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  AN INTRODUCTION
TO ARTISAN BEER

  The renaissance in beer making that started several decades ago had its roots in the brewing centers of the world, a factor noted by the new generation of craftsmen. Flavors and styles were adapted by this group of artisan brewers, often designed to please themselves and their colleagues. No longer would the mass-marketed varieties be adequate; it was time for a change. Beer makers opted to create their own take on how beer should taste and trusted that the public would approve.

  These artisan brewers analyzed what was in the market, frequently using non-American beers as their guide. In my talks with brewers, especially those in the midst of building a new beverage, it would not be unusual to see bottles of various beers being sampled and dissected. “What do I like about this?” “How can I accomplish what I want, yet remain true to the style?” were questions asked.

  Small test batches were produced and people, often from the general public, provided feedback, much of which was employed in the final recipe. Ultimately, however, the brewer decided for himself the specifics and then produced his beer.

  Now, well into the twenty-first century, this new group of artisans has taken the reins. They started as homebrewers, honing their skills on a limited basis to a small but appreciative audience. There are no rules, ingredients vary, and, in some cases, brewers do not replicate the same beer twice. Imagine drinking a Budweiser or Coors that didn’t always taste the same! That’s part of the beauty of beer today.

  I had my first taste of beer before the age of two. That got your attention, didn’t it? I’m not petitioning for a guest spot on Intervention, nor am I suggesting that I’ve ever had an issue with alcohol abuse in my family. I can recall my mother having a glass of beer and giving me a sip—much to the amusement to the rest of my family—because I liked the feel of “toam” (that’s “foam” to you). I don’t think she really liked the stuff that much, but everyone seemed to enjoy my performance whenever a bottle was opened.

  Even as a young boy and well shy of legal drinking age, I was able to have a beer at home, under the supervision of my parents. This made me the envy of all the guys in my neighborhood. Friends would tell me how cool my dad was because I was allowed to drink at home.

  In reality they had no idea of my parents’ logic. My mother and father felt that, under proper supervision, a slight intake of beer would instill respect for the beverage when a child was maturing. Think of it. Tell a child not to do something and what frequently is the outcome? That kid wants to do what is forbidden. Knock on wood, but overconsumption never was a concern for me. I guess you could call it “love at first sip,” but, as you now understand, my love of beer has existed just about as long as I’ve been alive. And now we are in an era when the choices are broad with flavors to suit all tastes. It is the perfect time to enjoy the most social of all adult beverages, beer.
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  In its most basic form, beer is made from water, yeast, an herb or spice for flavor, and a malted grain. Although barley normally is that grain, rice, corn, wheat, and other items can also be used.

  Evidence exists that barley, a substance that produces good beer but not-so-good bread, was grown six thousand years ago in Mesopotamia. Other cultures, such as that of the Sumerians, have left artifacts that affirm the production of beer. In some societies, beer served as legal tender. The people who built the Egyptian pyramids were given the beverage as payment, known as kash. It would be safe to say that the drink was accepted universally throughout the recorded history of humankind.
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  For hundreds of years, beer was perceived as a nutritious concoction, at least in part because the presence of alcohol made it a safer beverage choice than water.

  As time progressed, the science of brewing evolved into a deep-rooted native trade, where the drink was made for local consumption. Because transportation consisted of horse-drawn carts traversing bumpy dirt roads, it made little sense to worry about sending beer over long distances. That thought, however, came to an end during the era of exploration to the New World.

  Although a maize beer was created by Mexicans, brewing first took place in what would become the colonies in the late 1500s, years before the first settlement at Jamestown. In September 1620, the Pilgrims set sail on the ship Mayflower from England. The 102 people on board (only 35 of whom actually sought religious freedom) simply wanted to leave England for a new life in America. The two-thousand-mile voyage took over two months to complete.

  Aboard the ship were items such as bread, fruits, dried meats, cheese—and beer. Unusual, you say? Including beer on sea crossings was common practice in the years prior to refrigeration, as fresh water would go bad quickly. (Remember, this was before chlorine and filtered water.) With its alcohol content, beer remained potable longer than water. Additionally, there are records indicating that the Pilgrims landed on the shores of Massachusetts in part because of a lack of beer.

  In Saints and Strangers, author George F. Willison refers to John Alden as “tall, blond and very powerful in physique … a cooper by trade, he was now carefully tending the Pilgrims’ precious barrels of beer.”

  A journal entry from 1622 declared that the Pilgrims actively looked for a place to set up a permanent landing, “our victuals being much spent, especially our beer.”

  Had there been more beer on the ship, might they have landed on what now is New York? As for the Puritans who set sail for Massachusetts Bay a decade later, Willison wrote that their “good ship Arbella carried 10,000 gallons of wine, fourteen tons of fresh water and forty-two tons of beer.”

  Throughout the seventeenth century, those people who chose to travel to the colonies of Maryland and Virginia faced similar risks: pirates, warships, storms, sickness, and disease. Add to that the sameness of being at sea with no change of surroundings. Conditions were cramped with little headroom, causing people to travel with supplies and much of the ship’s cargo. Ventilation was poor. Depending on one’s social status, time spent on deck was limited and occurred only when there would be no interference with the sailors who labored on the ship. During times of inclement weather, air hatches were sealed to prevent water from entering. Diseases such as dysentery or typhoid spread quickly.

  Food that was brought on board usually was eaten cold, although some of it could be cooked on the ship’s hearth, depending upon the size of the vessel. In any event, the same foods were eaten every day. Biscuits, known as hardtack, were baked until rock-hard so they might last as long as possible. Before they were eaten, they would be soaked in beer to try to soften them. Why beer and not water? As I mentioned earlier, beer remained safe to drink, whereas water turned bad. It was common practice to use one’s teeth to strain water in an effort to remove the algae and bugs that tended to fill the cask after a week.
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  Make no mistake about it, although beer remained drinkable for much longer than water, it did not have an endless shelf life. The British navy had to cope with long journeys, especially when traveling to warm regions, resulting in flat, spoiled beer. Keep in mind that these primitive brews were unfiltered, suggesting that they were cloudy in appearance. That murkiness came from the presence of yeast, meaning that not having beer usually meant not having the B vitamins that the drink supplied. In addition, the beer was relatively weak, providing just enough alcohol to keep the fresh water from turning undrinkable.

  By the mid-1700s, another beverage became popular with sailors: grog. Because colonization had expanded and the men aboard the ships were being sent on longer expeditions, some of which were to balmy climates, grog became the drink of choice. Rum was issued to sailors, but many instances of drunkenness occurred, adversely affecting the operation of the ship. Up to one-quarter of a pint of rum was given twice a day to each person. In time, Admiral Edward Vernon ordered it to be diluted at the rate of one part rum to three parts water. Vernon had the nickname “Old Grogram” because of the grogram coat he wore, and his sailors called the diluted rum grog after the admiral. The term groggy originated at this time, an indication of a person who was feeling the effects of drinking a bit too much. The rationing of rum continued in the Royal Navy until 1969.

  Sailors stationed in the English Channel maintained their love of beer and were issued a gallon of it daily, per person. The same practice applied to all men stationed in cool climates. The problem of keeping the drink fresh for those long trips into the tropics had to be addressed.

  Before the end of the century, the government decided to get involved. A number of ideas were put forth and considered. Finally, a suggestion was made that brewers should boil away most of the wort (pronounced wert, this is the liquid prior to fermentation). Then sailors could add water at sea, providing a fresher beverage. Even though this procedure worked well in cool waters, the obstacle relating to warm territories was not overcome. As British troops moved into India, something had to be done, and soon.

  To preserve as much freshness as possible, ale was placed in the lower part of the ship’s hull, the coolest part of the vessel. Yet the temperature varied greatly. Documents from this time period confirm a range from the low fifties to the mid-eighties, particularly when the ships entered the equatorial regions and also as they approached India. Take a four- or five-month crossing and couple it with temperature extremes and the constant swaying of the boat and you have the ingredients for severely damaging the quality of any beer. Yet brewers continued to make beer for export.

  Porter, a dark roasty style of beer that was extremely popular in London, typically was the beer sent to India. Regrettably, it arrived tasting stale and sour. Also, the dark ales plainly were not as satisfying to the colonists now living in the warmth of their new country.

  The solution came from a brewer living in London. Until this time, most brewers were trying to alter their methods, in an attempt to turn out a more stable beer. George Hodgson, however, created his India ale, a derivation of his pale ale.

  Hodgson’s ales were among the first beers that were not brown or black. What separated India ales from all others was the increased alcohol content, a primary weapon against spoilage. Brewers also recognized the preservative qualities that hops offered. Consequently, Hodgson added an additional dose of hops (and more sugar) to keep the yeast functioning during the lengthy voyage. The end result was a bitter, bubbly pale ale that successfully survived the long trip. Hodgson became a folk hero. Within twenty-five years, beer shipments to India increased fivefold.

  By 1830, Hodgson controlled the Indian market, although some unethical business methods were employed. Upon hearing that another brewer was preparing pale ale for export, Hodgson flooded the market with his product, effectively lowering the price and removing competition. Then, in following years, he reduced deliveries, thus recovering lost profits from the past.

  Success breeds copiers, and there was no shortage of them throughout England. The best came from an area known as Burton-on-Trent, now considered the brewing hub of the country. The secret was in the water, possibly the most overlooked component in the construction of beer. Burton water is high in sulfates, allowing the brewer to vary the amount of hops used. The net result was a strong, flavorful ale that tasted better and had a longer shelf life than that of Hodgson, ultimately leading to his demise.

  India pale ale or IPA remained an export-only drink until a ship heading for India was demolished. Its cargo was sold, and Britons were exposed to this beer’s existence. It became enormously popular locally and soon spread throughout much of Western Europe. These were powerful beers indeed, approaching 10 percent alcohol by volume. Before the end of the nineteenth century, all that changed and India pale ales became remarkably weaker.

  The British government moved from a structure that taxed the raw materials used, to one that was reliant upon the alcohol content of the wort. Hence, watery beers now were produced. As the Industrial Revolution came to be, including the introduction of refrigeration, IPAs fell out of favor, replaced in the colonial trade as the Germans gained recognition with lager beer.

  The practice of equating beer with seafaring has been revived by the Global Beer Network, importers of Piraat, a Belgian-made 10.5 percent alcohol-by-volume India pale ale, brewed in the tradition of the type of beer that probably was found on many seventeenth- and eighteenth-century ships.

  Mechanical refrigeration was the single most important innovation that changed the brewing industry. It allowed beer to be moved worldwide. The invention of the microscope meant that yeast action could be studied and improved. As the drinkability of the beverage increased, so did the distance that beer could be successfully shipped. Within a few generations, improvements in transportation changed people from hesitant to enthusiastic travelers.
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  Beer has been popular in the United States since the country’s inception. There were more breweries in the late nineteenth century than exist today, but there are different concerns. Obviously, back then access to a variety of beers was limited because transportation simply didn’t allow for extensive distribution. Consequently, I’ll limit any further discussion regarding beer history to the period from the mid-1970s forward.

  Certain key events that took place in that decade still resound today. The year 1976 is considered a landmark in American beer history, as it was in October of that year that the first modern microbrewery, New Albion Brewing Co. of Sonoma, California, was incorporated. Keep in mind that the working definition of a microbrewery is a company producing up to fifteen thousand barrels (17,600 hectoliters) of beer annually. Today the word microbrewery has evolved into craft brewery, an independently owned business turning out up to two million barrels of beer a year. Near the end of the 1970s, there were fewer than fifty breweries in the entire country. Contrast that with a hundred years prior, when close to three thousand breweries existed nationwide.

  Although New Albion lasted only six years, the wheels were in motion for an increased interest in full-flavored beers, as opposed to the mass-marketed, cookie-cutter beverages that had been the norm.

  Also in the late 1970s, two other elements provided direction for this burgeoning industry. A British writer, Michael Jackson, achieved acclaim for his 1977 book, The World Guide to Beer, legitimizing the trade and alerting the masses to the fact that the American beer scene was about to change. In October 1978, President Jimmy Carter signed a decree that legalized homebrewing at the federal level. It was this piece of legislation that was the driving force behind authorization to sanction more areas to permit microbreweries. Less than a decade later, a number of western states had their own micros, including the still-thriving Sierra Nevada Brewing Co. of Chico, California. By the way, I would be remiss not to mention the contribution of Fritz Maytag of appliance fame, who took ownership of a failing San Francisco, California, brewery, the Anchor Brewing Co., and transformed it into a classic example of an industry leader. Anchor remains one of the most respected companies in the business.

  In the 1980s, a splinter from the micro, the “brewpub,” came into being. What distinguished it from a brewery was the fact that food was served in the place where the beer was made. Although the handcrafted beer remained the primary attraction for those who frequented the brewpub, as time progressed emphasis was given to food preparation. Today any good brewpub will feature an extensive array of beers

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
    	Lower rates of heart disease by 30 to 60 percent.

    	Aid in bone formation. Beer contains silicon, a mineral that helps to build bone mass.

    	Prevent cell damage that can lead to cancer and heart disease.

    Two ingredients in beer, hops and malt, supply much-needed antioxidants, known to fight disease. Beer contains polyphenols, also found in berries, tea, grapes, wine, olive oil, cocoa, certain nuts, and other fruits and vegetables.

    	Reduce incidence of diabetes.

    	Protect against certain types of strokes, Alzheimer’s disease, and dementia.

  

  
  
  

  QUICK RESOURCES

  In this age of rapid information retrieval, folks love to gather as much knowledge on a subject as possible, assuming it comes from reliable sources. Worldwide, well over one billion people are using the Internet. In North America, 70 percent of the population draws on electronic media for various activities. As it applies to the subject of beer, ’Net research is flourishing with no sign of a letup.

  So let’s identify where you might go to get the essentials on this beverage. Needless to say, if you are interested in the most current information, then do access the Internet. One of the best sources is Beer Advocate (www.beeradvocate.com). There are sections dealing with festivals, news, styles, events, and a forum where members may exchange ideas. I find the reviews to be exceptional, including those by brothers Jason and Todd Alstrom, creators and moderators of the site, as well as by the many regulars who frequently post. I’ve not identified any biases in terms of product favorites; the site seems to be quite impartial. I’d make this my first choice for reference.

  California-based Jay Brooks runs the Brookston Beer Bulletin (www.brookstonbeerbulletin.com), a particularly instructive site complete with reviews and candid opinions. You think Jay likes his beer? He has a son named Porter. You’ll like the fact that Jay constantly updates his blog. I’d bookmark this and check it on a daily basis.

  Don Russell is an award-winning author and columnist known to many as Joe Sixpack. In fact, his website is www.joesixpack.net. Don’t let his moniker fool you; he’s craft-beer-savvy. His first book, Joe Sixpack’s Philly Beer Guide, should be considered a must for anyone visiting the City of Brotherly Love. Philadelphia has some notable watering holes, and Russell identifies them for you, complete with a walking tour map. Maybe it should be called a stumbling tour.

  Realbeer.com (www.realbeer.com) is another terrific source on an assortment of beer topics, including how to brew, beer and health, and much more. The site features columns by some of the top writers around the world, giving Realbeer.com a global focus.

  I got to know Canadian Stephen Beaumont several years ago when we toured a few breweries. I consider him one of the most knowledgeable people around on the subject of beer and food pairings. Beaumont has written for many of the top newspapers and magazines in the world and has authored several books, including Premium Beer Drinker’s Guide. Not too long ago, he opened beerbistro, a very beer-friendly dining establishment in Toronto. Check out its site at www.beerbistro.com for an understanding of Beaumont’s philosophy.

  Stephen publishes a website called World of Beer at www.worldofbeer.com with monthly tasting reviews and updates. Get on his mailing list to receive his latest announcements.

  If you have an interest in homebrewing, Brew Your Own, a spin-off of the magazine of the same name, is an exceptional site. Actually, you don’t have to be a homebrewer to get value from BYO. Visiting the website at www.byo.com will give you a greater understanding of the beer you are drinking. They profile beer styles and delve into related beverages, such as mead.

  If you enjoy Brew Your Own, you should find value in Modern Brewery Age (www.breweryage.com). Though pitched to people working in the beverage trade, the site and magazine have kept pace with the times and emphasize the craft and imported beer segments, as well as upcoming trends.

  The Beer Institute started in the 1980s to lobby Congress on behalf of beer industry. Members include a comprehensive cross section of the largest breweries in the United States, in addition to the smallest of micros. Adjunct businesses also are members. For the consumer, there are sections pertaining to beer history, and the links section is noteworthy.

  The Brewers Association (www.beertown.org) was set up to advance US craft-brewing interests. There are informative links on the website to such topics as “Beer and Health” and “Beer and Food.” Information is informative and easy to read. The site is regularly updated, with facts and figures kept as timely as possible.

  In the late 1980s, “brewspapers,” or beer-themed newspapers, entered the scene. Celebrator Beer News was the first to make a national impact; it still exists today, stronger than ever. The publication is a bimonthly and is available through subscription. There is a distinct West Coast focus to Celebrator, but recent years have seen the addition of writers from other locales. I especially like the fact that they employ top-notch journalists, including the aforementioned Jay Brooks and Steve Beaumont, Jack Curtin, Lisa Morrison, Carolyn Smagalksi, Christina Perozzi, and Fred Eckhardt.

  Ale Street News started in 1992 in the northern part of New Jersey and quickly gained a loyal following. Whereas Celebrator had a West Coast feel, ASN garnered a market on the East Coast. That has changed in recent years to more of a national and international market, but the quality and relevance have not. Circulation is near the hundred-thousand mark, making it the most widely “beeriodical” in the United States.

  Brewing News, like Celebrator and Ale Street, is a bi-monthly. Unlike the others, Brewing News is a series of regional newspapers, ensuring excellent local coverage. There currently are seven such periodicals under the company umbrella: Great Lakes Brewing News, Southwest Brewing News, Mid-Atlantic Brewing News, Yankee Brew News, Northwest Brewing News, Rocky Mountain Brewing News, and Southern Brew News. Certain featured articles may be repeated in all publications, but the individual writers live within the area they serve.

  The “Big Three” newspapers of the industry can be had via subscription for approximately twenty dollars each per year, but you may also be able to obtain them for free. Many well-stocked purveyors of beer and most breweries and brewpubs offer them to their public just for visiting. You probably won’t find Celebrator in Boston, nor will Yankee Brew News be available in San Francisco, but the odds of finding at least one of these publications are good. In my area, I regularly pick up Ale Street News and Mid-Atlantic Brewing News and haven’t paid for a copy in years.

  As I stated, there is no place where you’ll find timelier information than online. Use your favorite browser to conduct a search and you’ll find scores of pertinent sites, offering anything you might want to know. Do recognize that this medium is volatile and that sites can and do change regularly. I have a high degree of confidence that those websites documented here will remain intact for some time.

  The rise in online programming is supplanting that of more traditional means, such as commercial television. Sources such as YouTube, iTunes, Viddler, and many more allow visitors literally thousands of programming choices. Unfortunately, today’s favorite could easily be gone tomorrow. Recommending specific programming is meaningless for exactly that reason. Still, I’m relatively confident that original shows on the subject of beer will continue to be developed for the foreseeable future. They certainly are worth checking out, and most are totally free.
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[n ancient Egypt, brewing often was done by women, in part to make extra
money. To the left, workers are crumbling lightly baked bread into small
pieces before it is strained with water. Fruit was added to provide additional
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That Made Milwauvukee Famous

The Joseph Schlitz Brewing Company, was once the largest beer producer
in the world. Its signature slogan was “The Beer That Made Milwaukee
Famous.” Note the reference to the maintenance of good health by regular
consumption of Schlitz with its “Sunshine Vitamin D.
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Started in 1829, the Yuengling brewery started in Pottsville, PA and holds
the title of “America’s Oldest Brewery.” lts fans are among the most loyal of
all beer drinkers. Canada’s Molson Brewery actually was founded in 1786.
An American court of law sided with Yuengling in its claim that they may
proclaim themselves as the oldest American brewery, citing a belief that ULS.

residents equate the use of the word “America,” with “United States.”
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Malted barley is grain that is allowed to sprout to a degree before it is dried.
his converts starch into simple sugar and enzymes necessary in the brewing
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redited with being the makers of the first beer, Sumerians, living in what
is present day Iraq, created a form of wedge writing on clay tablets sometime

around the 4th century B.C. This tablet depicts one of the most important
iscoveries to the civilization, directions on how to make beer, quite possibly






