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Things are hotting up as the weather cools 
down. Our first comp is underway soon. As has 
been mentioned many times before, the feed-
back you get from entering comps is one of the 
best ways to improve your brewing. Stweard-
ing is another great way to gain experience and 
knowledge.
A feature on stouts in this edition will provide 
some excellent recipes, as well as getting you 
up to speed for our tasting next meeting. 
Issue 120 of the Ferm also introduces us to the 
writing talents of Martin, who appears to have 
fallen in love with a Victorian microbrewery, 
read on and enjoy!

Matt B

  The_Ferm@canberrabrewers.org
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G’day and welcome to another 
Ferm. With Christmas and Easter 
just a memory, we are now 
looking forward to the first 
competition for 2008. Our new 
Comp Sec’ has been slaving tirelessly, work-
ing out what beers to put into each comp, and 
like our new Comp Sec, the categories are a 
little scrambled. It’s now a great time to try 
those beers you have just thought about brew-
ing. If you haven’t entered a comp before it’s 
well worth while. We are having the first comp 
at my house on Saturday the 5th April and en-
courage anybody interested in helping to come 
along, we will even throw in a free lunch.     

Well the weather is starting to cool down and 
my thoughts are turning to the lovely drop of 
the Irish Stout. I remember when I first start-
ed brewing, Ross Mitchell told me about a beer 
that Mike Day had brewed, a Dry Stout. Since 
trying some of Mike’s excellent stouts over the 
years I have tried to brew at least one every 
year (having a Irish couple living next door 
helps).We are very lucky within our club to 
have some excellent brewers willing to give us 
their time and advice. I have included one of 
my Dry Stout recipes that I have been making 
for a couple of years now. It’s an easy recipe to 
brew and a lovely drop.

I hosted a brew day last month and had a 
number of brewers drop over. I brewed two 47L 
brews, a Belgian Wit and Belgian pale ale both 
went very well and the brew day went smooth-
ly (even got to go to Sky fire with the family 
that night). 
For those of you who have just starting out into 
brewing it’s worth giving up some time and 
watching someone brew. We all aim for the 
same end product however we all go about it in 
very different ways, hopefully I had some help-
ful things to show.

The Raffles are going off like a frog in a sock, 
thanks to the Cougar we have businesses lining 
up to donate raffles prizes, it just shows how 
strong the Canberra brewers are.
Over and out

Stagger
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Top Work 
Stagger!

     
                            As I write this I am happy that Canberra Brewers Comp #1 is just about to go.
       All the valid entries have been delivered to The Stagger Inn and are happily being stored in  
       optimum conditions awaiting judging next Saturday.
       I must apologize for my slackness as I have made no mention of some pretty basic things   
                 like size of entry and cost of entry. 
      The minimum size of entry is 500ml thus a swing top, a long neck or two stubbies are ac-
ceptable entries. The cost of each entry is $ 3 making it possibly the lowest entry cost comp in the known 
world. You can and should pay this at the meeting to our Treasurer or else transfer by EFT (which I have done) 
to Canberra Brewers.
Competitions are the life force behind Canberra Brewers....it is through competitions that we learn about our 
beers, that our judges learn how to judge and our members learn to hone their beers.
The results are there to be seen, Canberra Brewers consistently take out major amateur awards and it’s not 
just because we have great brewers, it is because in most cases those great brewers have sprung from our 
stream. This was really bought home to me last week when, in Melbourne, I was chatting to Keith Grice, Head 
Brewer at Potters Brewery in Nulkaba (and a Proud Sponsor of Canberra Brewers), who like so many other 
Professional Brewers started life as a home brewer and continues to be active in his local HB network.
Keith asked me what was it that made Canberra Brewers such a well known and influential club, and if the 
Hunter Valley lads were looking to form a solid group what sort of model should they use.
It is very simple you know, have an active and authoritative group of judges, a membership that brews not 
just for comps but for feedback and knowledge that they in turn feed back to their beers and to the  club. The 
inevitable result of this is prize winning beers, a quality respected club, and as a by-line a club that has spon-
sors knocking at its door. 
So, a big round of thanks to those who have entered beers, those who are stewarding and those who are judg-
ing.
Good luck one and all in next Saturdays Comp.

Kurtz

   Finances
THE

COMMITTEE

 Treasurers report unvailable at this time...but all is good financially.
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                                                       BJCP JUDGING
For some weeks now, a dedicated band of brewers have been embarking on the quest for knowledge, a quest 
otherwise known as the BJCP judging program.

Each fortnight we have met at Stagger’s house to put beer styles (and our tastebuds) under the microscope. There 
have been some real highlights, as well as a number of infected beer lowlights, but the one constant has been the 
amount we are all learning.
Over to Doug for his wrap up of Week 1. Ed

BJCP 2008 Week One:  
“Going Into The Light”

The 2008 edition of the Beer 
Judge Certification Program 
got off to a rousing start on 
28 February as we ventured 
through the first two BJCP 
categories, Light Lagers 
and Pilsners.  We gathered 
to taste and learn in the 
welcoming atmosphere of 
the Stagger Inn, for which 
we offer our thanks to el 
Presidente.  Thanks also 
to Ape-Man Extraordinaire 
Dan Rayner for his assist-
ance in putting together a 
fine selection of commercial 
examples of these styles.  
Note that the selection was 
fine…not necessarily so all 
of the beers.  Of course, 
even if some of these beers 
never show up in any of our 
fridges, they were all good 
examples of their respective 
styles a very instructional.  

We began with American 
“Lite” Lagers, which seems 
a strange choice for cate-
gory no. 1 since most of us 
started homebrewing to get 
as far away from that kind 
of dreck as possible.  Our 
sample was Michelob Ultra…
think romance…think ca-
noes…you all know the joke, 
so ‘nuff said about that.  
The standard American 
Lager category gave us 
Corona Extra and a Rus-
sian brew called Baltika 3. 

 Not too bad, but this is a 
category low on distinctive 
characteristics, and these 
beers fit the bill.  For the 
Premium American Lagers, 
we sampled Miller Genu-
ine Draft and Jamaica’s 
famous Red Stripe.  While 
these had slightly more no-
ticeable flavor, this was not 
necessarily a good thing.  
The Red Stripe seemed to 
be brewed with so much 
cane sugar that it was 
damn close to being rum.  
Nevertheless, all of these 
beers together gave us a 
good nose for some of the 
different adjuncts.  When 

compared side-by-side, 
for example, the differ-
ences between Corona’s 
corn and Red Stripe’s sug-
ar were very distinctive.  
The Munich Helles catego-
ry was an absolute treat.  
Weihenstephaner Origi-
nal and Paulaner Premium 
showed us exactly what 
a malty lager should be.
aulaner was almost unan-
imously acclaimed the 
best beer of the night. 

In the Dortmunder Ex-
port category, DAB took 
the Helles maltiness and 
added some subtle, sup-
porting hop bitterness, 
and Stagger’s own Dort-
Ex certainly brought 
no shame to our host.  
The German Pilseners, 
Warsteiner and Trumer 
Pils, ramped up the hops 
a bit.  These are clear, 
golden brews with a hop 
bite that stays with you 
for a while.  The Bohemian 
Pilsners, Budvar and Ur-
quell, demonstrated just 
what skilled brewers can do 
with incredibly soft water
and vast fields of Saaz hops.  
The Classic American 
Pilsner category went un-
tasted because nobody 
could find an example of 
one (the implication being 
so obvious as to require 
no further comment from 
me). 
By the end of the night, 
the general consensus was 

that the margin for er-
ror in these styles is razor 
thin.  There’s nowhere 
to hide in these brews.  
Their light color and sub-
tle balance of flavors are 
going to make any flaws 
glaringly obvious.  If they 
are done well, they can 
be some really fantastic 
beers, and any medals 
you might win in one of 
these categories should go 
right up at the top of your 
Award Wall. 
 Doug

“The Paulaner was almost unanimously acclaimed the best beer of the night.”
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Howdy brewers, 
April is here and the sun is in Cuba, apparently.
Last month saw President Stagger host a brewing demo down at the Inn and it was 
bursting at the seams.
All three attendee’s will have gained at lot. Hahahaha. I popped in during the day and 
the smell of the Wit Bier on the boil was awesome. To those who didn’t go, your loss. 
Last month’s raffle was won by a real gentleman and outrageously talented brewer…
me hahaha. Well done to Semaphore and Toppy as well. Thanks again to Shawn and 
the guys at Murray’s Craft Brewing Co. for donating the prizes. Excellent beers, check 
‘em out.

This month’s raffle prize is a whopper. Craig Robinson from Trojan Hospitality has very 
generously donated a brand new 38ltr RUBBERMAID cooler. Cooler means mash tun in 
brewers’ language. How good is that for a prize? Please show your support to one of 
the very best sponsors and supporters of our club. Remember buy $5 worth (or more) 
of raffle tickets and you get a free ticket to the NOOKIE raffle. So come to the meeting 
and you never know, you may just walk away with a new mash tun.
The Wig and Pen Brew Day will be finalized shortly and will be one not to miss. Watch 
the board for details.
 Don’t forget to get out of bed and go to the Dawn Service on ANZAC Day, and then 
drink a few in honour of our fallen. Lest we forget. Two up at the Lair starts at midday.

   
 

 

.

Brewtally Yours, 
                                Cougar



The region around Bright 
is famous for its gourmet 
produce, so if you like good 
food & wine you won’t be 
disappointed. The King Val-
ley wineries are well worth 
visiting, and they get better 
the further you go up the 
King Valley (my personal fa-
vourite is the Chrismont 
winery). 

But enough about wine... 
what about the beer? The 
new Bright Brewery is in a 
great location next to the 
river in the town’s centre. 
There are plenty of tables 
for customers to sit and 
drink the beers fresh from 
the taps in the brewery, and 
if you are pushed for time 
you can get a sampler board 
with a small glass of each 
beer to taste. So... what are 
the beers like? 

Wit 
The notes say it has corian-
der in it, but there can’t be 
much because it was barely 
noticeable. They didn’t say 
anything about using 
orange, which probably ex-
plains why there was no 
hint of it whatsoever. Also, 
there wasn’t any banana or 
clove at all, which makes 
me think they must have 
used an ordinary ale yeast 
instead of the proper stuff. 
It’s an OK wheat beer, but 
it’s not what I would call 
a wit. 
Hellfire Amber Ale 
With a name like Hellfire I’d 
expect something big, like a 
Ruddles or Hobgoblin for 
example, but it’s actually 
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Hot on the heels of ‘scoop’ Cougar, (the other) Brother Martin has provided this story on the Bright 
Brewery.  More hard hitting, ‘no punches pulled’ journalism from one of our fearless Canberra crew. Ed

During the summer, my family and I spent a few days down in Bright in Victoria. 
Bright has a new microbrewery, and I’ll tell you all about that a bit later, but first I’ll 
describe the town for those who don’t know it. Bright is a great little tourist town 
nestled in a deep valley at the edge of the Victorian Alps. There are dozens of craft 
shops and lots of good places to eat. In winter it’s a good base for a family skiing hol-
iday, and in summer there is plenty to do... or you can just put your feet up if you pre-
fer. The river running through the town has a great swimming spot with a waterslide 
and rope swing that the kids will love, although adults may find the mountain water 
a bit chilly. 

quite flavourless... a polite Per-
son might say it is “easy drink-
ing”, but to be honest the best 
word to describe it is “bland”. 
Pale in colour (not amber), low 
on malt, low on hops, low on 
interest. 

Pale Ale 
They claim it’s an American 
Pale, they really need to visit 
Canberra to find out how our 
own homebrewers can come up 
with much better recipes. 

Porter 
At least this beer has a bit of 
flavour. If you absolutely have 
to drink a beer from Bright 
Brewery, pick this one. 

So there you have it: I was 
quite disappointed by the beers 
from Bright Brewery. The town 
itself is a great spot for a holi-
day, and I highly recommend a 
stay there... but get your beers 
from Beechworth just 40 min-
utes up the road.

The views expressed in this article are those of the author, and if you are from Bright Brewery and want to come and throw rocks at his bouse I’ll send you 
his address.Ed



From the desk of  the Web Minion…

After much wailing and gnashing of  teeth, the website is back hobbling along.  
The competition database is working (fingers crossed) and doing all the things it is 
supposed to be doing.

As reported last month, accounts of  the non-financial members have been suspend-
ed.  This prompted those members who, like me, sometimes forget these things… 
yeah, I know, you can’t believe the Webmaster forgets anything.

The Wiki is ready to go, with only one thing stopping it from being made available – it’s 
currently lacking someone to guide the creation of  entries, etc.  Volunteers will be 
greeted with much rejoicing in the dungeon.  

Okay, time for me to do other stuff.

Duffbowl

 

The Web Minion
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Well, seeing as it’s about time that your Education Officer finally did something,  I’ve organised 
a Stout tasting session for this month’s club night.

We will be covering as many of  the Stout styles (and there are quite a few!!) as I can find exam-
ples of.  The cost will be $5 and for that you will get to taste at least 6 different stouts.  Seats will 
be limited to 20, so the first 20 of  you that come up to buy raffle tickets that want to participate 
will be in.

                                                     Education Officer

After the Great Britain Beer Festival in London, all of the brewery presidents got 
together at a local pub. The guy from Corona immediately asked the waiter, “Could you get me a Co-
rona, the greatest beer in the world?’ The guy from Anhauser-Busch said, “I’ll have a Bud, the ‘King 
of Beers’.” The guy from Coors said, “I’ll only drink beer made from glacier fresh water, a Coors 
please!” However, the Guy from Guinness ordered a Coca cola. All the presidents looked at him with 
surprise and said, “Why didn’t you order Guinness?”. The Guinness president replied, “Well, I fig-
ured if you guys weren’t going to have beer, neither would I.”

This month to align with both club comp 2 and the tasting scheduled for the next club night, I’ve 
selected Foreign Extra Stout (BJCP style 13D) as the one for this edition.

Covering a rather broad class of  stouts, Foreign Extra Stouts can either be fruity and 
sweet (typically a Tropical version) or dry and bitter.  They can be basically thought of  
as scaled up Dry or Sweet Stout.  We will be sampling classic examples of  both during 
the club night tasting session.

Your
COMMITTEE



         

13D. Foreign Extra Stout

Aroma: 
Roasted grain aromas moderate to high, and can have coffee, chocolate and/or lightly burnt notes. Fruiti-
ness medium to high. Some versions may have a sweet aroma, or molasses, licorice, dried fruit, and/or 
vinous aromatics. Stronger versions can have the aroma of alcohol. Hop aroma low to none. Diacetyl low 
to none. 

Appearance: 
Very deep brown to black in color. Clarity usually obscured by deep color (if not opaque, should be clear). 
Large tan to brown head with good retention. 

Flavor: 
Tropical versions can be quite sweet, while export versions can be moderately dry (reflecting impression 
of a scaled-up version of either sweet stout or dry stout). Roasted grain and malt character can be moder-
ate to high, although sharpness of dry stout will not be present in any example. Tropical versions can have 
high fruity esters, smooth dark grain flavors, and moderate bitterness. Export versions tend to have lower 
esters, more assertive roast flavors, and higher bitterness. The roasted flavors of either version may taste 
of coffee, chocolate, or lightly burnt grain. Little to no hop flavor. Very low to no diacetyl. 

Mouthfeel: 
Medium-full to full body, often with a smooth, creamy character. May give a warming impression from 
alcohol presence. Moderate to moderately-high carbonation. 

Overall Impression: 
A very dark, moderately strong, roasty ale. Tropical varieties can be quite sweet, while export versions can 
be drier and fairly robust. 

History: 
Originally high-gravity stouts brewed for tropical markets (and hence, sometimes known as “Tropical 
Stouts”). Some bottled export (i.e. stronger) versions of dry or sweet stout also fit this profile. Guinness 
Foreign Extra Stout has been made since the early 1800s. 

Comments: 
A rather broad class of stouts, these can be either fruity and sweet, dry and bitter, or even tinged with Bret-
tanomyces (e.g., Guinness Foreign Extra Stout; this type of beer is best entered as a Specialty or Experi-
mental beer). Think of the style as either a scaled-up dry and/or sweet stout, or a scaled-down Imperial 
stout without the late hops. Highly bitter and hoppy versions are best entered as American-style Stouts. 

Ingredients: 
Similar to dry or sweet stout, but with more gravity. Pale and dark roasted malts and grains. Hops mostly 
for bitterness. May use adjuncts and sugar to boost gravity. Ale yeast (although some tropical stouts are 
brewed with lager yeast). 

Vital Statistics:           OG                  FG            IBUs             SRM    ABV
                                  1.056 - 1.075 1.010 - 1.018 30 - 70 30 - 40+ 5.5 - 8%

Commercial Examples: 
Lion Stout (Sri Lanka) (see review from Duffbowl), ABC Stout, Dragon Stout, Royal Extra “The Lion 
Stout” (Trinidad), Jamaica Stout, Guinness Extra Stout (bottled US product), Guinness Foreign Extra 
Stout (bottled, not sold in the US), Coopers Best Extra Stout, Freeminer Deep Shaft Stout, Sheaf Stout, 
Bell’s Double Cream Stout

THE FERM 120  7 April  2008



             STOUT
                               All Grain and Mini Mash Recipe Ideas
* The bulk of this beer should be made with pale ale malt.  The remainder will be roast barley, 
chocolate and crystal malts.  For the dryer version, use smaller amounts of the crystal and choco-
late malts so as not to add too much body and sweetness.  For the tropical version, the sweetness 
tends to come more from the lower bitterness although lactose (an unfermentable sugar) can also 
be added to provide additional residual sweetness.
* Hop flavour and aroma are not required, so I’d stick to just a bittering addition.  Given this, the 
variety is really up to you.
* Any good ale yeast will work for this style – keeping the temperature lower to limit the produc-
tion of esters, although this isn’t so important for the Tropical version. 

                                                                  

     

      Enhanced Kit Recipe Ideas
This is quite an easy style beer to make from a kit as it requires only a small amount of mucking 
around.
* Use a good stout kit as the base and add enough malt extract to make up the gravity you are 
after.  This will be more than recommended on the kit, as these beers tend to be 4.5 – 5% in 
strength.  If you are making the dryer version, using some dextrose instead of malt extract will help 
it become dryer.
* This is a good beer to steep some crystal and chocolate malt; and roast barley to add an extra 
dimension to the final product.  For the drier version, I wouldn’t use too much crystal but a small 
amount of chocolate (say 100g) and roast barley (say 10 – 15g) will add some nice roasty notes 
to the beer reminiscent of bittersweet chocolate and freshly ground coffee.  For the tropical ver-
sion, I would recommend maybe up to 250g of crystal, up to 100g of chocolate, and up to 10g 
of roast barley and possibly add 200g of lactose.  To steep your (crushed) grains, steep them in 
a couple of litres water at roughly 65oC for around 30 minutes.  Carefully, pour the liquid off the 
grains and boil for 10 minutes to sanitise.  Then simply add to the kit as you would normally.
* Hop flavour and aroma are not required for this style, so I wouldn’t bother making a hop tea.
* Any good ale yeast will work for this style – keeping the temperature lower to limit the produc-
tion of esters, although this isn’t so important for the Tropical version.
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If you have never had the pleasure, Young’s Double Chocolate Stout is a real experience. Here is 
a clone brew, transcribed from BYO magazine by Les the Weisguy.  ***STOP PRESS******* 
This beer has just won Champion Stout at the Australian International beer Awards.  Ed

     Young’s Double Chocolate Stout clone

Brew Type: All Grain 
Style: Sweet Stout 
Batch Size: 19.00 L 
Boil Time: 60 min 
Brewhouse Efficiency: 65.0 

Ingredients Amount Item Type % or IBU 
3.10 kg Pale Malt, Maris Otter (Thomas Fawcett) (5.9 EBC) Grain 69.5 % 
0.37 kg Chocolate Malt (Thomas Fawcett) (1000.8 EBC) Grain 8.3 % 
0.31 kg Caramalt (Thomas Fawcett) (29.6 EBC) Grain 7.0 % 
40.00 gm Fuggles [5.00%] (60 min) Hops 26.3 IBU 
7.00 gm Goldings, East Kent [5.00%] (5 min) (Aroma Hop-Steep) Hops - 
0.17 kg Cocoa (Boil 15.0 min) Misc 
1.00 tsp Whirfloc tablet (Boil 15.0 min) Misc 
9.40 gm Liquid chocolate extract (Secondary 0.0 min) Misc 
0.34 kg Milk Sugar (Lactose) (0.0 EBC) Sugar 7.6 % 
0.23 kg Invert Sugar (0.0 EBC) Sugar 5.2 % 
0.11 kg Sugar, Table (Sucrose) (2.0 EBC) Sugar 2.5 % 
1/8 tsp Yeast nutrients
1 Pkgs London Ale III (Wyeast Labs #1318) [Starter 1500 ml] Yeast-Ale 
Expected Original Gravity: 1.053 
Estimated Final Gravity: 1.013 
Estimated Color: 63.8 EBC (59.1-88.7 EBC) Color [Color] 
Expected Bitterness: 28 IBU
Expected Alcohol by Volume: 5.2 % 

Method:
Mash in at 67°C for 60 min.
Boil 90 min and add hops at times indicated in the recipe.
Add sugars, Irish moss, and yeast nutrients in the last 15 minutes of the boil.
Dissolve cocoa in hot water and add at the same point with 15 min remaining.

Cool and pitch a 1.5 litre culture of yeast, and ferment at 18°C.
Add chocolate essence after racking into secondary.

Note: The lactose is to simulate the sweetness in the original beer, which may be due to addition 
of sugar prior to pasteurisation and forced carbonation.
Young’s adds “real dark chocolate and chocolate essence” to their beer. You can add more or less 
chocolate essence to taste. You can find choc essence in the supermarket among the vanilla es-
sence and other cooking additives.
This information transcribed roughly, from BYO magazine (May-June 2006).
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Here is a Dry Stout recipe that I have brewed in the past, it is very easy but gives a 
great result.

 30L

SG 1:042

 
3.9kg Marris Otter

1.1kg Flaked Barley

0.60kg Roasted Barley

 

 60gm Goldings  5.9%   60min

Mash 67deg 60min

Ferment 18deg 

1098 yeast or 1084 Irish ale

Stagger

The next 
Meeting will be held at the 

Harmonie German Club in Narrabundah on 
Thursday 3rd of  

April 2008 at 
7:45pm

                                                                       RECIPES



Hop 
shortage

NEW YORK -- Ask about hops at the 
American Flatbread brewpub in Bur-
lington, Vt., and you’re likely to find 
yourself in cold storage, in the cel-
lar, with brewer and co-owner Paul 
Sayler.

Cloistered toward the back, a dozen 
or so half-full foil bags of hop pel-
lets, hoarded last year, sit on a shelf. 
Sayler opens a bag, cradles the hops 
in his hands and takes a whiff of the 
signature fragrance that microbrew 
aficionados crave.

“This is my little meager trove of 
hops,” mourns Sayler, glancing at 
what’s left on the rack: some Ger-
man Spalt and Tetnang varieties, 
a half-pound of Fuggles, and a few 
boxes of Simcoe.

As of the middle of March, his distrib-
utor hasn’t been able to deliver any 
of this year’s contracted hop sup-
ply. The short supply has affected 
Sayler’s choice of brews and forced 
some ingredient substitutions.

“We’re down to the last of what 
we’ve got. This will be maybe three 
or four brews’ worth of hops, and 
then I’m done,” he says quietly.

If you love craft beer, that’s not 
something you want to hear.

To make beer, you need water, 
malted barley, yeast and hops -- the 
dried female flowers, also known as 
cones, from hop vines. When you 
crush a hop cone, you get a yellow 
pollenlike powder on your fingers 
called lupulin. That’s the zing brew-
ers get from hops.

Without hops for bittering, there 
would be no way for brewers to 
temper the roasted sweetness of the 
malt. Hops also provide aroma -
- that burst of floral, spiciness you 
might get in the head of an Ameri-
can-style India pale ale. Hundreds 
of years ago, British brewers send-
ing IPAs off to India also appreci-
ated the natural preserving qualities 
of hops.

“Hops are the balance of a beer;
malts are the heart, and the hops are 
the soul,” muses Morgan Wolaver 
in Middlebury, Vt., snowflakes fall-
ing quickly but silently outside the 
window behind him. “They are that 
finishing touch.”

Wolaver, the CEO of Otter Creek Brew-
ing Co., may produce 32,000 barrels of 
beer this year, an artisanal “It certain-
ly is going to limit growth. I think that 
some companies are not going to be 
here” due to rising costs, says Wolaver. 
He has been staring down a 40% jump 
in barley prices linked to lower supply, 
a result in part of the shift to more lu-
crative crops for use in biofuels.

There’s also less incentive to grow 
high-quality barley for malting, since 
farmers can get decent money now for 
barley sold as animal feed, notes Otter 
Creek brewer Steve Parkes, in an email 
message.

For beer drinkers, higher costs involved 
in making beer mean higher prices per 
pint and six-pack. How much higher, 
though, brewers can’t tell.
One positive that brewers say may yet 
emerge from the hop shortage: a ren-
aissance of more inventive beers, and 
styles that play down the hops.

Paul Sayler may substitute for Tetnang 
hops with other varieties and still get 
an authentic German-style lager. He’s 
also toying with the idea of year-round 
production of gruit ale, an herby brew 
dating back to the Middle Ages that’s 
made without hops.

At Otter Creek, there’s a low-hops Kols-
ch-style beer for spring. With Cascade 
and Centennial hops in short supply, 
some beers will get a blend of hops. 
The brewer is also testing out in its 
home state what it calls an American 
pale ale, with organically grown fresh 
hops and barley sourced from a farm 
in Oregon.

The hops “are not aggressively aromat-
ic varieties (Fuggle and Golding), but 
they do offer great depth of character 
and a very subtle combination of oils 
and other compounds,” writes Otter 
Creek’s Parkes. While the taste defies 
categorization, there’s a smoothness 
and balance in the brew. “The result-
ing beer is very English in approach, if 
not in flavor.”

The hop shortage, experts say, may be 
with us for years to come, as new hop 
crops take at least a few years to ramp 
up in yield. That’s led small brewers to 
turn to local farmers in hopes of strik-
ing future supply deals, much as they 
did in the 1800s, when central New 
York and New England were prominent 
growers of hops and small family farms 
did a lot of the heavy lifting.

“I think it’s a real wake-up call for the 
industry,” says Sayler of the hop short-
age. “We have to think proactively 
about how we relate to the farmers. To 
take them for granted is always a big 
mistake.”THE FERM 120   11  April 2008

Wolaver, the CEO of Otter Creek Brew-
ing Co., may produce 32,000 barrels 
of beer this year, an artisanal drop 
in comparison with the mass-market 
bucket, he says, noting that annual 
production runs to the hundreds of 
millions of barrels at Anheuser-Busch.

It’s more than a microbrewer’s po-
etry that’s lost without hops; indeed, 
there would be no beer as we know 
it. It’s the reason brewers worldwide 
have been desperately searching for 
enough hops to make the varieties of 
beer their loyal drinkers have grown 
accustomed to, from the more highly 
hopped, so-called extreme brews to 
traditional European-style beers made 
with noble German and Czech hops.

How badly have brewers been hurting 
for hops? Some in the industry sug-
gest the shortage has reached levels 
the likes of which haven’t been seen 
since the late 19th century, when a 
blight on England’s hop crop put a 
super-premium price on hops grown 
in the northeastern U.S., especially 
in the state of New York, which at its 
high point produced 80% of the coun-
try’s crop, agricultural records show.

And those days would seem to be 
back, only this time there have 
been two years of poor yields in the 
hop-producing U.S. and Germany.

Around the world, flooding and 
drought have hurt crops. And some 
brewers blame the allure of corn-based 
ethanol production for luring farm-
ers away from hops and other grains.

Meanwhile, hops inventories have 
waned as consumers thirst for flavor-
ful, traditional brews. Craft-beer sales 
jumped 16% last year, according to 
the Brewers Association, compared 
with single-digit percentage growth 
gains for makers of noncraft beer.

Amid the current supply-and-demand 
dynamic, prices for hops have surged, 
even among the small brewers lucky 
enough to have secured multiyear 
hop contracts from distributors.
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Canberra Brewers were asked to stop, take a 
moment, and describe what they were drinking 
this month, here’s what they had to say.

From the
Bottle...

Lion Stout – 
Lion Brewery, Sri Lanka; 
330mL bottle; 8% ABV
Foreign Extra Stout

Thanks to the generosity of 
Bro Semaphore during a bot-
tle swap, I was able to sample 
two bottles of this dark nec-
tar.  For the purists, the first 
was drunk at about 12C and 
from a wide mouth schoon-
er; the latter was drunk from 
the bottle at about 8C on 
the bus to the Brumbies 

Appearance: Dark brown, 
nearly black, with a good last-
ing head about the same col-
our as a white coffee.  Opaque, 
with no discernible light pass-
ing through the beer’s body.
Aroma: Roasted, coffee, 
maybe a little chocolate.
Taste: Not the fullest stout 
that I’ve drunk, but decent 
none the less.  A bit of dark 
sugar/molasses up front, 
with a drying tannin fin-
ish and some of the alcohol 
showing through as it warms.
D u f f b o w l



                                  YOUR FERM NEEDS YOU!

Have you ever had a brewing disaster?
Are you willing to be a ‘featured’ brewer of the month (you could be a 
new or experienced brewer).
Have you had any beers worth reviewing?
Have you got  a n y t h i n g worthy of the Ferm?

If you answered yes, the drop me an email and get yourself published.
Remember, it’s YOUR Ferm.
Ed 

The_Ferm@canberrabrewers.org
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