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March Meeting
This month’s meeting of the AABG is friday the
9th and will be hosted by Kurt Sonen. See the
map and directions on the next page. The
featured style is Scottish.

The Herald Trubune
Style of the Month Scottish

All the Scottish Ale sub-categories (9A, 9B, 9C)
share the same description. The Scottish ale
sub-styles are differentiated mainly on gravity
and alcoholic strength, although stronger
versions will necessarily have slightly more
intense flavors (and more hop bitterness to
balance the increased malt). Entrants should
select the appropriate category based on original
gravity and alcohol level.

9. Scottish and Irish Ale9. Scottish and Irish Ale9. Scottish and Irish Ale9. Scottish and Irish Ale9. Scottish and Irish Ale
9A. Scottish Light 60/-9A. Scottish Light 60/-9A. Scottish Light 60/-9A. Scottish Light 60/-9A. Scottish Light 60/-
Vital Statistics

OG . . . 1.030 � 1.035
FG . . . 1.010 � 1.013
IBUs . . . . . . 10 � 20
ABV . . . . 2.5 � 3.2%
SRM . . . . . . . 9 � 17

Commercial Examples: Belhaven 60/-,
McEwan’s 60/-, Maclay 60/- Light (all are cask-
only products not exported to the US)

9B. Scottish Heavy 70/-9B. Scottish Heavy 70/-9B. Scottish Heavy 70/-9B. Scottish Heavy 70/-9B. Scottish Heavy 70/-
Vital Statistics:

OG . . . 1.035 � 1.040
FG . . . 1.010 � 1.015
IBUs . . . . . . 10 � 25
ABV . . . . 3.2 � 3.9%
SRM . . . . . . . 9 � 17

Commercial Examples: Caledonian 70/-
(Caledonian Amber Ale in the US), Belhaven
70/-, Orkney Raven Ale, Maclay 70/-

9C. Scottish Export 80/-9C. Scottish Export 80/-9C. Scottish Export 80/-9C. Scottish Export 80/-9C. Scottish Export 80/-
Vital Statistics

OG . . . 1.040 � 1.054
FG . . . 1.010 � 1.016
IBUs . . . . . . 15 � 30
ABV . . . . 3.9 � 5.0%
SRM . . . . . . . 9 � 17

Commercial Examples: Orkney Dark Island,
Belhaven 80/-(Belhaven Scottish Ale in the US),
Belhaven St. Andrews Ale, McEwan’s IPA,
Caledonian 80/- Export Ale, Broughton Merlin’s
Ale, Three Floyds Robert the Bruce
Aroma: Aroma: Aroma: Aroma: Aroma: Low to medium malty sweetness,
sometimes accentuated by low to moderate
kettle caramelization.  Some examples have a
low hop aroma, light fruitiness, low diacetyl,
and/or a low to moderate peaty aroma (all are
optional).  The peaty aroma is sometimes

perceived as earthy, smoky or very lightly roasted.
Appearance: Appearance: Appearance: Appearance: Appearance: Deep amber to dark copper. Usually
very clear due to long, cool fermentations.  Low
to moderate, creamy off-white to light tan-colored
head.
Flavor: Flavor: Flavor: Flavor: Flavor: Malt is the primary flavor, but isn’t overly
strong.  The initial malty sweetness is usually
accentuated by a low to moderate kettle
caramelization, and is sometimes accompanied
by a low diacetyl component.  Fruity esters may
be moderate to none.  Hop bitterness is low to
moderate, but the balance will always be towards
the malt (although not always by much).  Hop
flavor is low to none.  A low to moderate peaty
character is optional, and may be perceived as
earthy or smoky. Generally has a grainy, dry
finish due to small amounts of unmalted roasted
barley.
Mouthfeel: Mouthfeel: Mouthfeel: Mouthfeel: Mouthfeel: Medium-low to medium body. Low to
moderate carbonation.  Sometimes a bit creamy,
but often quite dry due to use of roasted barley.
Overall Impression: Overall Impression: Overall Impression: Overall Impression: Overall Impression: Cleanly malty with a drying
finish, perhaps a few esters, and on occasion a
faint bit of peaty earthiness (smoke).  Most beers
finish fairly dry considering their relatively sweet
palate, and as such have a different balance
than strong Scotch ales.
History: History: History: History: History: Traditional Scottish session beers
reflecting the indigenous ingredients (water,
malt), with less hops than their English
counterparts (due to the need to import them).
Long, cool fermentations are traditionally used
in Scottish brewing.
Comments: Comments: Comments: Comments: Comments: The malt-hop balance is slightly to
moderately tilted towards the malt side. Any
caramelization comes from kettle caramelization
and not caramel malt (and is sometimes
confused with diacetyl).  Although unusual, any
smoked character is yeast- or water-derived and
not from the use of peat-smoked malts.  Use of
peat-smoked malt to replicate the peaty character
should be restrained; overly smoky beers should
be entered in the Smoked Beer category rather
than here.
Ingredients: Ingredients: Ingredients: Ingredients: Ingredients: Scottish or English pale base malt.
Small amounts of roasted barley add color and
flavor, and lend a dry, slightly roasty finish.
English hops. Clean, relatively un-attenuative
ale yeast. Some commercial brewers add small
amounts of crystal, amber, or wheat malts, and
adjuncts such as sugar.  The optional peaty,
earthy and/or smoky character comes from the
traditional yeast and from the local malt and
water rather than using smoked malts.

AABG Pico System
The guardian of the club’s pico system is Mike O’Brien.

Anyone wishing to use it should contact him at :
734 .637.2532 or e-mail:

mobrien315221MI@comcast.net

Scotch Ale
The ales of Scotland generally have a malt
accent. In their home country, a single brewery’s
products may be identified in ascending order of
gravity and strength as Light, Heavy, Export and
Strong. Or by a system based on the old currency
of shillings, probably once a reference to tax
ratings: 60/-, 70/-, 80/-, 90/-. Alcohol content
by volume might rise through 3, 4, 4.5 and 7-10.
The term “Scotch ale” is something used
specifically to identify a very strong, and often
extremely dark, malt-accented speciality from
that country.

AABG 2007
January .......... Mike O’Brien .......... Low Gravity/

Session Beers*

February ..... Randy deBeauclair ..... Pilsner

March ............. Kurt Sonen ............ Scottish*

April .............. Jason Henning ........ Strong Ale

May ............... Stephen Krebs ........ Bock/Extract Beers*

June ............. Mark Zadvinskis ....... Sour Beer

July ................ Steve Darnell .......... German Wheat/Rye

August ............ Roger Burns .......... Mead

September ...... Jeff Renner ............ IPA

October ........... Patti Smith ............ American Ale

November ........ Chris Frey ............. Stout

December ..... Rolf Wucherer ......... Cider

* 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.
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Scotch Ale
Scotch Ale is the name given to a Strong Pale Ale
believed to have originated in Edinburgh in the
19th century. Strong Pale Ales using the
designation Scotch Ale are popular in Belgium
and the USA where most examples are brewed
locally. Those few examples of a Strong Pale Ale
brewed in Scotland using the designation Scotch
Ale are mainly exported to the USA, though may
also be available in Scotland under a different
name. For example, Caledonian’s Edinburgh
Scotch Ale is sold from the cask in Scotland as
Edinburgh Strong Ale. In addition, McEwan’s
Scotch Ale is marketed as such mainly in
northeastern England.

Scotch Ale is also known as Wee Heavy. Examples
of beers brewed in the USA under the name Wee
Heavy tend to be 7% abv and higher, while
Scottish brewed examples, such as Belhaven’s
Wee Heavy, are typically between 5.5% and
6.5% abv. As with other examples of strong pale
ales, such as Barley Wine, these beers tend
toward sweetness and a full body, with a low hop
flavour. Examples from the Caledonian brewery

would have toffee notes from the caramelising of
the malt from the direct fired copper. This
caramelising of Caledonian’s beers is popular in
America and has led many American brewers to
produce toffee sweet beers which they would
label as a Scotch Ale.

Even though the malt used by brewers in Scotland
is not dried by peat burning, the Scottish whisky
distilleries use low nitrogen barley dried by peat
burning. The distinctive flavour of these smoked
malts when used in beers is reminiscent of
whisky, and such beers are popular in France,
Belgium and America. These beers are often
named Whiskey Ale or Scotch Ale by the brewers.
The most popular French example is Fischer’s
Adelscott, while the most popular American
example is Samuel Adams Scotch Ale. The
brewer Douglas Ross of the Bridge of Allan
brewery has recently made the first Scottish
example of one of these Whiskey Ales for the
Tullibardine Distillery.

A scotch in Brussels would mean one of these
strong Scottish beers, rather than a whisky,
traditionally served in a thistle-shaped glass.

Scottish beer
Beer has been produced in Scotland for
approximately 5,000 years. The Celtic tradition
of using bittering herbs remained in Scotland for
longer than the rest of Europe. The two main
cities of Scotland, Glasgow and Edinburgh, are
where historically the main breweries developed;
and Edinburgh in particular became a noted
centre for the export of beer around the world.
Though by the end of the 20th century small
breweries had sprung up all over Scotland.

Despite a widespread belief that beers in Scotland
used fewer hops than in England, all the available
evidence shows that the Scots imported hops
from around the world and used them extensively.

History

Brewing in Scotland goes back at least 5,000
years. Archaeologist Merryn Dineley has
suggested that ale could have been made from
barley at Skara Brae and at other sites dated to
the Neolithic. The ale would have been flavoured
with meadowsweet in the manner of a Kvass or
Gruit made by various North European tribes

See Scottish continued on next page…

When and Where

Friday March 9, 7:30 pm

Kurt Sonen
314 Huntington Drive

Ann Arbor MI
734-222-9245

Directions
Follow Huntington Dr til the fork in the road.
Take the left fork and follow it til end. Parking:
park in our driveway, along our driveway, and
around the turnaround. We're also working on
getting permission to park in one of the neighbor's
driveway.

From out of town

Take either M-14 or I -94 to US-23. On US23
take exit #37B for Washtenaw Ave going west.
Go west through two lights and you’ll be at
Huron Pkwy. Take this north and you’ll be on the
map at the right.

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.



including the Celts and the Picts. By studying the
analyses of organic remains found inside Grooved
ware pots and by working with her husband,
Graham, who is a craft brewer of some twenty
years’ experience, it was possible to reconstruct
this ancient ale. They named it Meadowsweet
Ale. The use of bittering herbs to flavour and
preserve beer continued longer in remote parts
of Scotland than it did in the rest of the British
Isles. Thomas Pennant wrote in A Tour in Scotland
in 1769 that on the island of Islay “ale is
frequently made of the young tops of heath,
mixing two thirds of that plant with one of malt,
sometimes adding hops”. Though, as in the rest
of Britain, hops had replaced herbs in Scotland
by the end of the 19th century, this Celtic
tradition of using bittering herbs was revived in
Brittany by Brasserie Lancelot in 1990, and in
Scotland by the Williams Brothers two years
later.

Even though ancient brewing techniques and
ingredients remained longer in Scotland than
the rest of Britain, the general pattern of
development was the same, with brewing mainly
in the hands of “broustaris”, or alewives, and
monasteries, just as it was throughout Europe;
though, as with brewing ingredients, the trend
was for developments to move more slowly. The
Leges Quatuor Burgorum, a code of burgh laws,
showed that in 1509 Aberdeen had over 150
brewers—all women; and this compares with
figures for London which shows that of 290
brewers, around 40% were men. After the
Reformation in the 1560s commercial brewing
started to become more organised, as shown by
the formation in 1598 of the Edinburgh Society
of Brewers—though London had formed its
Brewers’ Guild over 250 years earlier in 1342.

However, after the Acts of Union 1707, new
commercial opportunities became available that
proved a substantial stimulus to Scottish brewers.
Tax on beer was held at a lower amount than the
rest of the United Kingdom, and there was no tax
on malt in Scotland—this gave Scottish brewers
a financial advantage. During the 18th century
some of the most famous names in Scottish
brewing established themselves, such as William
Younger in Edinburgh, Robert & Hugh Tennent
in Glasgow, and George Younger in Alloa. In
Dunbar in 1719, for example, Dudgeon &
Company’s Belhaven Brewery was founded.
Scottish brewers, especially those in Edinburgh,
were about to rival the biggest brewers in the
world.

While it has long been assumed for various
reasons that Scottish brewers didn’t make much
use of hops, the available information from

brewing and trade records show that brewers in
Edinburgh used as much hops as English
brewers, and that the strong, hoppy ale that
Hodgeson was exporting to India and which
became known as IPA, was copied and brewed
in Edinburgh in 1821, a year before Allsopp is
believed to have first brewed it in Burton. Robert
Disher’s brewery in the Canongate area of
Edinburgh had such a success with his hoppy
Edinburgh Pale Ale that the other Edinburgh
brewers followed, exporting strong, hoppy
Scottish beer throughout the British Empire,
and into Russia and America. The beer historians

Charles McMaster and Martyn Cornell have
both shown that the sales figures of Edinburgh’s
breweries rivalled that of Dublin and Burton
upon Trent.

Charles McMaster, the “leading historian of the
Scottish brewing industry” according to Roger
Protz, believes that the hard water of Edinburgh
was particularly suitable for the brewing of Pale
Ale—especially the water from the wells on the
“charmed circle” of Holyrood through
Canongate, Cowgate, Grassmarket and
Fountainbridge; and that due to the quality of
this water brewer Robert Disher was able to
launch a hoppy Edinburgh Pale Ale in 1821.
While Martyn Cornell in Beer: The Story of The
Pint, shows that when the brewers of Burton in
the late 1800s were exporting their hoppy Burton
Ales in the form of India Pale Ale, so were the
William McEwan and William Younger breweries.
When the Burton brewers exported strong malty
Burton Ales, so did the Edinburgh brewers,
under the name Scotch Ale. The Edinburgh
brewers had a very large and well respected
export trade throughout the British colonies
rivalling that of the Burton brewers. By the mid
19th century Edinburgh had forty breweries and
was “acknowledged as one of the foremost
brewing centres in the world”.

Some writers such as Pete Brown in Man Walks
into a Pub, and the beer style writers for BJCP
believe that beer brewed in Scotland developed
significantly different from beer brewed south of
the border. The belief is that hops were used
sparingly, and that the shilling designation was
uniquely Scottish. However, Dr John Harrison in
Old British Beers gives a recipe for the English
brewery Brakspear’s 1865 50/- Pale Ale in
which 1.8 oz of hops are used per imperial
gallon, along with the Scottish brewery W.
Younger’s 1896 Ale No 3 (Pale) which also uses
1.8 oz of hops per imperial gallon. This both
indicates that there was no difference in use of
hops, even for the everyday domestic beers, and
that the shilling designation was used in other
parts of the British Isles.

Scotch ales

Though the market for strong ales started to
decline toward the end of the 19th century, the
Belgian importer John Martin in the 1920s
encouraged both English and Scottish brewers
to make strong beers for his Belgium customers.
John Martin used the names Bulldog Ale,
Christmas Ale and Scotch Ale. Although John
Martin’s Scotch Ales are now brewed in Belgium,
the assumption has grown that Scotch Ale is a
style of strong ale unique to Scotland.

Scottish ales

While beers made in Scotland are sometimes
labelled “Scottish ale” by the brewery in the
same way that beers from Cornwall may be
labelled “Cornish ale” and beers from Kent may
be labelled “Kentish ale”, there is no evidence
that these beers are any different from those
made in other parts of the British Isles.

However, brewers in the USA tend to apply the
term “Scottish ale” to pale ales with low hop
levels and a malty sweetness.

Shilling categories

The shilling categories were based on price
charged per barrel for beer during the 19th
century. The stronger or better quality beers
costing more. However, customers would ask
for a strength of beer by names such as “heavy”
and “export”. The terms export and heavy are
still widely used in Scotland. Even though the
practise of classifying beers by the shilling price
was not specific to Scotland, during the cask ale
revival in the 1970s Scottish brewers resurrected
the shilling names to differentiate between keg
and cask versions of the same beers. This
differentiation has now been lost.

Caledonian
Brewery

Scottish continued …


