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Saline

275 S. Ann Arbor

N

S. Ann Arbor St

Pleasant Ridge Dr

Crestwood

Ann Arbor Saline Rd
Michigan Ave

When and Where

Friday, Nov. 14, 7:30pm

Chris Frey
275 S. Ann Arbor St.

Saline, Michigan
734-944-6618

Directions
Chris’s house is at the intersection of Crestwood
and Ann Arbor Street on the east side. It is a light
color with a square cupola. There is no parking
on Ann Abror but plenty on Crestwood.

Guide for New Members

Bring 1 to 2 bottles per batch of your beer that you’d like to share, or an interesting commercial

beer. Bring tasty munchies to cleanse the palate and sop up the alcohol and a small sampling

glass to keep your host from having to provide one. Feel free to share and sample with other

members and make and accept constructive comments. Please use good judgment while

imbibing and don’t drive while intoxicated.

Style of the Month–Stout
11. Stout11. Stout11. Stout11. Stout11. Stout
a) Classic Irish-Style Dry Stouta) Classic Irish-Style Dry Stouta) Classic Irish-Style Dry Stouta) Classic Irish-Style Dry Stouta) Classic Irish-Style Dry Stout
Dry stouts have an initial malt and caramel
flavor profile with a distinctive dry-roasted bitter-
ness in the finish. Dry stouts achieve a dry-
roasted character through the use of roasted
barley. Some slight acidity may be perceived but
is not necessary. Hop aroma and flavor should
not be perceived. Dry stouts have a light to
medium body. Fruity esters are minimal and
overshadowed by notable hop bitterness and
roasted barley character. Diacetyl (butterscotch)
should be very low or not perceived. Head
retention and rich character should be part of its
visual character.
Original Gravity (°Plato) . . . . . . . . 1.038–48 (9.5–12.0)
Final Gravity (°Plato) . . . . . . . . . . . . . . 1.008–14 (2–4)
% Alc./Wt. (Alc./V.) . . . . . . . . . . . . . 3.2–4.2 (4.1–5.4)
IBUs . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 30–40
SRM (EBC) . . . . . . . . . . . . . . . . . . . . . . . . . 40+ (79+)

b) Foreign-Style Stoutb) Foreign-Style Stoutb) Foreign-Style Stoutb) Foreign-Style Stoutb) Foreign-Style Stout
Foreign-style stouts have an initial malt sweet-
ness and caramel flavor with a distinctive dry-
roasted bitterness in the finish. Some slight

acidity is permissible, and a medium- to full-
bodied mouthfeel is appropriate. Hop aroma
and flavor should not be perceived. The percep-
tion of fruity esters is low. Diacetyl (butterscotch)
should be negligible or not perceived. Head
retention is excellent.

Original Gravity (°Plato) . . . . . . . 1.052–72 (13.0–18.0)
Final Gravity (°Plato) . . . . . . . . . . . . . . 1.008–20 (2–5)
% Alc./Wt. (Alc./V.) . . . . . . . . . . . . . 4.8–6.0 (6.1–7.6)
IBUs . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 30–60
SRM (EBC) . . . . . . . . . . . . . . . . . . . . . . . . . . 0+ (79+)

c) Sweet Stoutc) Sweet Stoutc) Sweet Stoutc) Sweet Stoutc) Sweet Stout
Sweet stouts, also referred to as cream stouts,
have less roasted bitter flavor and more full-
bodied mouthfeel than dry stouts. The style can
be given more body with milk sugar (lactose)
before bottling. Malt sweetness, chocolate and
caramel flavor should dominate the flavor pro-
file. Hops should balance sweetness without
contributing apparent flavor or aroma.

Original Gravity (°Plato) . . . . . . . 1.045–56 (11.3–14.0)
Final Gravity (°Plato) . . . . . . . . . . . . . . 1.012–20 (3–5)
% Alc./Wt. (Alc./V.) . . . . . . . . . . . . . 2.5–5.0 (3.2–6.4)
IBUs . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15–25
SRM (EBC) . . . . . . . . . . . . . . . . . . . . . . . . . 40+ (79+)

Imperial continued…

some bottles from the wreck to the surface.
They bore the name of "A Le Coq." Research
showed that he was a Belgian who had earned
his living exporting beer from Britain to the
Baltic. Le Coq played a pivotal role in the
success of Russian stout. Due to his generous
donations of stout to Russian soldiers who had
been wounded in the Crimean War, he was
awarded the Imperial warrant from a grateful
tsar. In the early 20th century, Russia’s imposi-
tion of heavy import duties forced Le Coq’s
company to brew Imperial stout inside the coun-
try’s boundaries. It bought a brewery in the town
of Tartu in Livonia, which is now the indepen-
dent nation of Estonia. But Le Coq’s Russian
enterprise was short-lived. It was nationalized by
the Bolshevik government after the 1917 Rus-
sian revolution. In 1971, after years of wrangling
over compensation, the Soviets paid £240,000
to Le Coq’s surviving family. Following the break-
up of the Soviet Union, the brewery in Tartu was
privatized. It last brewed porter in 1969 and its
managers say they might restore porter and
stout to their portfolio. Barclay Perkins and later
Courage continued to brew Imperial Russian
Stout but mainly for the domestic British mar-
ket. When it was brewed in London, the beer was
matured in those small wooden pins for a year

See Imperial continued on next page…



Scotland Porter
Scotland has long trading links with its Scandina-
vian and Baltic neighbours. In the world of beer,
these are especially well illustrated by the story
of sea captain's son David Carnegie, born in
Scotland in 1813 and educated at Eton until the
age of 14.

Carnegie's uncle ran a trading company in
Gothenburg and the youngster decided to live
there. In 1836, he bought a combined sugar
refinery and porter brewery which was in money
trouble.

David Carnegie moved back to Scotland in 1841,
but continued to own the business, which be-
came one of the city's most important enterpris-
es, reaching a peak of porter production in 1875
(42,000 hectolitres).

Carnegie died in 1880, but members of the
family are still among the stockholders in the
refinery. The brewery was sold in 1907 and
bought in 1928 by Pripps, now Sweden's largest
brewer.

Imperial continued…

prior to bottling. Finally, Courage’s Anchor Brew-
ery closed in the 1980s and production of the
stout was switched to its subsidiary, John Smith’s,
in Tadcaster, a famous brewing town in York-
shire in the north of England. [In addition to John
Smith’s, it is home to Samuel Smith (a distant
relative) and one of Bass’s breweries.] Imperial
Russian Stout was no longer matured in the
brewery but was bottled and sold after only a
brief conditioning period.

As soon as the beer left London, rumors about
its impending demise started to circulate, and
the brewery’s practice of placing unripened
bottles on the market did little to improve the
beer’s credibility or drinkability. Predictably, in
the 1990s, Courage (by then part of the giant
Scottish Courage group) stopped production of
this historic beer.

Hallmarks of the Style

It will be of little comfort if I tell you what a truly
remarkable beer this was. As it was bottle-
fermented with live yeast, it improved with age.
It was 10 percent alcohol by volume and was
brewed from pale, amber and black malts with
a touch of Pilsner malt. It is thought that pilsner
malt was used from the 19th century--perhaps
some European malt came back in the vessels
that supplied the Baltic with beer. An enormous
amount of Target hops, around 24 pounds per
barrel, were used. That’s four times the hop rate
of a conventional beer. It had an aroma of fresh
leather and licorice, with bitter chocolate in the
mouth, and an intense finish packed with bitter
dark fruit and hops. There was an oily, tarry
note, the hallmark of the style.

In 1992, when I mentioned the beer on a BBC
radio program, a listener called to say he had a
bottle of Imperial Russian stout dated 1969,
which I was welcome to have. I drove the next
day to his home in the town of Newmarket in
Suffolk in eastern England. The beer predated
the Courage takeover and was branded as
Barclays. It was still in splendid condition, and
was softer and silkier than a young version.

Superlative Replacements

The disappearance of Courage’s Russian Impe-
rial Stout seemed to mark the end of a noble
beer style. But that distant relative of John
Smith, Samuel, came to the rescue with three
superlative dark bottled beers--Taddy Porter (Tad-
dy is a diminutive for the town of Tadcaster),
Oatmeal Stout and Imperial Stout. The beers are
marketed in the United States by Merchand du
Vin of Seattle.

I have heard gossip that the owner of Samuel
Smith, Humphrey Smith, launched his Imperial
stout as a mark of sibling rivalry when the
Courage beer was transferred to John Smith’s
brewery. No matter, it is a brilliant beer in its own
right. Smith’s describe the 7 percent ABV beer
as an ideal digestif, the perfect replacement for
cognac. It even recommends serving the beer in
a brandy balloon.

Suggestions for companions at the dining table
include Stilton and walnuts, baked sultana and
lemon cheesecake, caviar, apricot-glazed bread-
and-butter pudding, chocolate baked Alaska,
and chocolate trifle with roasted almonds. The
beer will certainly not be overpowered by any
dish, with its highly complex, big roast barley
nose; a distinct flavor of burnt dark fruit; a
deceptively smooth, cappuccino coffee charac-
ter; and a hint of lactic sourness; creamy malt
and hops in the mouth; and a finish bursting
with more sour, dark fruit and intense hoppi-
ness from traditional Fuggles and Goldings
varieties.

It would be churlish to complain, but my only
caveats about the Sam Smith’s beer is that 7
percent alcohol is a little on the shy side for the
style, and as the beer is pasteurized, it will not
develop the complexities of the Courage ver-
sion. This problem has been solved by another
family-owned brewery, Harvey’s of Lewes in
Sussex.

Lewes is on the south coast of England, about
an hour from London and close to the famous
Regency seaside resort of Brighton. The brew-
ery dates from 1790 and has connections with
Tom Paine, author of The Rights of Man, who
worked as an excise officer in the area. The site
was rebuilt in 1881 with a classic Victorian
"tower" design.

The utilitarian Victorians loved simplicity and
hated waste. To this end, Harvey’s and other
similar breweries, such as Hook Norton and
Tolly Cobbold, avoid the use of pumps that can

all too easily break down. At Harvey’s, the
brewing process flows logically from floor to
floor, with "liquor" [water] tanks and malt stored
at the top, leading to mash tuns, boiling coppers,
coolers, fermenters and, finally, cask fillers.

In spite of the name, Harvey’s is now owned by
the Jenner family, who originally had a brewery
in London. Head brewer Miles Jenner has a
deserved reputation as a master craftsman and
has, for several years now, produced an excel-
lent bottled-fermented porter. He and his col-
leagues worked with the Tartu Brewery in Esto-
nia and the trustees of A Le Coq to launch an
Imperial Extra Double Stout that is as close to the
original as we are likely to get.

Their product is 9 percent ABV and is brewed
with pale, amber, brown and black malts, plus
high levels of Fuggles and Goldings hops. It has
a complex aroma and palate of sour fruit, roast-
ed grain and spicy hops, with hints of bitter
chocolate and espresso coffee. It is bottled
fermented and will therefore improve and ripen
over the years. It is brewed as an annual vintage
in small batches and is available in the United
States as well as Britain.

Buy some, drink some, lay some down. It’s a
beer for posterity.

Roger Protz is the editor of the CAMRA Good Beer
Guide. His most recent book is India Pale Ale, with
Clive La Pensée, published in the Homebrew Clas-

sics Series by CAMRA Books.



ANN ARBOR BREWERS GUILD
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Anchor Pub, Southwark


