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August Meeting
This month’s meeting of the AABG is friday the
11th and will be hosted by Kim and Bob
Barrett. See the map and directions on the next
page. The featured style is Light Lager.

Newsletter: Steve Darnell�734.487.4045�steve.darnell@emich.edu

The Herald TrubuneThe Herald Trubune

AABG Pico System
The guardian of the club’s pico system is Chris Frey.

Anyone wishing to rent it should contact him at :
734-944-6618 or e-mail: cfrey@ford.com

www.hbd.org/aabg

AABG 2006
Jan .............. Ed Listenader ............. Big Beautiful Belgians*

Feb ............... Jeff Renner .............. Brown Ale

March .......... Roger Burns .............. American Ale*

April ........ Randy deBeauclair ........ Extract Beers*

May ............ Stephen Krebs ............ Smoke & Wood-aged

June .......... Mark Zadvinskis .......... Belgian & French

July ............. Steve Darnell ............. Meading*

Aug ........ Kim and Bob Barrett ....... Light Lager

Sept .............. Chris Frey ............... Stout*

Oct ................................................. Specialty & O’Fest

Nov ................ Chris Frey ............... Light Hybrid Beer*

Dec ............. Rolf Wucherer ............ Strong Ale

* Denotes AHA Club Only Competition Style
All meeting are the second friday of each month beginning at
7:30 p.m., except for the July meeting (BeerBQ) which is the
second saturday.

Style of the Month – Light Lager
2. European Pale Lager
2A. Bohemian Pilsner

Aroma:Aroma:Aroma:Aroma:Aroma: Rich with a complex malt and a spicy,
floral, Saaz hop bouquet. Moderate diacetyl
acceptable.

Appearance: Appearance: Appearance: Appearance: Appearance: Light gold to deep copper-gold,
clear, with a dense, creamy white head.

Flavor:Flavor:Flavor:Flavor:Flavor: Rich, complex maltiness combined with
pronounced soft, rounded bitterness and flavor
from Saaz hops. Moderate diacetyl acceptable.
Bitterness is prominent but never harsh, and
does not linger: The aftertaste is balanced
between malt and hops. Clean, no fruitiness or
esters.

Mouthfeel:Mouthfeel:Mouthfeel:Mouthfeel:Mouthfeel: Medium-bodied, medium
carbonation.

Overall Impression:Overall Impression:Overall Impression:Overall Impression:Overall Impression: Crisp, complex and
well-rounded yet refreshing.

History:History:History:History:History: First brewed in 1842, this style was the
original clear, light-colored beer.

Comments:Comments:Comments:Comments:Comments: Uses Moravian malted barley and a
decoction mash for rich, malt character. Saaz
hops and low sulfate, low carbonate water provide
a distinctively soft, rounded hop profile.

Ingredients: Ingredients: Ingredients: Ingredients: Ingredients: Low sulfate and low carbonate
water, Saaz hops, Moravian malted barley.

Vital StatisticsVital StatisticsVital StatisticsVital StatisticsVital Statistics
OG . . . . . . . 1.044�1.056
FG . . . . . . . 1.013�1.017
IBUs . . . . . . . . . . . 35�45
ABV . . . . . . . . . . 4�5.3%
SRM . . . . . . . . . . . . . 3�5

Commercial Examples:Commercial Examples:Commercial Examples:Commercial Examples:Commercial Examples: Pilsner Urquell,
Gambrinus Pilsner, Budweiser Budvar,
Staropramen.

The other European Pale Lager categories

B. Northern German Pilsner
C. Dortmunder Export
D. Muenchner Helles

Pale lager

Pale lagerPale lagerPale lagerPale lagerPale lager is a family of very pale to golden
coloured beers with well attentuated body and
noble hop bitterness. The brewing process for
this beer family developed in the mid 1800s
when Gabriel Sedlmayr took pale ale brewing
techniques back to the Spaten Brewery in
Germany and this technique was picked up by
other brewers, most notably Josef Groll who
produced Pilsner Urquell.

— From Wikipedia, the free encyclopedia

The Evolution of the
Pale American Lager

American pale lager, the world’s most ubiquitous
beer style, is produced at a rate of 180 million
barrels per year and commands a market share
in the United States in excess of 97 percent! This
amazing feat is not jusy the work of Madison
Avenue wizards but the result of
over 500 years of evolution.

Records show that lager beer was
first brewed by Bavarian monks
during the fifteenth century and
could only be brewed in the winter
months. Large-scale production
of lager beer did not begin until
1840 in Munich and Vienna.
Lagers, and beers in general,
were relatively dark in color
because of the alkaline
nature of the waters in the
brewing centers of the world
- Dublin, London, Burton-
on-Trent, and Munich - and
also because it was not
possible to produce a malt
of both pale color and full
flavor.

That situation changed in
1842. A brewery was built
in Pilsen ( in
Czechoslovakia) to produce
traditional, dark Bavarian-
style lagers. The water of
Pilsen proved to be too soft
and too lacking in alkalinity to produce a good
dark beer. However, advancements in the
science of malting at that time allowed for the
production of well-kilned, flavorful malt of low
color. This, coupled with Pilsen’s extremely soft
water, allowed brewers in Pilsen to create a new
beer style. Beer from Pilsen proved to be so
popular that it was exported to Vienna in 1856,
to Paris and London in 1862, and even to
America in 1873. Pilsner beer was soon copied
by breweries around the world. In fact, Budweiser
and Michelob are named for cities in
Czechoslovakia known for good beer.

See Lager continued on next page…
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WHEN AND WHERE

Friday August 11, 7:30 pm

Bob and Kim Barrett
735 Timberlane Dr.
Ann Arbor, Michigan

734 -395-6274
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Instructions
Parking is very limited.  Please ride with
another member if possible.

AABG identification will be posted at
Dexter-Ann Arbor Rd. and Mabel.

Timberlane Dr. becomes a two track road
that dead ends into our driveway.
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Guide for New Members
Bring 1–2 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.

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.

First brewed in the United States in the early
1840’s, lager beer did not take America by
storm. Because of an entrenched ale tradition,
it would take nearly 40 years for lager to outsell
ale. In England the rise of lager has been slower,
yet significant. Market share for ales has dropped
from 71 percent to 57 percent over the last eight
years. American breweries during the mid-
nineteenth century were relatively small and
numerous. In 1873 there were more than 4,000
breweries in the country. Market size was dictated
by the distance a horse-drawn cart could travel
in one day. Beer was always fresh, served from
wooden kegs mainly in local saloons. Rarely was
beer bottled or shipped long distances; shelf life
was not a concern.

New American refrigeration technology made
lager production possible all year long. Advances
in transportation (especially refrigerated rail cars),
bottling, and pasteurization allowed the more
successful brewers, willing to invest in the new
technology, to expand and to swallow smaller
breweries. Many of the smaller breweries
produced inferior, inconsistent beers and
therefore could not compete.

As breweries expanded into bigger markets with
bottled beers, shelf stability became a major
concern. Brewmeisters discovered American
six-row barley was not conducive to a stable all-
malt lager. Most brewers were German
immigrants, and the pale lagers of the Germany
and Czechoslovakia were brewed using 100-
percent barley malt, mainly because of the
Continent’s plentiful supply of low-protein barley
well suited to that style. American unblended
six-row barley produced a darker, more satiating,
and less stable product.

The solution to the brewers’ dilemma was in
another very American grain - corn. When it was
blended with six-row barley, a cleaner, crisper,
more brilliant beer could be produced and
shipped over great distances.

The introduction of corn as a brewing ingredient
was not taken lightly by the brewers in the late
nineteenth century. There were many heated
debates among American brewers. But, domestic
raw materials have always dictated the style of
a region’s beer. Technological advances in
farming and corn processing made good corn
accessible to the brewer, and developments in

microbiology gave brewers pure lager yeast.

New brewing technologies and the use of corn or
rice blended with domestic high-protein barley
permitted American brewers to produce pale,
clean, drinkable beer that has proved to be
immensely popular with American beer drinkers.
Budweiser exemplifies this beer style, and
Anheuser-Busch has lowered the bittering units
over the last few years to accentuate its
blandness.

According to a report in One Hundred Years of
Brewing, published in 1903, “many times the
attempt has been made in recent years to re-
domesticate a kind of beer of Bavarian character,
but the national taste could not be controlled
and invariably returned to a beer . . . pale and
lustrous, and the brewer was compelled to
satisfy it.”

Important Dates in the Evolution of theImportant Dates in the Evolution of theImportant Dates in the Evolution of theImportant Dates in the Evolution of theImportant Dates in the Evolution of the
American Pale LagerAmerican Pale LagerAmerican Pale LagerAmerican Pale LagerAmerican Pale Lager

1400s1400s1400s1400s1400s Bavarian monks brew first lager beer.

16121612161216121612 Adrian Block opens the New World’s first
brewery in New Amsterdam.  (New York)  Two
years later, the brewhouse serves as the delivery
room for the first European born in North America.

Lager continued …

See Lager continued on next page…
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Lager continued …

Chicagoans cope with a fouled water supply.
The gesture earns Schlitz’s beer the title “the
beer that made Milwaukee famous.”

18781878187818781878 St. Louis Refrigerator Car Company
founded by August  Busch. The national railroad
system had expanded fivefold  during the previous
ten years, making large-scale  distribution of
beer possible.

18811881188118811881 Dr. J.E. Siebel describes modern American
mashing  method using a blend of barley, malt,
and corn.

18831883188318831883 Emil Christian Hansen introduces a pure-
yeast  culture system. First pure lager yeast is

developed.  System is adopted by Schlitz Brewery
in Milwaukee.

18921892189218921892 The modern bottle cap is invented.  Before
this date most beer was consumed on draught.
After the invention of the bottle cap, beer sales
would never be the same again.

1904  1904  1904  1904  1904  Traveling pasteurizer is developed.

19051905190519051905 German chemist applies ion-exchange
process to  softening of water.

19101910191019101910 Windisch reports on the deleterious effect
of  alkaline water on the production of beer.
Introduces  lime-treatment process.

19201920192019201920 January 17.  Prohibition.

19231923192319231923 New York brewer Jacob Ruppert, known

16201620162016201620 The Mayflower lands at Plymouth, partly
out of concern over the dwindling supply of beer.

17751775177517751775 Ethan Allen launches his attack on Fort
Ticonderoga after a planning session in the
Catamount Tavern on May 10.  Enthusiastic
American troops capture the fort without firing a
shot.

17891789178917891789 George Washington, the country’s richest
man and one of the best brewers, becomes the
first President of the United States.

18101810181018101810 President James Madison seriously
considers a proposal to establish a national
brewery in Washington D.C.  He asks former
president Thomas Jefferson to study the concept.

1840  1840  1840  1840  1840  The Klein-Schwechat Brewery near Vienna
and the  Spaten Brewery in Munich commence
large-scale production  of lager beer. Bavarian
brewer Johann Wagner brings lager  yeast from
Germany to Philadelphia.

18421842184218421842 Pilsner-style beer introduced in Bohemia.
Patrick  Stead acquires patent on a pneumatic
malting system.

18441844184418441844 A small Wisconsin brewery is established
by Jacob Best.  In later years, both Pabst and
Miller brewing companies trace their roots to
this same humble beginning.

18551855185518551855 German immigrants in Chicago - protesting
the city’s closure of their beer gardens - react in
anger.  The two days of violence are called the
“Chicago Beer Riots.”

1860  1860  1860  1860  1860  World’s first brewery refrigeration machine
installed in Australia. Pasteur discovers role of
yeast  in fermentation process. One of the first
“big” brewers, Matthew Vassar - founder of
Vassar College - hits a production level of 30,000
barrels per year.

1862  1862  1862  1862  1862  In an attempt to finance the Civil War, the
government places an excise tax on beer.
Brewers respond by forming the first brewers’
association.

18691869186918691869 America’s first brewery refrigeration
machine  installed in New Orleans brewery.
1870s Malting engineers Galland of Belgium
and Saladin of France install pneumatic malting
system, thus offering more control and
consistency to the maltster.

18711871187118711871 A barn blaze ignites the Great Chicago Fire
on October 8, destroyinh most of the young city.
Schlitz sends in trainloads of free beer to help

as “The Colonel,” completes the largest private
construction project in the world at that time,
when he builds Yankee Stadium.  Later he buys
Babe Ruth from the Red Sox.

19331933193319331933 April 7, Prohibition repealed. On that
evening, Americans consume nearly one million
gallons of beer.  Over 2,000 breweries fail to
reopen.

19351935193519351935 Canned beer introduced by Krueger
Brewing Company and the American Can
Company on January 24.

19411941194119411941 Packaged beer sales surpass draft beer
sales for the  first time.

19421942194219421942 War time shortages of raw materials,
particularly metal for bottle caps, spurs the
formation of the Small Brewers Committee -
later the Brewers Association of America.

19711971197119711971 Anchor Brewing Company bottles its beer
for the first time.  For many, this marks the
beginning of the micro brewing movement.

19721972197219721972 Oregon becomes the first state to enact a
bottle deposit law.

19791979197919791979 During Jimmy Carter’s presidency, home
brewing is legalized in the United States.

19811981198119811981 Only 41 breweries are operating in the
United States.

19821982198219821982 Grant’s Yakima Brewing and Malting
Company reintroduces the old configuration of
a brewing tavern to the American public.  Fans
of super premium beer soon begin calling the
small restaurant-breweries “brewpubs.”

19831983198319831983 U.S. micro brewing establishes a tenuous
foothold in the beer market.  At the time, the top
six U.S. brewers (Anheuser Busch, Miller, G.
Heileman, Stroh, Coors and Pabst) control 92
percent of the U.S. beer market.

19961996199619961996 For the first time, the number of operating
breweries in the United States exceeds those in
Germany.

20002000200020002000 Nearly 2,000 breweries are open in the
United States.


