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Brewers' Guild Ranking System
DEFINITIONS:
Styla - baer, wine, mead, cordial, or non-alcoholic beverage.

Public Service Work - teaching a workshop, submitting articles o art 1o
newslatiers, holding a contast or tasting, elc.

Proficiency - competency In a style, a5 judged by fellow brewers from a
wlngn{atlmhl.rmmbrm

RANKINGS:

Apprentice - Anyone who wanis to play and paricipate in the Brewers' Guild
activilies, (s entitied to wear the Guild badge on a green fiald.)

Journeyman - Someana who ks proficient in at least one style of brawing and
has performed at least one public service work, (|s entitied to wear the Guild
badge on a blug fiald.)

Crlumm Surrmwtmupwlﬁmtlnﬂhalhmﬂ;dudhwdm and
d at least works. (Is antitied to wear the Guiid
Msonnrodﬁdd.]

Master Brewer - Tnadieu#hmiwumhmmlnsdhmm
of Craftsman, be your feliow Craftsmen, and by d by the
othar Master Brewors. (is entitied to wear the Guild badge on a purple field.)

Brewers outside of the central Kingdom, or in the mose distant regions of the
Marches, may achieve awards up through Craftsman by parficipating in their
local events. Such individuals should write to the Guild Master to inform him or
her of their level of participation.

The Guid badge s £ folows: Tiekless & 1un pakaiss O charped with a
laural ieaf vart.”. The tun, as ganerally depicted, is a wooden barrel

The West Kingdom Brewer's Guild newsletter is an unofficial publication and is
printed through i Itis alno cost 1o the

Brewess' Guild or the SCA. Mambers wha would lika o have a newsletter




BREW NEWS

mulmmmmmmu&m our Brewer's Guild Nowsletter

‘W are looking for
HNow f ha Mists and Cy

Princpality do? wu.mmupmh uunpqulhmw
b at the various principality svents, run the Principality Brewer's
‘amange for the running and judging of the wllum

M= Cryonicier. i the new haad of e
mumnwwwm e o pass of i o Requiements: Prodiace a

mambers. uu&mmhm-:mmlmnm&mmm
the newsiesior, Worst case, | always iy ko hava al least a handoul with competisians and
gonaral contact informaion. | can ghve you all of Be basic fles i gat stated — no use
rairvventing the wheel!

2002 West Kingdom Brewors Guild Contest List

o Crown Beer — Thare wil be @ class on cordial making and wine making.
Purgatoria .
10ct. Crown Condals - Cla: ot and

112" raght Ko Competition

ar Drinks sseved hot — Ciass or

{Betana ! f o Madieval Brawing

Purgatorio Ho

Wakch our’

REMEMBER: Thees s always an “open” brewing calsgory q
mummmhmdumnmmw
tasto their brews and ghve them feedback. mwmnwmuhm

hey 1o walt for
nwmuwwummhmh schodule.
Master Horey 89 Eynhal teaching a class d
making iodayl Tha artch P al those
n al home

do have B wedsio! ty of the back issues of the
narwslatier. We just scquired a & lam b bl maore of




somm truty Tha i is:

can We have

“Wine in The SCA™ n-amp-lm originally published in Jan. and March AS XXXV
wmm Eyntustow, Master
Chancelor, West Kingdom Brewsr's Guid

Pty tha poor wina. one of 118 mor Gvariooked biews al can be made be SCA brewses.
wxislance

mmmmmmumm ‘consiatant, but credibls period
sty wines are sSil posaibie. f peasants could brvw it hundreds of years ago, and sven
thousands of years ago, we can brew it today.

The history of femanted drinks wod sinca
genaraly agr the k=t 10.000 years, and that
:wmuw-ﬂymnmﬂhrmw Fumhmn‘hmm the
wines
wmm g Bgian =02

The arigins o tha word wine found in Greed: the
tmwmmnhmummm“almmmm.
pedTaaps th the amphora.

benaits,
mmun“mmaummmmdmnw

The Gresk practicn damdumbw-mmnmnm the wine.
According 1o MNatural History, --w-wmuwumumu:mum

‘wines’. The basis of this
rapeinu 1o anhancs i sweetnass. The sall reacts wilh the acds 1o
that laste sweet. Tha Romans mention the with seawater in luhur,buh

in
Was COMMON prICticn (0 wash wind and baer casks with mmhmm Thom &5
their wina with sea water.

Mead, or y , faalured ngs s of

Taliesin. Nearly avery ad the

it in his book hat thy In thair because i
gave A ‘pleasanter taste’ 10 it jar a lump of dough

S Iy 50 Ehat ha wine gets s frigrance froen isel, bt s swood tasia from
1ha honayed daugh."

Wine is mentionsd many imes in mbgious wiilings such s the Bible, including the stores of
In Numbors 1323 ru vines of ine.

Graeias i jid Winh a0 the brach
intings siach as that of Phish-Holep (¢ 4000 BC).
iralises. This growing

popular
deplct graps vines trained on high




mh--ur today ly shorter. in
addition, the mmmhmwmdmmmm
Inscriptions on amphoras stoppers also provide information on wines of ancient Egypt.
Kasher wina krws e world. Spain and
Portugal engage in a vory public wrangsa cvar which has the cidast appellation control laws in
the world without realizing that Jewish religious law regulating every aspect of kosher
winemaking predates any cher known wine kw.

the 0 it

hlmnmaammmum a8 part of a fymn o mu&m
. Sumesian ing

in dacuments, cod drawn up he of
17208C mmwmmummmm Y
rituats, myths 1% was drunk by all
members of society, from top to botiom, and tavem keepors were sxpected io
abicis by akict rules: the penalty for exampho, was drawring. The Laws of
sinn elict limb, o ifo when it ki
and purchasing of wina.
Wine Grapes travelod the workd wen Whanever the the
grapa ving went with tham. warn =0 grapas.

when af
about GOOBC, the vine was already growing wild. Nat only, was the grape indigenous to
France, & was growing throughout much of Europe.

hair
mwmmnmmmmwmum Asa
consequenca, aged vintage wines wors both possible and vakued, The Grooks would often
preserve or flavor their wines by the addiion of herbs and spices., while the Romans had
of sugar
ateshod] theough emer honey, of must

This use of

Th{aflof o ouuht vl oes e on e oo, I sk el e boes of
8% an alemative
10 amphorae. mmmummnmuumm A
if stored oo
the bacieria. Keeping of wines 10 age i deveiop sutite tsstes had ended and would ot
retum il @ FRpBCAMeN! fof Bmphora cousd be found. The plass batils and cork wauld

[ QTEpES.
Mnmlmm b drunk yoang, raredy oider than ont year. | ma‘wmw
forcad by aeration of tha wina issolvad in the

Wi Incroased the rate of of esters alcohols
uwhn.ﬂ-!hv maicuing the wine misch morm rapidly,

Sowhat 1o 6o 8% an SCA brewer? Part Two of this article will appear in the March Cromn
addition of the newsleBer — stay tuned!




Somhuunsmm‘?m mmmmmunmw
wchriques. in

brewing
o you want 1o serve a period mmml;MW| Mw:wum
‘your own’? The simpie answer is avadatie 03 lose as your closost

offor vory nice mumxmm-ﬁm
Juic conoantrate!

Mmumnum ":u; are requinsd when
starting with fresh grapes. A fve-galion batch mm-mwp«mum

which could mlnll;uﬂworu much as $400. Kits that yield the same volume run
anywhers from $40 10 $100,

e .wﬂi\g‘zﬂ‘- mmmg:m

i addition to

that have had their walter

remeved through 3 Partay
mw lﬂumh!na addod water, m:ﬂ'm they produca a wine thal's closar

Tha ulensds that youl need ans the same as for making beer of mesd, but with & few added
it and paces.

Giass gallon jug. used
Mﬂﬂhmmﬂm“hﬂ:ﬁ You should also
m-muupmmn
Large g uu-; for ha recipe.
G cup (1- OF for 16 smalier vokume ingredients you will ba
messuriog.
BPOONS.

g 8 fve-gallon
mm'ﬁ* mwmwum

mmﬁm mmnmmmmmmbamu
from one carboy ko the
Two glass wu.’rqﬂlmk"“““' ch of con wine

bea with & p Orw carbay
houses your wine, mmummmm n
Alriock and rubber bung: plassic devics sat ino tha rubber stoppar allows carbon dioxide gas
to escape from the carboy while mwmm
Large food-grade imaka it sasy niny any additives
you may want 1o pre-mix with M
Wine thisf: a long, ‘tubular device is for extracling must and wine sampies from a carbay.

Le's gat stasted| Sanitiza all the utsnsils that will iouch the must, inchiding the fermanter.

mwmﬂummhnumnm M“Wallwdlﬂ-
weel and fruity. Pour the contants into @ primary formenter and

ﬁ-l‘hﬂmdwm sugar i required, anﬂamm“




nutrients. Tha recipa ihat comes with your kit wil b very specific. Onca you have mixed the
mammmwnumwmmmmmm sprinkie on
he yeast

\'wmmmhm i ading, even though the iy
provide he dires y ¥ whal the criginal
Mﬂh

f youl've never y i's sasy. First sanitize the and piace  in the

L=
y (SG) is the ity of the Bquid comparsd o
m‘mmmssdlm On o the alher scales moasurms your firishad wine's

is have & big impact on the taste of e
finished wine. Usually, M“MW!W" bmﬂl This fosters colonization or
y begr process.
has bagun, it 'y b oeméronment batween 70" F
and 80" F. Whiles should 72" F and 75" F and b o 66" F
1o finish . Bilow B8 F and you'l risk 8 "stuck” farmentation, Nﬂhw‘\ﬁ'ﬂ
hmmmumm it 5 and rap the sides of the fermentor 1o

Farmastation should take about 7 days or,  you opted for a sightly cooler femanting
, 10 o¢ mare. Once the must has resched a specific granity of 1,020, you can
racking ‘couation of

. , sanizod
carboy. ¥ you opt io leave the wing on the sodimont, a8 was 8 more pariod technigue, your
mﬂmwmm‘qu mmmmﬂm
inbls

1he femantar. Suck

twa s e Emes. sharply on (ha offer snd of ihe 55
th neck of the carboy, umﬂmwmmmmmmmm
s2an tha sighon. wmmumuunmhw It thas wallar drain into a

‘container, putting y the wine starts coeming
through. You m i s 2 good way ryiting
s haalttvy and you may the flavors | Attnch
Eha akrock. Leave the wine for lon days. Afler lan days, repaat the previous stop. Now leave
Eha wing for three 1o four weaks. Aor this time, you will do the [ast racking. After all B
w&wumamm"wmmrmnmnmm«mmn
you have one ae ideal.

qu.mmd-hhmuummNmm ot all wine
kits. call for fining, as thay el

help to clarify tha wine 8uch a8 tnnins and 0ak chips. mmm«mmm
agent usod in wing kit

10 e wine. Nl ol winas banedt o feung. ' saways dvisatla 0 0o smal voume e,
Take small nmph-«mm mmmm muummnm

00 robust” setile somewhene
in e micdle Do Decoire

Larsta buds
stronger tasios — It's easy 1o ke a mmwn:m!mmmm



Yiou can aiso filler the wine, nnun\u-wuum am racked wine thal has

mmmmnhmmmwwm Amm
will 1i80 ba reacy an batinr stablity

Many i, sk the retailor how {3 e &, IF5 yoor cat.
Bottia and enjay!

Brewers' Guild Leadership
Mo Caiis Aflar 0PM Please - The Yeasts
Are Sleeging....

Guild Chancellor
Heney ag) Eynhaliow
= “This newsletter is an unofficial publication

\prepaned by and for the mambars of the
Brewers” Guld of She Kingdom of the West
‘The articles, apinions, and recipes
pablished harein ane sirctly iha
resporistity of their sulhars and not of the

Chroniclar for the Guld SCA or the Kingdom of tha West. [Now

Eimy Thorwidsdotir thal the lawyers ans happy... felx and
have & home brewt)

‘Cynaguan Representative

VACANT

Mists
Georgd of Barsick (Tony Bakdaccl)

Oerthan Representative
Esﬂmmm Dt )
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