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Give me a woman who loves beer and I will conquer the world.
--Kaiser Wilhelm

Jamie & Paul Langlie, Editors
(301) 933-3081
E-Mail: langlie@burp.org
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April 14

Meeting and Bock Competition
Arlington, VA, 1:00 PM (Bock
Educational Session at 12:30 PM)

April 24,25

Brickskeller Belgian Tasting

May 12

Meeting, Chili Cookoff, and Hennepin
Clone Competition, Vienna, VA

May 19,20

Spirit of Free Beer, Old Dominion BC

June 16

Meeting and IPA Competition,
Huntingtown, MD

July 21

Meeting and Pilsner Competition,
Darnestown, M D

Aug 10,11,12

Mashout, Popenoe Mountain

April BURP Meeting –
Bock Competition & Tasting
Saturday, April 14, 2001

May Meeting
Annual Chili Cook-off
Saturday, May 12, 2001

10812 Newport Mill Road
Kensington, MD 20895

Spirit of Free Beer Update
Our ninth annual Spirit of Free Beer Homebrew
Competition is scheduled for May 19-20, 2001, at Old
Dominion Brewery in Ashburn, VA. This event
represents BURP to the outside world. We are, once
again, one of the MCAB qualifying events (signifying
the importance of BURP to the Brew Clubs nationwide)!
Kathy Koch, Steward Coordinator, is looking for
volunteers: “You know the drill; free fun, food, lots of
friendship, a chance to observe master judges and learn
what makes one beer good and another great--oh yeah,
you get to taste all this good stuff because it's free beer.
Volunteers can sign up for Sat, Sun, or both. Respond to
Kathy Koch’s e-mail address kdkoch@erols.com. Early
volunteers get to indicate preferences on what tables to
work.”
SOFB 2001 coordinators to date are listed below. Please
contact the following to volunteer:
Judge Coordinator
Tom Cannon (judges@burp.org)
Steward Coordinator
Kathy Koch (stewards@burp.org)
Prize Coordinator
Betsy Kepler (prizes@burp.org)
Volunteers are also needed for several other positions,
including Registrar and Transport Coordinator. If

BURP News is the official newsletter of Brewers United for Real Potables. BURP is dedicated to promoting homebrewing. Annual
dues are $15 for individuals and $20 for couples. If you care about the beer you drink, join BURP. Please submit new memberships,
changes of address, and corrections to BURP, 10715 Jones St, Fairfax, VA 22030. Articles for the BURP News should be delivered
on diskette or paper to the Editor (address is in the masthead) or sent to her at langlie@burp.org. Microsoft Word or text format is
preferred.
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interested in volunteering or helping out in any other
way, please contact SOFB 2001 Competition Organizer
Andy Anderson at 703-549-7224 or e-mail
andy@burp.org.
Web Info: Full information for BURP's Spirit of Free
Beer will soon be available on the BURP website
(http://burp.org). Check the site frequently for updates.

Page 2
Special thanks go out to two of my favorite BURPers –
Wendy Aaronson and Alison Skeel. Wendy organized
and conducted the very successful stout educational
session at the beginning of the meeting, and Alison did
an incredible job getting the 27 entries in the Dan
McCoubrey Memorial Stout Competition registered and
judged. This was one of our largest monthly
competitions and the first that Alison conducted in her
new role as BURP Minister of Culture. Talk about
jumping in with both feet!
Last but not least, I’d like to thank both Leo Rydlun for
all of his help decorating and Kathy Koch for providing
St Patricks Day hats and party favors for everyone.
If the rest of our 20th anniversary year goes as well as
this great kickoff event, we should be in for some fun
times!

Primary Fermentations
Bill Ridgely, Fearless Leader
A lot of kudos go out this month to the folks who made
the BURP 20th Anniversary St Patrick’s Day Party a
rousing success. First, thanks to Rod & Masako Rydlun
for letting us use (and unfortunately abuse) their home,
considering the storm that arrived in the middle of the
meeting, forcing the muddy masses indoors. For the
most part, though, a great time was had by all on a day
when temperatures stayed high enough to keep us all
outdoors. There were actually several parties happening
at the same time – the outdoor beer and food fest, the TV
room basketball party, and the upstairs Irish music gala,
courtesy of Chuck “Pops” Popenoe and his band of
renown. I was a bit disappointed that more folks didn’t
make it upstairs to hear the band. They played a terrific
show and thoroughly enjoyed themselves in the process.
Our thanks go to Pops and his fellow entertainers.
A highlight of the meeting for me was the Dan
McCoubrey “Irish Stew for 100”. The BURP 20th
Anniversary Team worked hard to prepare this
delectable dish (in both beef and lamb versions) for
everyone. I’d like to express my thanks to team leader
Bud Hensgen and the rest of the crew for pulling things
together. The stew crew consisted of Bud, Bruce Bennett
& Nancy Cosier, Rick Garvin & Christine Lewis, Bob &
Betsy Kepler, Kathy Koch, Bob Cooke, Paul & Jamie
Langlie, Peter & Joyce Long, Debbie Parshall, and
Alison Skeel (Wendy and I helped out a bit, too). Again,
thanks to everyone for pulling this monumental task off.
Both versions of the stew were excellent!

The next BURP meeting will move back to Virginia and
feature bock beer as the theme. Although Wendy and I
won’t be able to attend, we’ll have an entry in the
competition in hopes of gaining a point or two in this
year’s Brewer of the Year rankings.
I’ll look forward to seeing all of you at the May Chili
Cookoff. Cheers!

Competition Update
Alison Skeel, Minister of Culture
March -- Dan McCoubrey Memorial Stout Competition
Winner: Dave and Becky Pyle, Oatmeal Stout
2nd Place: Dave and Becky Pyle, Sweet Stout
3rd Place: Andy Anderson, Dry Stout
Many thanks to all those who judged and helped
organize this largest (27 entries) of all BURP Club
competitions. They showed great resourcefulness in the
face of rainshowers and other adversity, hardly missing a
swallow in moving inside to carry on. Special thanks to
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Christie Newman who kept me focused and who
organized the Best of Show Round.
April -- Bock Competition
We'll be judging all four categories of bock, 14A-D of
the BJCP Style Guidelines (Traditional, Helles
Bock/Maibock, Doppelbock and Eisbock)*. You can
click on Beer Style Guidelines from the BURP Home
Page for specifications, and Cat's Meow 3
(http://brewery.org/brewery/cm3/recs/02_toc.html) has
recipes in the Lager section.
Please bring your entries (2 bottles, no draft) by 1:30.
*We'll be judging weizenbock at MASHOut with the
rest of the weizens.
May -- Hennepin Clone Competition
Details were in last month's Newsletter. Yeast may still
be available from Wendy Aaronson, aaronson@burp.org

LOGO Competition
BEER YE BEER YE!!!
th

Bud Hensgen, 20 Anniversary Team Leader
Be advised that the Great Competition to create a special
BURP 20th Anniversary Logo, celebrating 20 years of
great homebrews and homebrewing events, is now open
to all BURP members. The first place prize is HONOR
and PRAISE and maybe even some RESPECT from
fellow BURP members, PLUS a FREE BURP 20th
Annniversary T-shirt and glass, displaying your winning
logo. These items will be something you will want to
cherish and display for many years.
In order to enter the competition, your logo should fit the
following specifications:
1. It should preferably be in digital format, that is,
created on your computer. Hand-drawn entrees will also
be accepted, and we can have them scanned into a
computer. Hand-drawn entrees should be limited in size
to an 81/2" x 11" sheet of paper in order to be scanned
and re-sized to fit glass and shirt.
2. Capture the spirit of BURP's 20 years of
homebrewing. It can be simple or fancy, funny or fine.
But somehow, it should say something about our club,
the spirit of homebrewing, and/or the time we spend
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together and the friendships we share. Since it is year
2001, millennial themes are welcome.
3. It should contain no more than 4 colors. It may
contain fewer.
4. Entrees must be received by the May 12 BURP
meeting. You can enter your electronic version via Email to Bud Hensgen at budh@erols.com, if it is not
too large; or you can put it on a web-site and E-mail the
site to Bud; or send it to him on a pc-formatted disk or
on paper at 1327 N. Vernon St., Arlington, VA 222014836. Your electronic entry is official only when you
receive confirmation that it has been received. Finally,
you can bring your final version to the BURP May 12
meeting, the Spirit of Free Beer Competition, and give to
Bud there.
In order to warm up your creative juices, check out other
BURP logos on the website at
http://burp.org/tshirts.htm. Then let 'er rip!!!

PUB Crawl
Crawling to Cooperstown and
Other Adventures
John Dittmann, Pub Crawl Czar
BURP now has an organizer for pub crawls. I am proud
to serve in this position. Now there are many decisions
to be made. Where to go? What to drink?
The second question is easy. We will drink beer. The
first I need some help on.
I planned to organize a trip to Philadelphia last year, but
planning was uprooted by the changing schedule. I
would like to keep the location but move it into this
summer or early fall.
And as you know, BURP will be participating in the
Hennepin clone contest that is being organized by the
Boston Wort Processors. The final judging of this
competition will be at Brewery Ommegang in scenic
Cooperstown, New York on June 2nd.
How do we feel about renting a bus to make the trip to
Cooperstown? This will not be a pub crawl but could be
lots of fun. Tentative plans are to leave on Friday, June
1 and return on Sunday, June 3. Right now, I am
gauging the interest in such a bus trip, so if you want to
go, please contact me, or one of the other members of
the Pub Crawl Planning committee.
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The Pub Crawl Planning Committee is Bruce Bennett,
Mike Horkan, Paul Langlie, Mike McGuire, Christian
Parker, Herb Rose and Sarah Jazs.

Annual Bucca
Winetasting
Be There or Be Square.

Bike and Beer
Craig Somers

WINETIME 2000, Ralph Bucca’s annual wine-tasting
event, will be held on June 4, 1-6 P.M. Contact Ralph
at chesbayvu@altavista.com or call him at 410-257-0022
for further information.

Contact Craig Somers (202-224-5957)
craigsbike@burp.org, for information about
upcoming rides. [Craig’s highly successful
“Tour de Burp” to Baltimore will be chronicled
in our May issue.]

Welcome New BURP Members
Local LiBeery Update
Wendy Schmidt, BURP LiBeerian
A recent inventory of our periodical section of the
Libeery revealed we have a few “holes” in our complete
collection of Zymurgy magazine. The back issues
we don’t have are: Spring (1985, 86, 87, 98), Summer
(1996, 98), Special (1994, 97, 98, 99), and Winter (1989,
97). If anyone would like to donate his or her personal
copy for the good of the collective, please bring it to a
BURP meeting. We will gladly accept it into the
Libeery (and the Libeerian will even wangle a raffle
ticket for you and mention your generosity
in a future BURP newsletter). We are working to update
the Libeery inventory listed on our web site. We hope to
have this updated soon. I’ll bring the updated list to the
April meeting. Please let me know what type of things
you’d like me to bring to future BURP meetings from
our Libeery, I’ll be more than happy to bring it along!
Also, please take a look at the inventory at the April
meeting and let me know if there are any books you’d
like the Libeery to acquire.

Thanks to the BURP information table at the St Patricks
Day Beer Fest, the club gained quite a few new
members. We’d like to welcome all of these folks plus
several others who recently joined.
Welcome to Jason & Amy Allaband of Springfield,
Jennifer Beer (Great name!) of the District, Bruce &
Debbie Besmen of Silver Spring, Bill Degraffenreid &
Abbey House of Gaithersburg, Dave Freeman of
Fairfax, David Garrett of Bryans Road (MD), Scott
Gordon of Silver Spring, Jim Hanson of Columbia,
Chris Kirtley of the District, Bruce Ng of McLean, Joe
& Shellie Perrie of Waldorf, and Melanie Wilson of
Vienna.
Hope to see you all at upcoming BURP events.
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Stewarding @ a Beer Competition
– A fly on the wall
Ralph Bucca
Homebrewers enter competitions for different reasons to win (of course) ribbons, prizes and acclaim, or simply
to get an expert evaluation of their favorite beer for a
mere $6 entry fee. The brewers get their score sheets
back with comments, hopefully positive and helpful, but
often quite humbling.
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with the group, which must come up with an average
score for each entry.
I do recommend being a steward now that Spirit of Free
Beer is approaching, especially if you have entered
homebrew contests and wondered what exactly happens,
or if you are thinking about becoming a judge and want
to know what is involved.
The professionalism and objectivity of the judging event
certainly impressed me. It is definitely not an
opportunity to swill free beer!

As a homebrewer for many years, I have entered many
contests, judged a few, but have never been a steward.
So, what’s a steward and why would you want to be
one? A steward is a waiter. You bring the beers to the
judges, open and pour them, bring bread, score sheets
and pencils, sharpen them, collect the sheets, clean up,
etc. Sounds pretty exciting - maybe I’ll pass.
I was a steward @ the Spirit of Belgium homebrew
contest, which turned out to be a fun learning
experience. I am not exacting enough to be a good judge.
Judges are walking encyclopedias of beer styles, using
all their senses and brains to evaluate beers to see if they
meet the style guidelines, then picking the top three.
Judges also take a demanding class and test for
certification - far too much work for me, especially when
you judge beer early in the morning.
I did not mind doing the waiter thing. It gave me time to
listen to the masters as they evaluated each beer, and I
got to drink beer without analysis. However, I did try to
apply their comments as I sampled each brew in
question. I also walked around the tables where other
beer styles were being judged and checked the best beers
in each category, avoiding the ones that the judges could
not.
I chose a stellar table to steward. The members were
Chris White of White Labs, beer writer Ray Daniels, and
Steve Marler and Jay Adams of BURP, all
knowledgeable judges. They graciously accommodated
me when I asked questions about judging and about the
beers, which were all coded so no one was aware of who
had entered the beer, to keep them anonymous.
During the judging, I heard comments such as “lot going
on here”, “ I did not find anything wrong with it”, “onedimensional”, “no complexity”, “metallic”, “hint of
alcohol” which is how the judges evaluate your beer.
They often negotiate a score up or down, debating the
merits or demerits of each beer. Some judges are more
generous than others and adjust their score to be in line

April BURP Bock Competition
Bock Beers Accepted for Competitio n:

a.

Traditional German Bock

Copper to dark brown. Full body. Malty sweet character
predominates in aroma and flavor with some toasted chocolate
malt character. Low bitterness. Low hop flavor, “noble-type”
OK. No hop aroma. No fruitiness or esters. Low to medium
diacetyl OK. OG 1.050-74, 6- 7.5%, 20-30 IBU, 20-30 SRM.
[Aass Bock, Frankenmuth Bock, Baderbrau Bock]

b.

Helles Bock

Pale to amber. Medium body. Malty sweet character
predominates in aroma and flavor. No toasted chocolate malt
character. Low bitterness. Low hop flavor, “noble-type” OK.
No hop aroma. No fruitness or esters. Low to medium diacetyl
OK. OG 1.066-68, 6-7.5%, 20-35 IBU, 4.5-6 SRM. [Ayinger
Maibock]

c.

Doppelbock

Light to very dark; amber to dark brown. Very full body.
Malty sweetnes s evident in aroma and flavor can be intense.
High alcoholic flavor. Slight fruitness and esters OK, but not
very desirable. Low bitterness. Low hop flavor, “noble-type”
ok. No hop aroma. Low diacetyl OK. OG 1.074-80, 6.5-8%,
17-27 IBU, 12-30 SRM. Paulaner Salvator, EKU Kulminator,
Spaten Optimator]
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Eisbock

A stronger version of Doppelbock. Deep copper to black. Very
alcoholic. Typically brewed by freezing a doppelbock and
removing resulting ice to increase alcohol content. OG 1.0921.116, 8.6-14.4%, 26-33 IBU, 18-50 SRM. [EKU 28,
Kulmbacher Reichelbrau Eisbock, Niagra Falls Eisbock]

? ? ? ? ? ? ? ?
Rydlun’s Riddler
By Rod Rydlun
Where [in our BURP area] might you easily find a small
brewpub of Irish persuasion, with their own properly
drawn pint of freshly brewed "THREE NUNS?" ...with
a darker complected "THREE FRIARS" scheduled to
follow shortly, according to the owner? ...Name [of the
pub]? ...Extra credit for owner’s name!

(Answer on page 7)

? ? ? ? ? ? ? ? ? ?

A Fool’s Guide to Brewing
Terms (Reprise from April
2000)
Aerate
Aging

Plane attack.
Wrinkling; sagging; being made
fun of by teenagers.
Airlock
What you have when a blonde puts
her fingers in her ears.
Attenuation What you must pay in school.
Beer
Not homebrew. Urine.
Boil
Unsightly lesion.
Carboy
Young valet attendant.
Chill haze
Like purple haze, only colder.
Conditioning Exercising; getting in shape.
Contamination What religious fanatics practice
on heathens.
Dry hopping Not the real thing.
Ester
1) Christian holiday. 2) Fred
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Sanford's ugly sister.
Extract
Remove.
Final gravity What you weigh when you die.
Flocculation Farting.
Grain
Crotch.
Gypsum
Fortune teller.
Head
What my ex-wife stopped giving
me after we got married.
Hops
What a bunny does.
Irish moss Catholic church gathering.
Kräuesen
French pastry.
Lag time
Past era in American history, e.g.
Alexander's Lag Time Band
Malt
When birds shed feathers.
Mash
Molest.
Microbrewery Brewery run by midgets.
Microorganism Very small sexual climax. Like
my ex-wife used to give me.
Original gravity Birthweight.
Oxidize
Become an ugly, hairy beast. Also
called HowardSternize.
Pitch
My ex-wife.
Priming
What you do before painting.
Protein rest What you do after a big meal.
Rack
Arrange billiard balls in a triangle.
Respiration Sweating.
Sanitation
Greeting.
Sterilize
Prevent from reproducing.
Trub
A bunch of soldiers.
Wort
Many of these make a sentence.
Yeast
Not West.

Maryland Homebrew Day
Ed Hudson freestatehomebrewclubguild@usa.net
Hey folks,
Is everybody ready for spring?!
At the request of its members, the Free State Homebrew
Club Guild would like to initiate a Maryland Homebrew
Day. This is an event that will provide interaction
between area clubs. The Inaugural Event will be held on
June 9th at our scheduled Gathering in Patapsco State
Park. We are asking any interested participants to bring
along their portable breweries and fellow brewers and
come on out for a group brew. There is running water at
the shelter and I believe electrical outlets if needed.
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The goal of the event is to get brewers from around the
state together for a good time. There will be a barbecue
pit going so bring along food and your favorite
beverages. Admission is free, but you will need to pay to
get into the park. Things will get started at 10am and go
until dark. I hope you take this opportunity to come out
and visit with fellow brewers.
If you have any questions or comments, please feel free
to contact me. Details will be on the Guild webpage
(http://www.surf.to/fhg) in the next week.
I hope to see you there.

? ? ? ? ? ? ? ? ? ?
Answer to Rydlun’s Riddler:
The Castlebay Irish Pub, 193-A Main Street in
Annapolis, MD features traditional Irish dishes like Irish
oak smoked salmon and corned beef & cabbage along
with a good selection of imported & domestic beers, plus
their own house-brewed Three Nuns Ale.
The pub owner is Irishman Vincent Quinlan.
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Centennial:
Alpha Acids: 9.5-11.5%
Beta Acids: 3.5-4.5%
Lupulin: Abundant, dark yellow in color
Aroma: Medium with floral and citrus tones.
General Trade Perception: Very balanced hop,
sometimes called a super Cascade
Possible Substitutions: Cascade, possibly Columbus,
Note: feel it's best to use a 70% Cascade - 30%
Columbus combination for best substitutio n results.
Beer Styles: All Ale styles, has been used with Wheat
beers.
US Northern Brewer:
Alpha Acids: 8.0-10.0%
Beta Acids: 3.0-5.0%
Lupulin: Medium yellow, fairly abundant
Aroma: Medium-strong, some wild American tones.
General Trade Perception: A true dual-purpose hop,
containing moderate amounts of alpha acids combined
with an acceptable aroma profile.
Possible Substitutions: Chinook, German Northern
Brewer
Beer Styles: ESB, Bitter, English Pale Ale, Porter,
California Common.
Santiam:

BURP ANNUAL HOPS BUY
Bruce Bennett, Hops Procurator
Well, it's that time again. What time is it? It's time for
the annual BURP Hops Sale. We have purchased the
freshest, whole leaf hops available, and we are offering
them to you at below wholesale prices. The hops
selected are the finest examples of this year’s crop. Here
is the list of this year’s offerings:

Alpha Acids: 5.0-7.0%
Beta Acids: 6.0-8.0%
Lupulin: Fine
Aroma: Noble characteristics
General Trade Perception: New hop, but has been well
received. Is considered to be similar to Tettnang.
Possible Substitutions: German Tettnang, German Spalt,
German Spalt Select
Beer Styles: Lager, U.S. Ales, Pilsner.
CZ Saaz:

Cascade:
Alpha Acids: 4.5-7.0%
Beta Acids: 4.5-7.0%
Lupulin: Moderate amount, yellow in color
Aroma: Pleasant, flowery, spicy, citrus.
General Trade Perception: Aroma variety with wellbalanced bittering potential. It is the most popular hop
with the craft-brewing industry. Good for dry hopping.
Possible Substitutions: Centennial, Amarillo, possibly
Columbus.
Beer Styles: Pale Ale, IPA, Porter, Barley wines.

Alpha Acids: 3.0-4.5%
Beta Acids: 3.0-4.0%
Lupulin: Not abundant, pale yellow in color
Aroma: Very mild with pleasant hoppy notes, earthy,
spicy, herbal
General Trade Perception: The classical "noble" aroma
hop with long and strong traditions. Associated with the
renowned Pilsner Lager. Extremely popular with the
craft-brewing industry.
Possible Substitutions: US Saaz, Polish Lublin, Sterling
Beer Styles: Lager, Ale, Pilsner.
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UK East Kent Golding:
Alpha Acids: 4.0-5.5%
Beta Acids: 2.0-3.5%
Lupulin: Quite small amounts, pale yellow in color
Aroma: Gentle, fragrant, and pleasant
General Trade Perception: The classic English Ale hop
which has been used extensively in kettle hopping and
for dry hopping.
Possible Substitutions: US Golding, UK Progress,
Whitbread Golding
Beer Styles: All English-style ales and bitters
All hops will be available at the April meeting. Cost
will be $6-$8 estimated per pound. We will get as much
into a 1-gallon sealable bag as possible. Last year, the
average bag held between 14-15 ounces. Check these
prices against any commercial prices and you will see
that you are getting at least a 50% discount. Half pounds
will also be available.

BURP Capitol and MASHOUT
T-Shirt Close-Out SALE!!!
BURP has cut the price of the BURP Capitol and
MASHOUT T-Shirts. Now is the time to get your
popular BURP shirt styles. Available in traditional T's
and tank tops, all shirts are screen printed on highquality, heavyweight, cotton T-shirt stock. All shirts
will be sold on a first come, first served basis.
BURP Capitol Shirts have the standard BURP logo
printed on the front and the Capitol BURP logo,
designed by John Esparolini, on the back:

To order, please send a check or money order made out
to BURP for $10.00 (includes shipping & handling) for
each shirt.
For each shirt ordered, please specify the STYLE, CUT
and SIZE from the chart below:
STYLE:

Capitol

MASHOUT

CUT:

T-Shirt

Tank Top

T-Shirt (only)

SIZE:

L or XL

L or XL

L, XL or XXL

All shirts will be sold on a first come, first
served basis. Please include your email address
so we may contact you if any item on your order
is sold-out. Order early to insure that you get
the shirts you want.
Mail your order to:
BURP Shirts
15 Harvard Court
Rockville, MD 20850
These shirts can also be purchased at the next BURP
meeting for $8.00 each.
Questions?? Contact Bill Ridgely, 301-762-6523 or email ridgely@burp.org.

BURP News Flashback:
The EZ Way to Brew All-Grain
I. Ben Hadd

BURP MASHOUT Shirts have the BURP MASHOUT
2000 logo, designed by Evelyn Verdon, on the front (no
logo on back):

Many extract brewers who might like to start allgrain brewing fail to do so because of concerns over
the extra time and equipment that is thought
necessary under conventional wisdom. This is no
longer the case. I have developed a method for allgrain brewing that only requires the equipment you
currently use for extract brewing or regular cooking,
and takes no more time. The reason you have
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probably not heard of this process yet is that homebrew shops nationwide have been conspiring to
keep this information suppressed.
The first thing you will need to do is heat 5 gallons
of water to 160 - 165 degrees F. If you do not have
a 5-gallon pot, use multiple pots from your kitchen.
Before you start to heat the water, add the amount
of hops you wish to use into the water.
While the water and hops are heating, add the
appropriate amount of grain directly to your
fermentation vessel. When the “hop water” has
reached the desired temperature, add the water and
hops to the grain in your fermenter. Put some type
of lid on and shake it up as best as possible. Let
your fermenter sit until the temperature of the wort
has dropped below 80 degrees.
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with Paul’s family, as his mother is not at all
well. Please keep us in your thoughts…
(Interim Editor’s Note – Sadly, Paul’s mother passed
away on Tuesday, April 3. Our deepest sympathies go
out to all of the members of the Langlie family.
Our sympathies also go out to BURP member Gordon
Goeke, whose mother passed away on Saturday, March
31.
Both the Goekes and Langlies are indeed in our
thoughts.)

I call this the reverse mashing process. When you
add the hot water to the grain, the temperature will
drop from the 160s to the low to mid 150s. This is
your saccharification. As the temperature drops,
you will hit all the Alpha and Beta Amylase
temperatures. You will also go through the protein
rest and then the acid rest temperatures.
Once the wort has cooled, pitch your yeast into the
fermenter. After initial fermentation, rack to a
secondary as you normally would. You will not
have 5 gallons of beer in your secondary because of
the water absorbed by the grain and the volume that
the grain takes. To get 5 gallons of beer, add the
amount of water necessary to your secondary
fermenter to bring the level up to 5 gallons. Add
some hops to the secondary fermenter to give the
beer some hop aroma. Bottle or keg when
appropriate.
I think you will agree with me that this process
creates an excellent beer that will rival any all grain
beer made using the traditional process, and it takes
no longer than an extract beer.

Editor’s Corner
Paul & Jamie Langlie, Ministers of Truth
Thanks to Bill Ridgely for finalizing this issue
for us. We are off to California in a hurry to be
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Wendy Aaronson
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aaronson@burp.org

Minister of
Culture
Minister of
Truth
Minister of
Propaganda
Minister of
Prosperity
Minister of the
Web
Libeerian

Alison Skeel
Jamie Langlie
Bob Kepler
Ralph Bucca
Lynn Ashley
Wendy Schmidt

(301) 942-3622
skeel@burp.org
(301) 933-3081
langlie@burp.org
(703) 218-3776
kepler@burp.org
(410) 257-0022
bucca@burp.org
(703) 522-5308
ashley@burp.org
(703) 866-0752
schmidt@burp.org

