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d@elcome to another issue!

It seems the Brewer’s Guild is gearing up for war. From what 1
understand, the event is going to happen sometime after the

beginning of the year. We will be discussing the details at the
October Crown meeting. I don’t know what kind of force we

can field, but I don’t suppose it should too hard to find
mercenaries...

Watch this space for further developments.

Well, as you can see from the pictare, recent events have taken their toll on
this tired old brewer. Sr.riaus!g.r, I feel it"s about time to pass on the task of
chronicling (is that a real word?) the Brewer's Guild activities to someone
else. Anyone interested should contact me well before March Crown to make
sure to have enough time to get evervthing ready for the March issue.

If you need any encouragement, this is the only g,
newsletter I've ever heard of that got enough
support 5o that the chronicler didn™t have to begm
and plead every issue for submissions! 've
already got enough for the next few issues, so
whoever takes up the pen (or keyboard) has only
to put it together, Alse, I don’t plan on
dizappearing completely - I can provide nifty
graphics and you can at least count on an article
from Iamov,. Jike it oF not,

$IRIK
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Sake

Fobn Theophilus

2 1/2 1bs Rice (husked or raw, if available)
1/2 pt Grape Concentrate (or 1 Ib Lt. Raisins)
7 pts Water (hot)

2 1/2 1bs Sugar or Honey
3 tsp Acid Blend
3/4 tsp Energizer
1 Campden tablet, crushed
1 pkg Sherry Yeast

1) Wash and coarse crush the rice. Place rice and
chopped raisins into a nylon straining bag, tie top and
place in primary.

2y Pour hot water over and stir in all other ingredients
except yeast and energizer. Cover primary.

3y After 48 hrs. add veast and energizer.

4} Stir daily, check specific gravity (3G) and press pulp
lightl,

5) When ferment reaches 5G 1.050 (2-3 days) add an-
other 1/4 Ibs of dissolved sugar (or honey) per gallon.

6) At 5G 1.030 (6-7 days) strain juice from bag. Rack into
glass secondary. Attach airlock.

Ty At 5G 1.020 add another 1/4 1bs dissolved sugar (or
honey) per gallon.

B) When fernmentation is compleie t5C 1000 or about 3
weeks), rack again.

9y To aid in clearing, rack again in 2 months and again
before bottling.

Dpitoral! You may contine to build wp alcohol by adding addirional doses of sugar
wrtil fermentation ceases. To sweerew, add 112 tsp stabilizer, then 14 [ dizgzolved

Zigar per galion kefare bordling

Brewing Tips From Amberglen

.@tﬂl‘ﬁgﬂ Did you know that light makes beer go bad?
That's whyv most beer is bottled in green or brown bottles
which cut out the light. Always shield yvour beer from any light
source. Wrap an old towel or blanket around your carboys;
store your bottles in boxes for aging. If at all possible store
your aging beer in a basement, providing both temperature and
light control. If vou bottle in
clear bottles {(we often bottle a
few clear ones for clarity
checks), wrap them tightly in
small paper bags. Light contam--2
ination destroys the delicate hop Al g v
flavor and betrays itself with aSet i resl Nt
distinctive "skunky" taste. (Ah,
that explains Corona! -ed)

ﬁﬂﬂh[mg Qﬁﬂfbﬂ?ﬁ‘ Handling glass carboys full of

beer can be dangerous. We know, we had one break all over
the kitchen. Here’s an easy solution. Obtain sturdy plastic milk
crates (they are often sold as file holders at your local sta-
tionary store). Cut pieces of 1 inch thick extruded styrofoam
{or some similar material) to fit diagonally across the corners of
the crate to accomodate a carboy. Put carbov inside.

Now you have the carboy protected on all sides. including the
bhottom and you have handles to pick it up with. You have
quickly made your carboy easier to move and much harder to
break.



Following is the initial outline for the West Kingdom Brewer's Guild Cookbook. Some
parts of it are even already written! If you have any input - anything- please send it off
to Morgan., Soon. No, really.

West Kingdom Brewer’s Guild Cookbook

. Fermentable History
A. History of Brewing
B. History of Styles (beer and wine)
C. Origin of Ingredients (what is period)

IT. Brewing Techniques
A. Beer
1. Basic
2. Advanced (mashing)
B. Wine
C. Mead
D. Liquer

III. Recipes
IV. Trouble Shooting

V., Misg,
A. Krausening
B. Growing Your Own Hops
C. Types of Yeast and Their Uses

VI. Legalities

VII. Glossary of Ingredients and Terms

Here it 15, September already, Seems
like only yesterday when it was May and
I was about to brew another dark beer, T
still haven't brewed that beer. But
before you put me in stocks for my
failure - I have been busy making wine,
gallons of it. Maybe we'll try some at
Oetaber Crown (AS. ? - edh

WAR! WAR! WAR!I WARNN
That's the words heard at the last guild
meeting. (Sounds like we hadn’t had
enough to drink) Upon approval of His
Majesty, the guild will 1s5ue a challenge
o the hrewers of Caid for a contest to
be held at the West-Caid War. The
details are still to be worked out. If you
are interested in helping set this up,
please let me know, | expect everyone
to get their best brews ready.

On the same war note, there is alzo ralk
of war between the guild and the
Barony of the Westermark., We have
found they have become addicted to
BUD and have adopted it az the official
Barony beer. We feel they have no taste
and must be re-educated,

We also discussed badge ideas for the
guild., Guillena brought three

drawings, but unfortunately the heralds
trounced them. So we are still looking
for ideas for a guild badge. Try 1o keep
it 5imp|c - it has a better chance of

Morgan’s Corner

passing.

T am still looking for articles, recipes and
artwork for the Brewer's Guild Cookbook,
Please see the outline in this newsletier for
a list of things I need. [ really would like to
have something from everyone in the guild
- yeah, even Eirik {vou must realiy be
desperate - ed) Eirik, it doesn’t have to be
penned by lamaov {maybe nor that
desperate - ed)

I have an article on Krawsening by Eoin
and I wrote one on beer styles fand vou saw
them here firss, folks - ed), Chelgar agreed
to write an article on hops, but thar seill
leaves a lot of possibilities for everyone
elge, That's not to say that Eien and
Chelgar jand Margan -ed) can’t write
miare |

Well, that’s about all for now. The only
thing I could add to say thank you to those
of you who donated brew for the land fund
auction.
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The Dregs

by Hamob bu Bious ' Origing

Wpon reading Morgan s arricle @m Feer @&iples (a quaint, if amatuerish, attempt to define the wariows
prpes of beers), I thought 0 would be appropriate, nay, secessary 10 include a discussion of the proper
typed of beer to drink, the manner in which they should be consumed and. in general, how to be.

The Compleat Beer Snob

In order for one to join the ranks of the Compleat Beer Snobs, one must approach beer
mot as a simple beverage, but, rather as a total Beer Experience. Beer as a drink has
Been around for a very long time, however, beer as an ideal 15 a much more recent
development, The Germans took the lirst steps toward beer snobbery with the
enaciment of the Reinheitzgebot (Purity Law), The general idea being that the
Crermans would only use the most correct ingredients for their beers, whilst the rest of
Evrope would brew with whatever coulda’t crawl away fast encugh. This had the effect
of making brews that were not necessarily Perrer than those produced elsewhere, but
certainly much more pretentious. Az a matter of fact, German beer is absolutely
dreadful and hitter {then again, so are Germans), but, as yvou will discover, it's not the
fazre of the brew that is important - it how you look while drinking it

Becoming a Beer Sncl is not an easy task for evervone, It helps if vou are a pretentiouns
ass o begin with, but it isn't absolutely necessary. Most importantly, you must unlearn
same automatic behavioural patterns that you, as a beer drinker, have developed
When you are at a friend’s home and he offers vou a beer, your response should not be,
"Sure! Let's down some brewskies, Dude!”, but rather, "What kind of heer is it?", If you
don’t ask, vou conld find vourself staring through the pop-top of a can of Bud Light!

Mote: ITanyone veading that last sentence is
thinking, "What's so bad abowt thar?", please

nolify Morgan immediately so that he may O P LT
remave vour name from the Brewer's Guild :'_ [ h, |
Roster; you goalify as taste-impaived, please i |'l-:'{ | h

seek professional help (Are you listening o |
Westermark . Ry . II
There are several factors o be considered when | 50 v -
I.:l11,|LhHil1E_" the 1i§||'| beer {for |'x:|1'~.|_1|-=" heer dossn’t = S0y il ]

come in eans - il it"s in a can, it izt really beer) .:-'|"‘I- W d
which T will cover in my nexl article, Until |_1I¢r|1] ) l'*-x 3 ".:‘l-,?:'-" _.-".
remain of.., e AT
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- Brewer’s Guild Contacts

.

Newsletter Related Stuff:
Eirik Tlfason

Everpthing Else Guild Related:
AMorgan Conner

Principality of the Mists Bretwers
ir Foim Theophilns
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