (Albany, NY) were among the handful of small breweries that emerged in the late 1970s and early 1980s. We called them “small breweries” until one day Zymurgy magazine small-brewery news editor Stuart Harris suggested that these tiny breweries were like “these new small computers called ‘micro-computers’” he used in his day job. The term “microbrewery” was born.

The half-dozen microbrewers in 1981 were afloat in a sea of light lager when the American Homebrewers Association, founded in 1978, began to gain some momentum. A champion of beer styles, beer flavor and diversity, the AHA was the only beacon microbrewers, homebrewers and beer lovers had to turn to. I don’t recall whether we discovered them or they discovered us, but the relationship became one of mutual support.

All-malt beer with distinctive varieties of hops and caramelized and roasted specialty malts provided the distinctive and traditional appeal of those original pale ales, porters and stouts. The microbrewed adventure was entirely distinct and different from what the forty-two existing American large and regional breweries were offering.

Now there are more than 1,300 microbreweries in the United States and the numbers are growing worldwide. While many microbreweries have grown in size and are sometimes called craft breweries, they maintain their passion for flavor, diversity and adventure.

The microbreweries of today, such as Sierra Nevada Brewing Company, Dogfish Head Brewing Company, Deschutes Brewery, Left Coast Brewing Company, Stone Brewing Company, Brooklyn Brewery, Boston Beer Company, Rockies Brewing Company and Boulevard Brewing Company, are among the thousand-plus micro and craft brewers producing an amazing array of choice. It’s hard to believe that just twenty-five years ago the American beer market was dominated by Big Beer and offered virtually no other options.

Beyond America I have discovered tradition and an equal passion for flavor, diversity and creativity. The second half of Microbrewed Adventures reveals many of my most memorable travel adventures outside the United States, tasting exotic, classically traditional and pioneering beers—Andech’s German Monastic Bock, Leipziger Gose, Brakspear’s Henley-on-Thames Ordinary Bitter, Goose and Firkin Dogbolter, Zimbabwe Zephyr Sorghum Beer, fifty-year-old Cornish mead, spicy Dutch Zeezuiper and legendary Belgian ales and lambics, to name a few. All my microbrewed adventures were invaluable lessons, serving as inspiration for a beer drinker and homebrewer gone “over-the-top.” I hope you enjoy…

Ya Sure Ya Betcha
 The Independent Ale Brewery/Red Hook Brewery

I ALWAYS SHY AWAY from the inevitable question that everyone loves to ask me: “Charlie, what’s your favorite beer?” I will always deflect the question with “It’s the beer that I’m holding in my hand” or “The locally made beer, and when I’m home that’s my homebrew.” One of the more memorable beers I’ve held in my hand—you could have called it my “favorite” at the time—was an American-made British-style bitter I enjoyed frequently on the rooftop of Boulder’s West End Tavern. It was called Ballard Bitter. Brewed by the Independent Brewing Company (now called Red Hook Brewing Co.), then located in the Ballard neighborhood of Seattle, Washington, Ballard Bitter was a wonderfully complex hybrid of American and British beers. I perceived a predominance of American Cascade hop character combined with a mellow background of English Kent countryside hop flavor. You could taste a complexity of hops. Not only that, but perhaps you could see the hops in the ever-so-slight haze that was likely a combination of hops, yeast and full-malt ingredients.

[image: image]

Gordon Bowker, co-founder of Red Hook Ale, introduces the brewery in 1982.
 Gordon Bowker, co-founder of Red Hook Ale. By David Bjorkman.

Ballard Bitter was also blessed with one other “flaw” that I loved. It was called diacetyl—one of the textbook brewer’s deadly beer sins, producing a flavor and aroma reminiscent of caramel or butterscotch. Textbook brewers despise diacetyl in any amount whatsoever. I am not a textbook brewer, but I am a textbook beer drinker. I drink what I like. I like the soft integration of caramel-, toffee-, butterscotch-like flavor that diacetyl harmonically contributes to some styles of English and American ales. A balanced amount of diacetyl contributed to my enjoyment of Ballard Bitter. Yet despite good sales, this wonderfully balanced and distinct ale was eventually purged of its diacetyl by the brewery. Hop intensity was elevated and the brand renamed India Pale Ale–Ballard Bitter. The slogan on the bottle, “Ya Sure Ya Betcha,” remains, but it is no longer the Ballard I and thousands in my neighborhood enjoyed.



ORIGINAL BALLARD BITTER

My attempt to recreate this beer is “Original Ballard Bitter.” Ingredient and process information for the original beer was found in various publications and information provided by the brewery. This recipe can be found in About the Recipes.




My intention is not to denounce the brewery. The Red Hook Brewery, founded by passionate beer people and one of the co-founders of Starbucks Coffee as the Independent Brewing Company, began brewing in August of 1982. Paul Shipman, who still leads the brewery, was there at its inception to introduce their original and legendary fruity, yeast-influenced Red Hook Ale. It was a phenomenal success among homebrew enthusiasts and worth a story in and of itself. But I yearn for the original Ballard Bitter.








SECTION ONE

Microbrewed: American Style








CHAPTER 1

Birth of Style



I WAS TAKING THE F TRAIN from Manhattan to Brooklyn, on my way to the Park Slope Brewery Pub, in the autumn of 1994. Halloween had recently come and gone. Jack-o’-lantern pumpkins still glowered from neighborhood windows. The evening was cold, inspiring me to walk briskly through the Brooklyn neighborhood as I searched for the newly opened brewpub.

My thoughts dwelled on a conference presentation given earlier in the day where the question was asked, “Why are certain areas of the country hotbeds of microbreweries and specialty beers?” An expert presented his reasoning, citing pseudo-facts about culture and demographics. I thought to myself, those reasons are academic bullshit things you say when you really don’t know.

It was a longer walk to the Park Slope Brewery than I had imagined. I asked myself the same question. Could it be that specialty beer and microbrewery beer are especially popular in certain areas because of a handful of key individuals and their enthusiasm, dedication and persistence? I believe microbrewed beer’s success in certain areas is a result of people such as Ken Grossman (Sierra Nevada), Fritz Maytag (Anchor Steam), Steve Hindy (Brooklyn Brewing Company), Paul Shipman (Red Hook Ale), Fred Bowman (Portland Brewing Company), Kurt Widmer (Widmer Brewing, Portland, OR), John Hickenlooper (Denver’s Wynkoop Brewery), Greg Noonan (Vermont Pub and Brewery, Burlington), David Geary (D. L. Geary’s Brewing Company, Maine) and others. Demographics and culture contribute nothing compared to the influence of individual acts of heroism, dedication and persistence. But in high-powered industrial economics, never is individual heroism an accepted explanation. It does not fit very well into the academic and economic models at board meetings and learned universities. Big-company marketing departments are uncomfortable with this.

I was still walking. In what seemed to be a strictly residential neighborhood, I was looking around for a brewpub. There were no signs of beer anywhere. A Jack-o-lantern sat in a corner window of a building. I shaded my eyes from the overhead street lamp and peered inside. It was a bar, with gleeful pumpkins alit with flames. There was beer.

I entered and was greeted by the warmth and glow of friendship and microbrewed beer. There was little doubt—this had to be the place. But where was the brewery? Steve Deptula greeted me with recognition and I was quickly confronted with a decision: California ale, porter, blonde, Kölsch (with 30 percent flaked corn), barley wine or pumpkin ale on tap. A pint of hearty ale soon graced my hand.

Owner and brewer Steve explained the unusual circumstances of his business. Steve was a graduate of the “Complete Joy of Homebrewing” School of Brewing. The brewery pub was a complete do-it-yourself project involving a year and a half of renovation. Steve’s resources were limited, but his determination obviously was not.

The beautiful mahogany bar, graced by the good cheer of local beer drinkers, was a testimonial to his accomplishment. The small brewery below was retrofitted with equipment. Steve proudly explained how, with limited resources, he had had to place the chilled aging tanks in the same room as the fermenters. How did he keep the fermenters warm enough for ale fermentation? An $18 space heater from Wal-Mart.

The brewery has since closed, but not before pleasing thousand of beer drinkers and turning on countless others to the world of flavorful and passionately made microbrewery beer.

 

THE 1980s were a turning point for American beer. Microbreweries and brewpubs began opening and new American beer styles were born—American pale ale, American wheat beer and American imperial stout.

Raspberry wheat beers, American India pale ale, stouts and porter, rye ale, whiskey-barrel aged stout and several other creations continue to emerge as brewers continue to embark on their own microbrewed adventures. The flavors and diversity of American beer are unparalleled anywhere in the world, bringing a high degree of respect and creating a proud American beer culture for beer drinkers to enjoy.


American Pale Ale
 Sierra Nevada Pale Ale

MICROBREWERIES STARTED popping up in the United States around 1981. This was the year I first tried Sierra Nevada Pale Ale. I knew at once that the guys behind this brew were possessed with a passion for beer and excellence. It was the dawn of what was to become the most popular style of microbrewed craft beer, American pale ale, and the Sierra Nevada Brewing Company of Chico, California, pioneered the way. Ken Grossman and Paul Camusi, the founders of the brewery and originally homebrewers, sought to make a commercial beer that emphasized hops.

Indeed not only were there more hops in their now famous pale ale, but they were the unique citruslike Cascade hops. These hops had never been used in large amounts—in any beer, anywhere in the world—except by homebrewers like themselves.

In 1880, there were more than 2,200 registered breweries operating in the United States. In 1980–81, there were only forty-four.

However, this was all soon to change. Homebrewers were indulging in their newfound passion for flavor and diversity in beer. With the fermentations of their efforts as inspiration, they were founding small brewing companies based exclusively on their love of beer. This passionate approach to professional brewing would become known as “microbrewing.”

 

THE MICROBREW ADVENTURE was begun by homebrewers with the opening of breweries such as the New Albion Brewer in Sonoma, California (1976, closed in the early 1980s), the Boulder Brewing Company in Boulder, Colorado (1980, still operating as the Boulder Beer Company), the Cartwright Brewing Company, Portland, Oregon (opened and closed in the early 1980s) and the Debakker Brewing Company, Novato, California (opened and closed in the early 1980s). Others that opened in 1981 included River City Brewing Company (Sacramento, California), William S. Newman Brewing Company (Albany, New York) and Thousand Oaks Brewing Company (Berkeley, California), all closing within a decade.

 

I FIRST VISITED the Sierra Nevada Brewing Company in 1986, five years after they had opened. At the time there only were a few dozen microbreweries in the United States. Beer choice for most beer drinkers was limited to dozens of brands of same-tasting American light lagers. I came away from my visit knowing that this brewery, with their original Sierra Nevada Pale Ale, Porter and Stout, was getting it right for America.

[image: image]

Cofounding brewer, Ken Grossman
 Founding brewer Ken Grossman. Courtesy Sierra Nevada Brewing Co.

Sierra Nevada was brewing four to six brews a week in their 17-barrel brewery, cranking out 35 barrels on any given day. Co-founder Ken Grossman, a student of chemistry and a bike mechanic, had run a home beer and winemaking shop before becoming a professional brewer. Steve Harrison, the company’s lead salesperson, had worked as a head clerk in a liquor store as well as at a retail service center of Sears. His first job at the brewery was part time on the bottling line and part time selling beer. Ken and Steve wanted to open a small business that made high-quality beer and do something they enjoyed.

[image: image]

In 1986 they were planning and projecting for the future. High profit was not an original goal—survival was. They didn’t realize the size of brewery they would need in order to make money. In the beginning, the maximum they could brew was 30 barrels a week. At the time this seemed like a gold mine, but the reality of maintaining beer quality, the increasing costs of packaging and selling beer and keeping and paying their employees well and the need to make a profit in order to reinvest in their growing business became evident as the demand for their beer increased.

 

EVEN THOUGH they are brewing at a much higher level these days, their goal has stayed the same—to make great beer. Their equipment is larger and better and their processes have become more efficient, but the beer stays true. Their production is approaching 600,000 barrels at the time of this book’s publication, and their products have every bit of the “microbrewing” integrity with which they began in 1981. This is not only a tribute to Sierra Nevada Brewing Company, but also to what passion for beer and brewing has done for our American beer culture.



1982 ORIGINAL SIERRA NEVADA PALE ALE

While Sierra Nevada Pale Ale has remained true to its original character, there have been a few subtle adjustments over the years in order to facilitate distribution needs and brewery equipment changes. This original recipe is based on today’s flavor profile and what is known about its formulation and information published in the early 1980s, revealing original ingredients and processes used at their original small-batch brewery. The recipe can be found in About the Recipes.





American Wheat Beer
 Pyramid Wheaten Ale

THE ADDRESS OF the brewery was 176 First Street, reached by taking Exit 30 off Washington Interstate 5, just above Washington’s border with Oregon. It could arguably be called the birthplace of American-style wheat beer. Someone should erect a historic landmark memorial, for there was brewed the original Pyramid Wheaten Ale at the Hart Brewing Company. In 1984, company founder and homebrewer Tom Baune and his wife breathed life back into a building that can only be described at the time of my visit in 1986 as a general store orphaned by the construction of the Interstate.

The brew kettle, keg-washing equipment, fermenters, keg washers and bottling line were all salvaged, reconditioned or self-fabricated. Visiting with a small group of other brewers and aspiring brewers, I was surprised that such a remote brewery in an all-but-abandoned locale could and did resurrect the passion of beer and brewing. It was called sweat equity. We were all in awe of owner and jack-of-all-trades Tom Baune, not only for the establishment of such a brewery in such a remote location, but for the quality of his ales brewed in small handcrafted batches.

[image: image]

Tom Baune, founder Hart Brewing Co. and Pyramid brand ale

In the early 1980s, knowledgeable American homebrewers were aware of beers made with a combination of wheat and barley malt, called Weizenbier (wheat beer) in Germany. The recipes were available. The techniques were known. But one important ingredient was essentially inaccessible to American microbrewers: the wheat beer yeast creating the unique character of German-style wheat beers. Not to be deterred, American homebrewers and microbrewers followed the essential techniques for making German-style wheat beers, but substituted various English-style ale yeasts for the German variety. A new beer style was born: American-style wheat beer.



ORIGINAL PYRAMID WHEATEN ALE

Today’s Pyramid Wheaten Ale is as vibrant as is it was in 1986, but not without its differences. The brewery’s recipe has been adjusted to accommodate large-batch brewing and the evolving preferences of wheat beer enthusiasts. Based on data and descriptions (as well as recollections from my own taste memory bank) published in their early years, this recipe for “Original Pyramid Wheaten Ale” is presented with confidence and for your enjoyment. Smooth, with a mild yet distinctive caramel character, the recipe for this refreshing beer for all sessions can be found in About the Recipes.




Brewed with a significant proportion of wheat malt, Pyramid Wheaten Ale was a smooth, subtly caramel-like, light-bodied pale wheat ale balanced with a floral hop character that made it distinct from most other heavily hopped Pacific Northwest homebrewed and microbrewed ales.

Not only a microbrewery pioneer, Tom Baune pioneered diversity with creativity. Pyramid Wheaten Ale remains one of the best-selling beers of the successor to the Hart Brewing Company, Seattle-based Pyramid Brewing Company.

Michael Jackson
 His World Is Beer

ONE CANNOT EVEN BEGIN to have a discussion about beer styles without mentioning the world’s leading protagonist of flavor and diversity. Michael Jackson serves as an inspiration to all beer drinkers and brewers.

As a thirtieth-birthday gift in 1979, my girlfriend gave me Michael Jackson’s World Guide to Beer. I had been homebrewing for nine years, and my beer world had yet to become global. This gift became a threshold for me. Michael opened up my world, and my life has never been the same.
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Michael Jackson in his London office

In the early 1980s you could hear Michael on radio commercials describing the Cascade hops used in Henry Weinhard’s Ale. Perhaps these were the first beer commercials in the twentieth century pontificating on the basis of varietal ingredients. Michael Jackson has always been a beer pioneer.

I tracked Michael down in 1981 and invited him to attend the American Homebrewers Association’s third national homebrewers’ conference in Boulder, Colorado. I did not have a clue what to expect, never having met him. Because of his radio presence in Henry’s beer commercials, I originally thought he might have lived in America. I was surprised when I learned he was from London.

We’ve shared many pints and liters of beer at locations throughout the world since that time, but none so grounding as those enjoyed on his home turf, where he is most at ease. I don’t recall whether our London discussion took place at Michael’s flat or at his local pub, The Thatched House, then a classic, well-attended Young’s pub in Hammersmith, but it has cemented our friendship that has remained strong for more than two decades.

I had been invited to judge at the Great British Beer Festival in 1981. As part of a panel of three, I helped decide the grand champion beers of England. Awed by my experiences at the festival, I stopped in London on my way home for a final two days and had a second visit with Michael. I asked him, “I was quite impressed with the variety of beers at the festival. Do you think in America we could pull off a ‘Great American Beer Festival’?” Michael took a good swallow of his pint of Young’s Ordinary and replied, “Yes of course, it would be a great start, but where would you find interesting beer?”

The beer was one of our biggest challenges. In 1982 there were very few breweries making anything other than light American lager. I was helped by Tom Burns, brewmaster at the Boulder Brewing Company, and homebrewers Stuart Harris and Frank Morris. The four of us connected with twenty of America’s most flavorful and unique beers. The Great British Beer Festival provided the inspiration, and Michael encouraged and supported us. The rest is history. The Great American Beer Festival now brings together thousands of American’s finest beers for the world to taste every autumn in Denver, Colorado.

Michael continues to travel the world in search of good beers. I do the same. Whenever our paths cross I make every effort to buy the beers, unless of course it’s at his local in Hammersmith.

American Imperial Stout
 Yakima Brewing Company

IN 1984 the Great American Beer Festival moved from Boulder to Denver, Colorado. Begun in 1982 by the American Homebrewers Association, it had attracted hundreds of homebrewers and a passionate group of professional brewers and brewing professors from the United States, Germany and London. There were almost a dozen microbreweries in all of America. There must have been a spark of excitement in 1982 that had ignited a tinder-dry landscape in Boulder, Colorado, and spread. The smoke from the smoldering passions of homebrewers and knights of beer drifted with the winds eastward and westward, eventually reaching both shining seas.

This was to be the year of Yakima Brewing Company, its founder Bert Grant and his aggressively hoppy ales, and the birth of a new style of beer: “American-style” Russian imperial stout. There he was, founder and legendary hop guru Bert Grant turned brewer-owner of a tiny microbrewery in Washington’s Yakima valley, where nearly all American hops are grown today. Bert was a self-induced hophead. “Hophead” was a name originally used in the 1950s Beatnik era and associated with the lifestyle of the time. But this was 1984, and Bert Grant turned its meaning an about-face 180 degrees. Never would microbrewed beer be the same.

At the festival, the lines for previously popular microbrews paled in comparison to the excitement generated by Bert Grant’s Russian Imperial Stout. Proudly dressed in his Scottish kilt and bonnet, Bert offered thousands of servings of the rich, dark, heavily hopped, robust Grant’s Russian Imperial Stout. Conversion was rampant. It seemed almost evangelical. Lupulin and darkness ruled the festival. The world of beer would never be the same. Hop and stout groupies could not fulfill themselves. Bert was smiling. That year Grant’s Russian Imperial Stout took top honors in the Consumer Preference Poll. A style was born.

A brief explanation is needed, for Russian imperial stout has had a long and royal history in continental Europe and Great Britain. Brewed for royalty in olden times and still brewed in parts of Europe and the United Kingdom, its original style was not characterized by massive hoppiness. Roasted malts and barley were added with gentle consideration for flavor balance with caramel-flavored malt. Often aged for several months to a year, European versions of Russian imperial stouts were characterized by nuttiness, high alcohol and sherrified flavors. These imperial stouts are an exquisite high point of the brewer’s art and offer an experience that is rare but worth seeking. But Bert Grant’s Russian Imperial Stout was something other than “Russian.”
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Bert Grant at the Yakima Brewing and Malting Company, 1986

I would call it “American-style” imperial stout. Massive amounts of hops were added for bitterness, flavor and a wondrous floral and citruslike aroma. Combined with loads of black malt and roasted barley, this pitch-black ale was supercharged with all-malt ingredients offering an alcohol level of 8.75 percent. At the time, Bert claimed, “This is probably the strongest draft beer in North America and possibly in the world.”



BERT GRANT’S PLANET IMPERIAL STOUT

Robust, black, roasted malt and barley character unveil themselves only to be joined by the massive citruslike hop flavors and aromas of American-grown Galena and Cascade hops and the intense, clean, refreshing bitterness of Northern Brewer hops. Rich and malty, with symphonic ale-fruity notes, this beer is satisfying for all robust stout enthusiasts. The recipe can be found in About the Recipes.




There are lots of microbrewed beers that have since surpassed Grant’s original Russian imperial stout in alcohol, but no one has so successfully pioneered such a robust style of ale as profoundly as Bert Grant. In 1982 he founded his Yakima Brewing and Malting Company. In 1984 he took the world by storm. When Bert died in 2001, at age 74, beer maven Michael Jackson wrote, “To whom will we turn now when the world needs saving?”

Bert, you did us proud. Your legacy lives on with every imperial strength and imperially hoppy ale. There are many who continue to remember June first and second at the 1984 Great American Beer Festival.

Matters of Beer Style

IT’S FIRST and foremost all about the beer. This is why I first whet your appetite with a few classic brewery adventures and their legendary beers. But once you begin to enjoy the flavor and diversity of beer, there may be nothing more conversational among homebrewers and beer enthusiasts than the questions dealing with what defines beer style.

Some no doubt would prefer to enjoy or make “just beer,” and to hell with stylistic endeavors. After all “its the beer, stupid.” And then there are the royal guardians of beer styles and notaries of authenticity upholding the grand traditions of beer. I can appreciate both sides of the issue, having developed the beer style guidelines for the Association of Brewers and various competition guidelines since 1979. What strikes me as most important is that beer styles evolve. New ones arrive; old ones fall by the wayside. Old ones help steer a course and uphold the pride and tradition of brewing. New ones give current generations of brewers the opportunity to develop their creative skills and perhaps one day “invent” a beer that 200 hundred years from now will be upheld as a classic.

 

I AM RELAXING and having a homebrew, taking note of my thoughts and considering that the essence of style has a basis that is other than simply circumstantial. I consider styles based on one of eight principal characters:


	Malt

	Hops

	Yeast

	Water

	Alcohol

	Process

	Packaging

	Special ingredients



One may ask, where do color, head retention and mouthfeel fit in? They are considered, to be sure, but in my opinion are not the basis of style. They may help define styles and the variation within a tradition, but if there is an overriding basis, I’ll stick to these essential eight.

Let’s consider some examples of classic styles that might fit into these eight “boxes.”

Malt. The predominant character of a bock beer, such as Heller bock, dark bock, Maibock, Doppelbock and Eisbock, is its maltiness. Malt more than any other character defines this style. The same might be true for English-style brown ale. Yes, hops, yeast, water, alcohol, processing and packaging all have a role in creating this style, but if you don’t have a strong malt character you’ll never have a bock or brown ale, whereas the other seven characters can vary while still achieving a variation of the true style of these two beers.

Hops. The India pale ale style of beer is based on hops. The style is virtually defined by the audacious employment of this ingredient.

Yeast. Bavarian-style wheat (Weiss or Weizen) beer is singularly defined by the special strains of yeast used in fermentation. No, I am not saying it is the wheat or the lack of hops—these components can be varied. But without the special yeast you cannot authentically achieve this style of beer.

Water. This is a tricky one. I hesitated to include it, but for the sake of discussion I beg the question: Does the peculiarly hard quality of water define the basis of classic Burton-type pale ales? I think it does, more than any other ingredient. The quality of the water affects the final perception of hops and malt, so important in British pale ales. There are dozens of malts, hops, yeasts and processes that can be integrated into the making of pale ale, but perhaps without the uniqueness of the water one cannot brew to tradition. I also contemplated pilseners on this basis. Soft water is essential for pilseners, but is it as essential as the process of lagering to evolve the smoothness of classic pilseners? Then there is the yeast, but with the proper processing ale yeast can achieve closeness to this style. Hops? Yes, the type does help define the classic pilsener. I haven’t decided on this one yet. I need another homebrew.

Alcohol. Barley wine and Belgian-style Tripels, for example, have got to have alcohol. Without it these styles do not exist in mind or matter. Hard water, soft water, noble hops, ale hops, American hops, cold or warm fermented, dark or lighter—the essence of this style is alcohol and all the resulting qualities that naturally occur.

Process. German-style Altbiers come immediately to mind. Warm fermentation and cold lagering are the conditions that precede all Altbiers. Without employing this process, which imparts some unique attributes to their overall quality, Altbiers could just as well be another bitter or sweet brown ale or a dark lager. Warm ferment–cold lager is the most important defining basis of this enjoyable brew.

Packaging. This is a tricky one. Can packaging alone define the basis of a style? As beer enthusiasts we’d hate to consider it, but the realities of the beer world may preclude our own preferences. Let’s consider many of the sweet fruit lambics that are making their way into the market. They simply could not exist without special considerations during packaging; sweet fruit juice or flavoring is added at packaging time. The beer is then pasteurized to prevent fermentation in the bottle, a process identical to the making of some classic English-style sweet stouts. Millions enjoy these sweet fruit beers and sweet stouts. Packaging more than anything else is the basis of these styles, more so than the specifications of malt, hops and yeast. Would you agree?

Special ingredients. Herein lies the beer that may not be considered classic by most beer enthusiasts—yet. In this day and age, special ingredients have come to overwhelm the character of many beers. Belgian Wit (wheat or white) beers almost qualify for consideration on this basis. Their unique blend of orange peel and coriander and the quality of the yeast seem to be the principal basis of Belgian-style Wit beer. Chili beer, pumpkin beer, spiced holiday-cheer beer, cranberry beer and cherry beer all may represent a style whose basis is a specialty ingredient. Perhaps special ingredients are a catchall second-string basis for all those beers that are in their early stages of evolution. We don’t know which of the first seven characteristics to categorize them under—yet.

Say you are considering 30 or 40 other classic styles of beer. Under which category would you place them? And why would I want to go through this exercise anyway? It helps me better understand what and why I am brewing. Brewing as a craft involves these kinds of thought processes. It inspires a thirst. If I didn’t think about these kinds of things, I’d be pumping out “just” beer. I’m not into that kind of brewing.

The downside of thinking about the essence of brewing is that it can get downright confusing. I especially get confused after relaxing and enjoying one of my own homebrews, homebrews conceived and concocted from creative cauldrons of kettles and mind. On November 26, 1973, I brewed my first honey lager, a beer brewed with 40 percent honey. My friends thought it normal that I waved real monkey hair over the inoculated wort; but the weird thing was using honey in a beer. No doubt honey had been used in beer way before I ever thought of it, but the fact is I had never heard of such a thing. Thus was born Rocky Raccoon’s Honey Lager, and as “Rocky met his match and said, ‘Doc it’s only a scratch,’” we “proceeded to lie on the table.”

Yes, it was strange; so were my fruit beers, pale ales and lagers with pounds of fresh fruit added. They were considered “weird” beers, fun, tasty, but not seriously considered by any professionals, unless they were microbrewers.

Michael Jackson, at our 1986 American Homebrewers Conference, thought I’d really gone nuts when I introduced my commemorative conference beer. It was called Blitzweizen Honey Steam Barley Wine Lager. My intention was and still is not to make fun of beer traditions, but to peer over the edge and goose the creative possibilities. I have to admit there was no one basis upon which I brewed this beer. It was, rather, a celebration of all styles.

Little does Michael know that he is in part responsible for one of my beer style “gooses,” pushing the stylistic envelope. It was at one of the Philadelphia Book and the Cook festivities, where I was handed an absolutely delicious locally brewed imperial stout. With that in hand I was invited to attend Michael’s beer tasting being held in the adjoining hall. I quietly entered in the middle of his presentation, happening to sit among a few homebrewers. I still had quite a bit of tasty imperial stout in hand. Michael was halfway through his beer-tasting session and pouring Celis White, a light Belgian-style wheat beer spiced with coriander and Curação orange peel.

I looked all about me, pondering the Egyptian mummies and fantastic architecture of the hall. Then, as the ancient spirits swirled around the room, I had an impulse to create and go beyond what everyone in the room was tasting. Before I knew what I had done I was staring at a creation of half Celis White and half imperial stout. I sipped, smiled and shared it with the homebrewers sitting next to me. I think they agreed, but whether or not they did was irrelevant—I thought it had GREAT potential as a new beer. It was a new idea and, as I realize now, its basis was simply special ingredients, with the combination of Belgian traditions. The notion immediately became part of my inventive brewing plans.

Later, in May 1995, I traveled and tasted my way through Belgium. I fortified the knowledge I already had about Belgian ales and specialty beers. I brought the spirit of Belgian beer back to my homebrewery, and in June of 1995, Felicitous Belgian Stout was born. It was a beer I had never tasted before, except in my mind. There was no such style in Belgium.

Why do I call it Belgian stout? I brewed it with my new appreciation and knowledge of Belgian brewing traditions. If there were ever to be Belgian stout, what would it be? I considered the question seriously. It would be strong. Goldings-type hops would be used. A warm ferment would comfort the yeast. And the flavor and aroma of noble Saaz and Hallertauer would subtly finesse an already complex beer.



FELICITOUS STOUT

So what is it like? Felicitous Belgian Stout is a 6½ to 7 percent (I’ll be pushing the higher end next time I brew this) alcohol by volume, very dark stout without the sharpness of roasted malt. The roasted malts and barley are mellowed and lightened by the overriding symphonic combination of coriander and orange peel. The floral and earthy character of Saaz and Hersbucker Hallertauer hops lay a foundation of beer quality upon which the sparkle of spice rides. The Vienna and crystal malt help produce an overall malty character without being excessively full bodied. Fully fermentable honey boosts the alcohol while contributing unique fermented character to the beer, much as candi sugar would had it been used. This recipe can be found in About the Recipes.





If I’d had candi sugar on the day I had chosen to impulsively brew Felicitous Belgian Stout, I would have used it, as the Belgians so often do. Instead, honey would have to do on this inaugural occasion. Many Belgian types of ale possess the flavor and aromatic character of crushed coriander seed and Curação orange peel.

Banana aroma and flavor are also part of the character of many Belgian ales, especially the stronger types. The banana is a byproduct of certain strains of yeast usually fermented at 70 to 80 degrees F. While I can appreciate these banana esters in certain ales, I chose not to design the stout with this in mind, but you may do so with your choice of yeast. Wheat could have been used in the formulation, really authenticating the original half-and-half mixture of imperial stout and Celis White I had conceived in Philadelphia, but then again I took homebrewed liberty in deciding not to formulate with wheat (but then again, you may, if you wish).








CHAPTER 2

Brewery in a Goat Shed and The King Wants a Beer



THE 1980S were a busy time for me and for microbreweries. I put all my energies toward building up the American Homebrewers Association, the Association of Brewers (now called the Brewers Association) and the Great American Beer Festival. At the same time, many landmark breweries were getting their start. These were adventurous times when doctors, airline pilots, computer programmers, lawyers, teachers, social workers, salespeople and many other professionals were giving up their jobs, risking it all to pursue their passion for beer. Theirs was a belief that Americans deserved the opportunity for choice, flavor and diversity. The idea of great full-flavored lager and ale had captured a grassroots following. All of the microbrewed beer brewed in the 1980s didn’t amount to even a drop in the bucket—it was more like a wisp of vapor in proportion to the 6.2 billion gallons of light lager beer enjoyed by Americans each year. But everyone involved felt the excitement of being a pioneer on the frontier of a movement that was sure to win over the beer enthusiast who savored the flavor of real beer. Here are a few stories from that time.


Brewery in a Goat Shed
 Boulder Brewing Company

FOR THE FEW INDIVIDUALS who were lucky enough to have visited the original Boulder Brewing Company, the brewery will always be remembered as having been started in a farmhouse goat shed in Hygiene, Colorado. Opened in 1980, the Boulder Brewing Company, now called the Boulder Beer Company, is the oldest surviving craft microbrewery in America.

The love of beer and homebrewing provided the inspiration—microbrewing at its essence. Founders Stick Ware, David Hummer and Al Nelson decided that after their 14th single-barrel test batch of bottle-conditioned homebrew they were ready to explore the legal aspects of going professional. It wasn’t easy in those days to start a small brewery. Malt was available only in quantities measured by train car loads, hops were sold in bales weighing hundreds of pounds and fresh yeast cultures could be had only at great expense or through long overseas journeys from German and English brewing institutions. Getting a brewery license was an extreme challenge, as the government agencies in charge of regulating brewing laws were more experienced in dealing with million-barrel-size breweries. The hurdles to opening the Boulder Brewing Company in 1980 were unquestionably daunting but were overcome with microbrewing persistence and the assistance of the only other “local” brewery, the Coors Brewing Company (providing them with pale malt).

That three guys, homebrewing test batches, managed to acquire the necessary equipment, ingredients and permits to go professional is yet another fantastic tribute to the passion for microbrewing and beer. Their passion is, in my opinion, the only reason they succeeded.
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Otto Zavatone (with hat) at the “Goat Shed” Brewery with Michael Jackson (right), Fred Eckhardt (center, right) and Al Andrews (left)

English-accented Boulder Pale Ale, Porter and Stout were their initial styles of ale, introduced by original head brewer Otto Zavatone. Otto once jokingly described how he got the job of head brewer at the “goat-shed” brewery: “They told me I could be the brewmaster, except I had to build the brewery first!”

The beer was truly handcrafted in every way, filled with a gravity-fed bottling system and capped using a manual “homebrew” bottle capper. All the beers were refermented in the bottle, establishing natural carbonation. After moving to their current facility in the late 1980s Boulder’s hand-bottling system was abandoned. Today’s Boulder beers are of extraordinary quality, and their range of ales and lagers offer a variety of flavors for the beer impassioned. I’m particularly fond of their hoppy Hazed and Infused, a lupulinhead’s daydream.

But there was something charmed about their goat-shed ales of the mid 1980s. Otto Zavatone and his successor, Tom Burns, managed to extract unique, full-bodied, full-flavored ales from their small 1,200-square-foot brewery.

I have ever since been drawn to very small breweries, with batch sizes of five barrels or less. There is something unique about beers from breweries of this size. Perhaps it’s because of the scientific dynamics involved when brewing in small volumes. I often find myself tasting a new beer not knowing its origins and marveling at characteristics reminiscent of the earliest small microbreweries, only to discover that the beer was brewed in batches of five barrels or less. I’m content to believe that these qualities reflect the original passion of a brewer who started out small, with all the dreams of success dancing in their mind as they tended to every aspect of the beer’s production.



1981 BOULDER CHRISTMAS STOUT

In 1981 I shared a unique Christmas stout brewed by Guinness of Ireland with future Boulder head brewer Tom Burns. We both fell in love with the stuff, and Tom was determined to create a similar beer for Boulder. In those years Guinness had a tradition of making a special batch of Christmas ale. Its original gravity would match the year it was made, so that in 1981 the original gravity of their Christmas stout was 1.081—nearly double the strength of traditional draft Guinness stout. Tom Burns’s Boulder Brewing Company’s Special Christmas stout is rich, malty, smooth, velvety, strong and warming, with a wonderful hop balance that is not overwhelmingly bitter. It was one of the original American-brewed extra-special strong Imperial stouts. This recipe can be found in About the Recipes.





Only a Brick Remained
 Jim Koch, St. Louis and Boston Beer Company

IT WAS IN 1985 that Samuel Adams Boston Lager washed over the microbrewed beer scene. Like an unsuspected wave, it drenched beer drinkers and was popularly received as an old European-style pilsener lager. That year, the company, only six weeks old, flew in 20 cases of its beer, barely in time for the opening of the Fourth Annual Great American Beer Festival. It took top honors, winning the 1985 festival’s consumer preference poll. From that point on, the waves created by Samuel Adams Boston Lager continued to wash over the landscape of American beer drinkers. Within years it could be found wherever beer was sold, paving the way for the thousands of brands of microbrewed beer that were seeking enthusiasts.

The 1980s were difficult years for most microbrewers. Their passion was evidenced by the quality of their beer, but the established ways of America’s beer distribution system have always been a major challenge for microbrewers and a frustration for beer lovers seeking a choice. Great beer was being microbrewed, but the system failed to provide beer drinkers the access to beers they were growing to love.

The founder of Boston Beer Company and creator of Samuel Adams was a homebrewer, entrepreneur and, some say, a marketing genius. He recognized that brewing a distinctive and delicious beer was not enough—you had to make it accessible to beer drinkers. In that he succeeded. His name is Jim Koch. His father was in the beer business, and his great-grandfathers were brewers.

There’s a little-known fact about Jim Koch’s family brewing history that he shares with few people. He shared it with me the year before he introduced his first “Sam Adams.”

We met in St. Louis in the fall of 1984. I was attending a Master Brewers Association of the Americas Conference and had taken the afternoon off to rendezvous with Jim and his father, Charles Joseph Koch, Jr. We drove from the conference center to the vicinity of Anheuser-Busch’s brewery. “It’s near here.” Jim said as he sat up with visible excitement in his posture. His father glanced up the side streets, hinting recognition.

We parked the car. After walking several blocks, Jim’s father announced, “We’ve got to be close. I recall that the Anheuser-Busch smokestack was visible from the site.” Coming upon a vacant lot overgrown with weeds and strewn with odd refuse, Jim and his father began examining the remnants of a low-lying stone wall paralleling the sidewalk. “I think this is it!” exclaimed Jim, his father agreeing but with a tone of doubt. We walked slowly onto the lot, avoiding rusty cans, the odd discarded tire and gnarly-looking weeds. We came upon a small indentation at the center and kicked away the loose dirt and rubbish. A smile crossed father and son’s faces as the evidence revealed we had found what they were seeking: the site of the Louis Koch Lager Brewery, the home of the Koch family–owned business that brewed between the 1860s and the 1880s. All that remained were a few stacked stones along the sidewalk and the wooden brick floor on which we were now standing.
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On the southeast corner of Sydney and Buel Streeets, St. Louis
 Louis Koch’s Brewery. Courtesy Jim Koch.

Well preserved and black with the brewer’s pitch used to line the inside of wooden barrels, the 4 × 6 × 2-inch wooden bricks was all that remained of the cooperage area of the brewery. It was the area where wooden barrels were built and reconditioned for beer.
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Jim Koch and his father, Charles Joseph, in 1984 chipping away masonry souvenirs from the site of the Louis Koch’s Brewery in St. Louis. The Anheuser-Busch Brewery is centered in the background. On the southeast corner of Sydney and Buel Streeets, St. Louis
 Louis Koch’s Brewery. Courtesy Jim Koch.




SAMUEL ADAMS 1880

Neither an American nor a European-style pilsener, Samuel Adams Boston Lager is a re-creation of a historical American-type golden, hinting-at-amber, lager beer. Full-flavored, with a delicate proportion of dark caramel malt complemented by the unique flavor and floral character of German-grown hops, it’s every bit as refreshing as classic pilsener. The Louis Koch Lager Brewery created a beer of its time, forgotten until Jim Koch resurrected it. Here is a recipe that may approach today’s Samuel Adams Boston Lager, as well as the lager at the family’s 1880 brewery. This recipe can be found in About the Recipes.




We each took a brick as a souvenir and as we approached the car, Jim’s gait quickened. He opened the trunk and took out a sledgehammer. Returning to the wall, he and his father wailed on the stone in the shadow of the world’s largest brewing company. Pieces of the wall crumbled. The two men lifted a few chunks of foundation wall and placed them in the trunk of the car. And left the vacant lot to its destiny.

Since then I have heard Jim remind brewers several times that people DRINK the BEER. It is not a commodity, a label, an added flavor, nor market research. It has soul and heart. I would add, so do the people who make it. Jim has nurtured the new family brewery as one of the world’s leading brewers of specialty craft beers in the true spirit of a microbrewery.


It’s true, Samuel Adams Boston Lager started as a homebrew. I brewed the first batch in my kitchen in 1984 using a recipe of my great-great-great-grandfather’s from the 1870s…I fell in love with the taste of this beer. I thought that if I could taste this beer every day of my life, I’d be a happy man. That was my motivation for starting the Boston Beer Company.

—JIM KOCH, FOUNDING PRESIDENT/CEO, BOSTON BEER COMPANY




Message on a Bottle
 Anchor Brewing Company

SOMEWHERE in the United States there is a unique, old and majestic pipe organ. Its spirit comes alive with the touch of human endeavor. It is a very special organ, because it keeps a secret hidden somewhere in its dark recesses—a very special message. Carved in small letters where no one will notice until perhaps another century is the simple message: “Relax. Don’t worry. Have a homebrew.”

It’s the message of a homebrewer who specializes in reconstructing these grand pipe organs.

In 1986 I had the opportunity to tell this story to Fritz Maytag, president of the Anchor Brewing Company in San Francisco. We were both enjoying the beers of our choice. He cracked a small smile, glanced aside quickly and returned with a story of his own.

Fritz knew a very skilled and proud violinmaker who was in love. He’d confided to Fritz that written somewhere inside his most recent violin was a message that, in all probability, no one would notice for another thousand years. The message read: “I love you Susan.”

I wonder how many other people take pride in their skills and express their satisfaction in life’s endeavors with small, unrewarded messages.

After my conversation with Fritz, I too became a bit inspired. My idea took seed at the Brewers Association of America Conference in 1986, where 14 breweries were represented. Wouldn’t it be a great gesture to collect labels from each of the 14 participating breweries and have the CEO/president of each of these breweries sign the back side of everyone’s label? In the end, each CEO would receive a collection of each label plus his or her label signed by 13 other CEOs.

I collected the blank labels and organized a sequential mailing. About six months later I received all of the signed labels and redistributed them. Fritz told me that he randomly inserted the signed labels into a bottling run of his Anchor Steam beer. I don’t know what became of the others (Jerry Smart, Boulder Brewing Co.; Kendra Elliot, Dixie Brewing Co.; F. X. Matt II, F. X. Matt Brewing Co.; Fred Huber, Joseph Huber Brewing Co.; Paul Mayer, Jacob Leinenkugel Brewing Co.; Bill Smulowitz, The Lion Inc./Gibbons Stegmaier Brewery; Matthew Reich, New Amsterdam Brewing Co.; Bill Smith, Pabst Brewing Co.; Alice Victor, Savannah Beer Co.; George Korkmas, Spoetzel Brewery; Ken Shibilski, Stevens Point Brewing Co.; Dick Yuengling, D. G. Yuengling and Son). I have my own collection framed on an office wall—a reminder of the passion that brewers share. A little bit of history. Some of those breweries and people are no longer with us.

I often wonder why microbrewing and homebrewing seem to be one of life’s frequently celebrated endeavors, an endeavor that often prompts the best from individuals. Every day thousands of brewers leave small, unrewarded messages in each and every drop of beer they make. “Relax. Don’t worry. Have my beer.” “I love you.” “I respect you.” “I appreciate that you enjoy my beer.” “You are simply the best.” “Thank you.”

Irish French Ale in the High Country
 George Killian’s Irish Red

FALLING IN LOVE in France. A desire to marry and relocate to America. The relatives from Ireland who must grant permission. An impassioned relationship; a contract with the parents in Ireland and those that had kept her in France. Moving to America. Arrival. Culture shock. How to introduce her to friends? At first adhering to her origins, she slowly evolves and eventually becomes more American than she is French or Irish. In middle age, she is ignored, shelved for younger passions, but she still survives. Her roots have been misplaced, lost. But her pride persists; she is nominally supported and enjoys an active life as the unknown horizon of twilight approaches.

 

IT HAS all the intrigue of a movie romance. It began as a passionate love affair in the late 1970s and early 1980s with Irish Red Ale, brewed in France by the Pellforth Brewing Company, which had a license agreement with the Irish company George Killian Lett Brewing Company. Visiting France, Peter Coors of the Coors Brewing Company discovered this wonderfully complex red ale and considered how to brew it in America and successfully introduce it to American beer drinkers. He pursued his company’s interest in the ale.

The years of intrigue and initial development were from about 1980 to 1982. During that period I was fortunate enough to be given a 250 ml bottle of George Killian’s Irish Red Ale, brewed at the Pellforth brewery. It was a marvelously complex ale with only subtle fruitiness but with big notes of nuttiness and toasted malt, balanced with hop character. Not overly bitter, it was smooth with quite a bit of drinkability. I recall a hint of floral aroma, perhaps from French countryside hops.

Its new home in America necessitated a makeover for the American public. In the early 1980s the pilot brewery at Coors occupied a relatively small space of about 5,000 square feet. Batch sizes were also small, at about 40 barrels. At the time, the brewery was producing over 15 million barrels of Coors, Coors Light and Herman Joseph. The Coors pilot brewery was the largest of the half-dozen microbreweries that existed in 1981.

I had earlier been introduced to the pilot brewery’s head pilot brewer, Gil Ortega. One of the charges of the pilot brewery was product development. When homebrewers were invited to stop by and assess their experiments with “Killian’s Red Ale,” we jumped at the opportunity.

When given creative choices, most brewers who call themselves masterbrewers will jump at the opportunity to develop new products. The spirit of beer passion was certainly evident in this tiny section of the Coors brewing factory.

There were many test batches, trying different malt types with varying degrees of toasting. At first different ale yeasts were used, producing full-flavored red ale with hints of fruitiness and, unfortunately, explosively active warm-temperature fermentations frothing out the tops of the fermenters. The brewers and homebrewers seemed to enjoy these earlier prototypes. So did several of the Coors staff, but operationally the brewery had other priorities. The fermentations certainly needed to be tamer, and warm-temperature fermentations would require refitting with accommodating equipment. Ale yeast in a lager brewery made Coors nervous. And the looming marketing priority seemed to be “make us something that we can sell to our lager drinkers.”

[image: image]

Dave Thomas and Chuck Hahn worked on the original versions of Coors’ Killian’s Irish Red Ale



GEORGE KILLIAN’S IRISH RED ALE FROM PELLFORTH

Richly flavored with the subtle and romantic floral character of Santiam hops, this ale’s long kettle boil accents the toasted and caramel character of malt. The beer’s reddish glow is impassioned by the enthusiast who seeks original red ales. This recipe can be found in About the Recipes.




Killian’s Irish Red Ale, originally introduced to the public at the first Great American Beer Festival in 1982, was indeed “top fermented” with ale yeast, but likely lagered at cooler temperatures to soften its complexity. I recall it being very well received. Most beer enthusiasts at the time were utterly astonished that Coors would be so bold as to brew distinctive red ale with a notable degree of complexity.

Time passed, and the company probably realized that if Killians were to survive, it had to increase its appeal to the average American beer drinker. In the following years, lager yeast replaced ale yeast and the complexity was reduced to accommodate the more popular tastes of the time.

Killian’s has survived. It bears very little resemblance to the original 1982 recipe and it certainly has lost any connection, other than by name, to the red ale Peter Coors romanced in France. Yet it reminds me of the very beginnings of the emergence of microbrewed beer and of Coors’s early passion for interesting, flavorful, complex beers.

Coors remains involved with the spirit of microbrewed beers. They produce Blue Moon Pumpkin Ale and Belgian-style Wheat Beer, and at the Sandlot (micro) Brewery at the Coors Stadium in downtown Denver they are brewing a wide variety of ales and lagers. There is
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