s!
This is my first "adition” as Chronicler of the Brewer's Guild. Hanry (your old Chronicler and my spouse) and | are
conspirng to make all of the Brewer's Guild velumas that he published available in a parmanant archive. We
would siso like to make the newsletter available in alectronic form to all those who have email. | intend to
conbinua to print up some herdcopies for handing out o newbles and non-email pecple. Since the majority of
people who attend our meatings no longer cantribute financially to the printing of the newsietier, this should
reduce the cosis for the Chronicler, As you can seoa, | am also “playing with the format of the newsletier — largely
in an attempd to simplify the production,

About those non-existent submissions.....

Henry and | both do a lot of research, bul we are not the only members of the Brewer's Guild. | NEED
CONTRIBUTED ARTICLESIIN | honestly do NOT have the time to write huge numbers of arficies. My personal
goal is to confribute one article per newsletter, so unless you want 10 read rather short newsletiers, | need
contributions. These do not need o be complex. If you have figured out some interesting recipe — el us about i
If you found some interesting bit of brewing trivia = share i. What are other people doing? Henry and | just
finished providing all the Stout and Brown Ale that the Prince and Princess of the Mists, Hans and Ceara,
needed for their reign. If all goes well we will ba tsaching at the Darkwood ASS in Seplember. Henry will be
teaching several Brewing classes atl Pennsic this year, We just brewed up two batches of Stout for Pennsic and
we nead 1o brew at least two batches of Brown Ale - most of this will go for a feast that we are helping with.
MNewsletters are supposed to be full of news!

Yours in Service,

Eimy Thorvaldsdottic
Eirmy@caerdarth.org

Rules for Competition Submissions West Kingdom Brewers' Guild
Effective March Crown X000
Thea of Midvale, Brewer's Guild Chancellar

1. ALL entries must be in 12 oz. brown unmarked botties sealed with plain boltle caps or corks, NO LABELS ON
BOTTLES OR MARKS ON CAPS. No fancy boltles - no exceptions! For cordials, do not have to be full
but need to contain eight oz. (1 cup) for judging please. | am only interested in the contents not the presentation.

2. All documentation must be in a plain, easily readable font WITHOUT your name on it. Please resist your
favorite fancy font. We want the honor of reading your entry and appreciating your scholarship.

3. When you present your enfry for competition please enter your name on the list. Next to your name thers will
be two stickers with a8 number. Place one sticker on your bottle and one on your documentation. IT IS YOUR
RESPOMNSIBILITY TO MAKE SURE THE SAME NUMBER 18 ON THE BOTTLE AND THE PAPER. Entries sent
from far away for judging need to follow these resirictions. Please put @ post i on your bottle and paper with your
name and you will be assigned a number at random when your aniry is received. Time permitting, you will also
receve confirmation that your entry has arrived.

Bottles and docurnentation without numbers will nol be judged. Bolles with labels will not be judged. Boties with
marks on the lids will not be judged. Documentation with your name on it will not be judged.

We will make every efforf to run Kingdom level competitions in the most anonymous manner possible.
Documentation as weill as skill are equally impertant, please do not be sloppy with either. We wish lo offer equal
opportunity to all contestants regardiess of their skill level or the remoteness of ther residence from the central
kingdom. If you want “kind comments” judging only, plaase nate this on your documentation. We want no one to
be afrasd of enlering our competitions for any reason.

The West Kingdom Brewers” Guild is nol responsible for the judging of competitions at Principality Level. This is
handied by our fine representatives and comments reganding their compatitions should be directed to them.

by Eirny Thorvaldsdottir

This article was originaily written as a piece of documentation for a brewing competition in the East Kingdom,
Unfortunately, | had not yet discovered the joys of perod documentation, so all of my references are modam, but
the basic agricullural information seems valid,



Tha History of Apple Cultivation in Britain

Appie orchids have been cultivated in Great Britsin since af least the tme of the Roman Empire. Roman army
vierans wore given piacas of land on which 1o grow fruit as an nducament to stay and develop homesteads.

The vatious mvasionary waves of Jules, Saxons and Danes led to the abandonment of the orchards, but when
Christianity was reestablished, in AD 587 by St. Augustin, orchards were estehlished in monasteries_ A
manuscripl (circa 1165) of pan of the garden plan for Christ Church monastery in Canlerbury shows a
poamenium, an apple gerden. The pian shows apples and pears for eafing and apples for cider making, Records
from the Battle Abbey in Somersat record the sake of cider to the public in 1275 AD.

Clder making was an impaortant industry in Kent, and in the time of Henry II, Kentish cider milis were known for
their sirong spiced cider. A dally allowance of clder was a regular pan of the wapes of the workers inthe * *~
manastery orchards in the 13th century. This practioe continued until very recenlly in the west of E-m::

] LTl
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irees. Tho Pearmain, an apple particularly prized for cider making, was one of the first types of apples
introduced, |l wos first recorded in 1206, bkas

The War of the Roses and the Black Death produced a decline in full culivelion, but this process was reversed
by King Henry VIll. A program of importation of apple trees from France was bagun in 1533 and a modal orchard
was construcled at Teynham for the distribution of rees 10 growers.

It s important to that the Brilish and American lerminology for cider is different. Clder, In the US ,
usually refers lo vigue collection of fitesed and unfiltered apple juice, containing no alcahol. Hard Cider,
refers o cider alcohal. in Great Beitain, Clder refers 1o fermented appie juice - wilh alcohol. Hard cider

refers to cider that s past it's prime, and should probably be disposed of.

Traditional Cider Production

Cider nas been produced in basically the same manner for over 600 years. The apples are crushed, the juices
ara collasctad, and then placed in bamrels 1o farment. The “blush” on the skin of 2n apple is natural wild yeast, Like
grape |uice, if untreated with chemicals, and uncooked, apple juice naturally ferments into “hand cider,
Tradilionally, wood barrels, sometimes of considerable size, wen used o hoid the fermenting cider.

sassemsEEEEEEY

In deference 1o modem rules of sanitation, and because of the ditficulty of procuring good wooden barrels, | use
2 glass carboy lo ferment cider. The top of the carboy Is plugged with a standard rubber plug and stopped with
an arlock

My prefered mathod of cidermalking utilizes freshly pressed apple cider and the natural yeasts that it carmies. |

have exparimantod with Swoetl Mead Yeast, Champagne Yeast and Cider Yeas!, but | still like wild yaasi tha
best :
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This article was originally produced as a handoul for a class on English Ales,

A report by Venetian envoy Saranzo in 1554 on the activities of London’s beer brewers noted that they “make it
stronger or weaker by adding more whaat and less barley and produce 8 contrary rasult by reversing the
process”

15th and 16th century English brewers definitaly defined "beere” and “ale” differantly. Beer was the imported
lowland drink uliizing hops, where English ale employed gruit. At various times during the post 1450 period, local
English govermmants outlawed the use of hops. For example, London oullawed the use of hops in 1577 only fo
rescind the prohibition in 1678,

A more mmportant English distinction within the 1200-1600 time frame may have been based on the sequence of
wort runnings. (The Strong, Ordinary, and Small ales). As a consaquence, | tend 1o define a bréw as "14th
century English Strong Ale” or other similary qualified designator as an adequate method of naming a brew |
want 1o telk aboul.

Whether or not the brewer and consumer were the same depends significantly on when and whera, Post 1450,
Ihe byindusinial radition of brewsters declined in England and seems to have been essentially eliminated in
larger cities by the 16th century, Conversely, the Einbeck tradition of brewing in Germany employed cooperative
home fermantation with the mayor blending the fermented wort as far back as the 13th cenitury.

A modenn work wrilten by a woman's studies professor gives a mostly woman-centric view of brewing (as the
title suggesis) but with good balance. It is heavily footnoted with the primary sources that she usad. Bennett
focuses primariy on England during the pariod and pulls together a diversity of sources. It is an intaresting book
to read - more objective than | would have ihought. | had the opponunity 1o talk with Professor Bennetl while she
wias on sabbabcal last year, One of the most valuable aspects of this book |8 that she has created a network of

prmary document researchers throughout England who helped her sift through massive numbers of records for
apauﬁcrrpaau‘m'ru-m-hun

Ale, Beer and Brewstars in England : Women's Wark in @ Changing World, 1300-1600 by Judith M, Bannatt
Hardcover

Puslished by Oxford Univ Press

Publication date: Seplamber 1996

ISBM: 0185073906

Pamela Sambrook offers a later period view in her book, It's & fairly easy read with more infarmation on the
period 1700-1900 than the sarier timas. Regardless, her book has a number of representative pholos and
engravings showng penod brewing vessels and descriptions of procedures. Although the book is a bit light on
pre 17th century brewing, it puts those techniques in perspective. Mast importantly, Sambrook addresses
Country House brawing in England quile thoroughly. From my olher research, the house brewing tradition
provides our best source of well documented tangible brawing procedures and equipment for the medieval
period in England. It's difficult at best 1o connect documentad brewing practices with spaecific aquipment during
the medieval period.

Sambrook, Pameia. Country House mnﬁmimmﬂ] Hardeaver
Published by The Hambledon Press
Publication date: 1996
ISBN: 1852851270

An out-of-period publication date does not reduce the value of "The English Housewife"™ by Gervase Markham.
Originally published in 16818, the work |s really a seres of translations and reprints of earier work. In his book,
Markham describes how 1o grow hops (ripped off in whole from an earier work, which in tum was "borowed”
from an early 1500s book), how to make mait, the brewing process, and a number of receipes. | made coples
fram & university microfilm. There are several reprints avalable, ncluding one printed in Montreal in 1886, Ba
careful about which manuscripl thal you use: there were al leas! three editions of Markham, each of which had
some new or different matenal. The original cearty documented his view of late 16th century brewing - even if
miuch of the material was borrowed from earlier authors, You may wani to read Markham, G. 1615, The English
Huswife. M.R. Best (ad) since it collects together & number of historical critiques of Markham's work.

William Harrison's (1587 )“Description of England in Shakespear's Youth™ edited by F.J. Fumnival (London 1877-
81) provides a |ate period view of London - brews and drinking. The book details malting, clarity of beer, and how
Harrison's wife brewed.

There are several publications by Sir Hugh Platt that are also of value. In 1594 e wrote "A Jewsl House of Ant
and Nature” and in 1577 he published a book on hops and their cultivation.

Hinson, Janel transiator. _Le Ménagier De Paris_ (1393)
Reprinted in _A Collection of Medieval and Renaissance Cookery Books. Volumae || by Friedman, David_ (Sir
Cariadoc of the Bow) Publishad privately. (This is the only transtation that includes the beverage section)



The Domesday Book includes numerous references io beer and beer-making, The commonly available
Domasday Book |s a Viclorian transiation thal includes numergus emrors in ransiation, The books were
refransiated by a commifise of scholars and is avaitsble Bt soma libranes in 28 volumes.

A book withoul references thal makes a good link between current brewing and earier practices, "The Ale Trail*
focises on the Campaign for Real Ale (CAMRA). it covers many modem styles and traditional cask brewing
fechnigues.

The Ale Trad Hardcover
Published by Eric Dobby Publishing {Kent)
Publication date: 1995
ISBN: 1858820413

Late 17th works by two aulhors are frequently used by SCA brewer:

“The Closet of Kenelm Digby, K1, Opened: whereby is Discovered sevaral ways for making of Methegiin, Syder,
Cheery-Wine, &c, Together with Excellent Directions for COOKERY': as also for Praserving, Conserving,

Candying, &c
Dighy {1677)

“A new Art of Brewing Beer, Ale and oiher Soris of Liquors® Thomas Tryon (1680)
For an overview of low country beer production see-

Unger, Richard W. “The Scale of Duich brewing, 1350-1600" Research in
Economic History, 15 (1995) pp 261-202

Unger, Fuchard W. “Technical change in the brewing industry in Germany, the
Low Countries, and England in the late middie ages™ Journal of European
Economic History 21 (1292) pp 281-313

Mowing to the mid eighteenth century gwves us a very complete view of commercial and amatew brawing
tachniques. While not directly valuabla s an SCA pariod source, Astiey can pravide mponant clues as to
brewing practices and does explain many melhods, The book gives detall on now 10 grow and mall barey, ihe
baat types of water, and detail on brewing techniques. The objective of the book was to parmit amateur brewers
fo successtulty brew beer, Astley gives several mothods of judging proper water heal without thermometers,

Astley, T, 1758, The London and country brewer, | Containing the whole ar...

Zupko, RLE. 1868. A Dictionary of English Weights and Measures.

Summarizes the history of Enghish measunng sysiems from the Norman Conguest to the 20th century. Includes
exiensive quoles from original sources and modem measurements of onginal standands in some cases. There
are stil some amors. For example, the Magna Carta of 1215 dearty defined grain measures as weights, yet the
dictionary defines them as volumes.

Zupko, RE. 1977. Brilish Wesghts and Measures.

An updaie to the 1968 dicBonary. includes some new data, bul lacks many of e original quotes in ihe

A good source of references for the practices of the gulids:

Calendar of the Letter Books of the City of London: Letter Books A-L by Reginald Sharpe containing the following
qualification for membership:

"no brawar take any servant that has not sarved his time as an apprentice to the crafl, and been made @ fresman
aof the City; nor keep in his house al one time more than fwo or three apprentices et the most; that sl such
apprentices bo first presented to the Wardens in the Comman Hall of the Craft and by ihem be publicly examinsd
as to their birth, cleaness of their bodies, and other certain points.

That apprantices be presented to the Wardens by thewr master before admission to the freedom of the City, so
that it may be ascertained whather they hava duly served their term; and thal no apprentice who has seénved his
mrmmubmmucmﬂa;mmuﬂumw and therefore take wages, until certified as able by the sad

To brewe beer x. guarters malte i quarters whest j. quarers ootos/ x1. Il weight of
hoppys /i To make Ix barmedifes) of sengyil beer

—arnaold ¢hron. (x-um 20}, fal.xel.rb (o)

Or, "To brew beer; Ten quarlers madl, two quarters wheal, two quariers oats, and 40 pounds of hops for 60
barreds of single beer

Tha Damesday book of 1086 says that *The monks of S1. Paul's Cathedral breed 67 814 gallons of ale using
176 quarters of Bariey, 175 quarters of wheal, and 708 guarters of cats *

Dapanding an the source, the “old” quarter of grayne was Jibs S8ozs (1/4 stona), while the more modem and
belier known quarter iz 28ibs (one quaner of 8 hundred weight). [from out of copyright material iranscribed by
Calin Hinson, who has provided the trenscription 1o the UK & ireland Genealogical Information Sarvice] This use
of qualer &s a measurs of waight also agrees with primary sources provided lo me by Judith Bennett Ph, D, and
author of Ale, Beer, and Brewsters in England: Woman's Work in a Changing World, 1300-1600, The use of
“quarier” &s a unit of weight i3 also supported by a wide varialy of dictionanes including Amarican Heritage and
Webslers 1936 edition. | haven'l gone back lo the ariginal Domesday sourcs, but this may be a cose of
translalons converting to then-curent measures - ihe "quartern or quarterne” being a unit measura of walght
originally.

Most of my original in-period sources Use a measure of "sacks” or bushels, each being a dryweaight (volume)
measurement. Unfortunately. the "sack” measure meant different things at different places and times -
somelimes vastly so. For example, in 1544 the measure of a sack in Haarem depended on ihe grain being
messured,. A sack of barley was 34,36 liters and whaat was 28 liters. [Jagues van Loenen. De Haaremse
Brouwindustrie var 1600, Universeilspers, 1850)

Ag a confradsction to the 258 pound measure, de Clerk in A Taxtbook of

Brewing vol |; 587 and Hough in The Bistechnology of Malting and rewing

Cambndge University Press define moden quariers as 448 pounds of barey or 336 pounds of mall. For most
economical assessments of grain usage, authors use A single specific gravity (generally 0.8) to represent all
grain lypes since moisture conlent would piay a factor in volumeiweighl ratios. | believe that this is where many
transiations and redaciions go wrong: As | look at many amicles and books, the modem referencs is that a
Guarter s “about 8 bushels™ while the historcal use of the term meant a quarter of something. A stona, a gill, a
hundredweight, elc. hhwwlanmmeMmethlﬂMiﬂ
any measure ofher than weighL - B ers

To me the key point of weights and measuraes is that once we move away from the primary SOUrce, we ans
dealing with a ransiator's assessment of what the measure was and what [l meant. There are sourcas that
indicate that it was both at different times and different places. Bul, for England of the 11th century, dictlonaries
and primary sources indicate thal it was a weight,

We could start with the GB definition of a quarter - 828 bu which is an English Statute value. Or i could refer Lo
1/4 of & un (252 gallons depending on whose fun you use), Each quarter would then be 1 gallon short of B bu
versus the -2 gallons over for the staiute quarter,

For this specific receipt the actual measuremaents may nol matier since they are “in the balipark™ of each other
when we consider modern brewing knowledge. The variance in aclual extraction rates, vaneties of grans, quality
ol malts elc probably introduces a wider specium of possible historically “cofrect” oulcomes than the uncertaingy
over measures.

Hops vs Gruit
Germans have used hops as early as T68, and quickly realized the preservative power of hops.

Bravanan hops were in use in the Bleventh century, but the English only introduced hops as a replacemaent for
tradilional bitter herbs (such as Alehoo!, Alecost, Dropwort, Galangal, Ginger, Licorice, Mugwort, Sweel clover,
and Wormwood) in the tater half of the Sixieenth Cantury, Fifleenth century prohibitions against hops usa in ale
in England suggest that the English were famiiar with the hert and indeed some must have brewed with it or
there would be fitle point to the prohibition.

Hopped beer had been made, according to one writer In 1302, In Flanders for 30 or 40 years, From thers it
progressed to England. The earliest English reference [Food and Feast in Medieval England by PW Hammond
(Adan Sufton Publishing)] to beer comes from records of a Morwich aleseller being prosecuted in 1288 for selling
‘Flanders bear conirary o e Assise of Ale, [this malches Hansialic references lo exports 1o England.]
However, the drink was not imported in large quantities wntil 1he late C14dth, The first London record of the drink
appears in 1372 as four barrels of 'beere’ in the possassion of Henry Vandale. English production, rather than
consumplion, of beer comes a bit later. Archbishop Fredrick of Cologne in 1381 issued 2 decree that all grufl be



purchased in the episcopel grud-houses. At the same me mportation of hopped beer from Wesliphalla was
forbidden. in 1464 a petition was made to the Lord Mayor and Alderman of the

city of London by the ale-brewers to forbid the use of hops in ale. "Inns, Ales and Drinking Customs of Old
Engiand” by Frederick Hawkwood reports hops wesre prohiblied by Henry V| and that tha prohibition was
continued by Henry Vi,

Harrison in 1577 specified that he used English hops. By 1603 thare ware regulations governing the quality of
mparied hops.

Morwich, London and Great Yarmoulh {In Unger, R W, Technical Change in the Brewing Industry in Germany,
The Low Couniries, and England in the Late Middle Ages, Journal of European Economic Histroy 21 (1982) pp
261-282 - original source Melly M. Kering, Commercial Relations of Holtand and Zeeland with England from the
late 13th Century io the Close of the Middle Ages, Leiden: E_J. Brill 1954, 110-11,114.216-220.) are all in the
southeasi of England. As a resull, they wenre often the first 1o adopt continental influences. Other areas worg
slower o start using beer, In 1477, an individual beer seler in Chester was reported. Chesier is in the norliwesl.

Many people cite the following riyme as an indication of when hops came into usage:

Hops; Reformation, Beys and Beer
Came into Engtand all in one Year
Amm (the year is 1518)

As can be seem from the other sources, the ryme |sn't strictly cormect,

Original Manuscripts
Translating criginal manuscripts can be Iricky work, There are lens of thousands of abbreviations 0 consider
There's a program thal can help - but it isn’t cheap.

The Program

Abbresnationes(tm), the first electronic dictionary of medieval Latin

abbreviations, aims fo help scholars in transcribing medieval Labn manuscripls. It consisis of 2 database and &
database program which provides the facilities for cresling and accessing disk-based databases. In ils current
rasbase the database contans mone than 30,000 entries, which are mons than twice as many as you will find In
Adriano Cappeli's “Dizionario di abbroviature tatine ed itafiane”, Louis-Alphonse Chassant's "Dictionnaire des
abreviaions iatines et francaises”, and Auguste Pelzer's "Abreviations latines madievales” together, There will |
be reguiar updates and enhancemants. I

Program Availabiity and Requiremants

Main Dicficnary The Main Dictionary Is based on a large number of manuscripts of all Fields (philosopty,
thaology, law, medicing). The materiol is displayed in four rows: the first contains a reproduction of the
abbraviated word, the second row glves the transcription of (he lelters contained in the abbrevisted word, the
third contains the complele word, while the fourth row gives the manuscripl date o provenance, especially in
cases of rate or unique abbreviations

Ordar Informaton

To obtain a copy of Abbreviationes(tm), please forwand a lefter to Dr,

Olaf Pluta, Instiful fuer Philosophie, Ruhv-Universitaet Bochum,

Universitaeissirasse 150, D-44801 Bochum (Germany). A single-user licanse is available for DM 198, (Students
can purchase a single-user license for DM 148). Mult-user and site licenses ore available on request, Please
enciose a cheque, payable to Dr. Olal Pluta and drawn on @ German bank. (European schalars may send a
Eurnchegue). Mo surcharge for pestage and packaging is made. If you require further information, please contact
D, Pluta via the Internet at Pluta@@AppleLink Apple.Com or fax him ai +48 (234) 7094-288.

e
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