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April Meeting
This month’s meeting of the AABG is friday the
13th and will be hosted by Jason Henning. See
the map and directions on the next page. The
featured style is Strong Ale.

The Herald Trubune

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

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.

Style of the Month – Strong Ale
19A. Old Ale
19B. English Barleywine
19C. American Barleywine19C. American Barleywine19C. American Barleywine19C. American Barleywine19C. American Barleywine

Aroma:Aroma:Aroma:Aroma:Aroma: Very rich and intense maltiness.  Hop
character moderate to assertive and often
showcases citrusy or resiny American varieties
(although other varieties, such as floral, earthy
or spicy English varieties or a blend of varieties,
may be used).  Low to moderately strong fruity
esters and alcohol aromatics.  Malt character
may be sweet, caramelly, bready, or fairly neutral.
However, the intensity of aromatics often
subsides with age.  No diacetyl.

Appearance:Appearance:Appearance:Appearance:



www.hbd.org/aabg

When and Where

Friday, April 13, 7:30pm
Jason Henning

9180 Wildwood Lake Road
Whitmore Lake, MI

734 - 449 - 4795

Directions

Jason lives just off of Barker Road. There is an
exit for the north bound but no exit for the south
bound. So, the instructions aren't quite the
same.

From the south, exit on Barker Road, take a left.
The second street on the left is Wildwood (across
from the trailer court). Take a left on Wildwood
and I'm on the left side of the curve.

From the north, exit on to 8 Mile Road, take a left
and follow it in to town. It changes in to Main
Street. At Polly Market, take a right on to Barker
Road. After the over pass, Wildwood Lake Drive
is the second road on the left (across from the
trailer court). Take a left on Wildwood and I'm on
the left side of the curve.
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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.

lemon type, with darker fruits, chocolate and
coffee if darker malts are used. Hop rates are
generous and produce bitterness and peppery,
grassy and floral notes.

Barley Wine
Barley Wine is a style that dates from the 18th

and 19th centuries when England was often at
war with France and it was the duty of patriots,
usually from the upper classes, to drink ale
rather than Claret.

Barley Wine had to be strong – often between
10% and 12% — and was stored for prodigious
periods of as long at 18 months or two years.
When country houses had their own small
breweries, it was often the task of the butler to
brew ale that was drunk from cut-glass goblets
at the dining table. The biggest-selling Barley
Wine for years was Whitbread’s 10.9% Gold
Label, now available only in cans. Bass’s No 1
Barley Wine (10.5%) is occasionally brewed in
Burton-on-Trent, stored in cask for 12 months
and made available to CAMRA beer festivals.
Fuller’s Vintage Ale (8.5%) is a bottle-conditioned
version of its Golden Pride and is brewed with
different varieties of malts and hops every year.

Many micro-brewers now produce their
interpretations of the style. Expect massive sweet
malt and ripe fruit of the pear drop, orange and

A Recent Designation
The designation “barley wine” is relatively recent;
it was introduced by Bass in 1903. Previously,
these beers were often referred to as stock, old,
or strong ales.

When one considers the somewhat random and
inconsistent nature of brewing in centuries past,
it is easy to imagine barley wine’s ancestors as
being rather interesting in character. Wooden
barrels, with their porous interior and diverse
microbiological residents, were the universal
storage vessels, imparting winey and lactic flavors
to the profile of these bygone brews.

The attenuation, or degree of fermentation, was
much less than for the weaker beers, as the
yeast was either bludgeoned into submission by
the alcohol content, or simply settled out before
finishing the job, leaving the beer very sweet.
Frequent “rousing” of the yeast, a common and

necessary practice, would help the yeast to a
degree, but at some point the yeast simply give
up.

The sour, lactic flavors and the sweet, under-
attenuated character was counteracted
somewhat by the addition of copious amounts of
hops. Hops not only contribute the bitterness to
increase palatability, but also lend an antiseptic
quality to the beer, an important consideration
since it might spend months or years in casks to
mature.

Taming The Monster

Today’s barley wine brewers take full advantage
of modern brewing knowledge and technical
superiority to alleviate some of the problems
associated with the strong beers of yore without
too much compromise. Well-modified malt and
fully controlled brewing allows for fine-tuned and
consistent barley wine. Carefully selected yeast
results in wonderfully attenuated beer without
too much residual or cloying sweetness. Stainless
steel fermenting vessels prevent the growth of
unwanted microorganisms. Hops provide the

See Barley Wine continued on next page…



Barley Wine continued …

desired balance, with antiseptic qualities an
afterthought. Prolonged aging is much less of a
risk and is even encouraged.

Barley Wine Profile

Barley wines as a style are a little more diverse
in profile than other beers. They are given their
name based on their strength, which in general
is in the range of 8 to 12 percent alcohol by
volume (ABV), with most being around 10
percent. Young’s Old Nick registers just 6.8
percent, but is rich and sturdy enough to do
justice to the style. It is necessary for a barley
wine to have some background maltiness and
body to withstand the higher alcohol content. All
have just that.

Most barley wines have a tawny or deep amber
color, although they can run a little darker or
lighter in some cases. Barley wines get their
color from pale malts used in high quantities,
and not from darker grains like caramel malt,
which is used in limited quantities. Prolonged
boiling times, necessary to concentrate the wort
to the desired specific gravity, result in intense
caramelization. This is an important contributor
to complexity and depth, and also adds a little
more color.

Most often, they are fermented with an ale yeast,
creating a signature fruity aroma. Sometimes,
however, an alcohol-tolerant yeast more suited
to champagne or wine fermentation is employed
to ensure a complete attenuation.

Hopping rates can be quite variable. Those
hopped on the low end of the scale, say 50 to 60
international bittering units (IBU), will bring
smooth, sweet maltiness to the forefront. This is
generally true of the English varieties, like J. W.
Lees Harvest Ale or Thomas Hardy’s Ale, but
can be true of some American versions as well,
like Anchor Old Foghorn.

American examples, of which there are many,
tend to showcase a full hop character from high
bitterness to the intense floral and citrus nose of
hops grown in the northwestern United States.
Bigfoot Barley Wine from Sierra Nevada and Old
Crustacean from Rogue are classic examples of
the hop-accented brews. Lakefront Brewery of
Milwaukee makes an organic barley wine called
Beerline that also includes some oats.

Sampling Barley Wine

One of the great pleasures of sampling beers is
comparing those from different breweries that
fit within a style. This is known as “horizontal”
sampling. But barley wines offer the beer
aficionado a chance to do some “vertical” tasting

as well-that is, comparing different vintages of
the same brew.

Barley wines lend themselves quite well to
archiving, as they metamorphose dramatically
from year to year. Hop character softens, the
beer can dry out substantially, and the overall
impression becomes one reminiscent of wine or
sherry. The myriad nuances are far too numerous
and subtle to describe.

I recently attended a five-year vertical tasting of
Victory Old Horizontal and found that the
character changes were remarkable, with a
palpable transformation between 1999 and
2000. Fresh malty and hop flavors and aromas
gave way to dry, winey and even oxidative notes
in the older versions.

Legendary beer deserves extraordinary
treatment. Try laying barley wines away for
special or contemplative occasions. A bottle can
be shared with a couple of others, or pulled out
of the cellar during your more private moments.

The simple act of naming barley wines seems to
get the brewer’s creative juices flowing. Named
after events or anniversaries (Old Dominion
Millennium), formidable creatures (Sierra Nevada
Bigfoot and Big Time Old Wooly), questionable
behavior (Bridgeport Old Knucklehead and Pikes
Old Bawdy), or a visage (Anchor Old Foghorn),
they are “moment” beers indeed. I imagine
Melville enjoying a Fish Tale Leviathan, or
Hemingway, a Brooklyn Monster during creative
moments of descriptive adventure.

— K. Florian Klemp

The Hogoblin legend

It was in a shadowy corner of the old maltings in
Witney that the first gurgle was heard: a delicious,
dark, rich ale pouring from the cask.

A local landlord had commissioned a special
brew to celebrate his daughter’s wedding. Our
founder, the late Chris Moss, God rest his soul,
created the ale of his life - a dark, rich, and
mysterious brew. What to call it though? Too
much was brewed for the wedding, so a firkin of
our still nameless beer was sold to a local grog
shop. It went down so well, more was called for
the very next day.

Chris dutifully delivered another firkin, and was
stopped aghast in his tracks. What
sight beheld him? A drawing of a
Hobgoblin and the name had
magically appeared on the beer.
Was it the wanderer of the night?
Was mischief afoot? Perhaps,
under his gaze, a lay artist serving
at the counter was so charmed
with the ale, he’d been
compelled to depict the
character of the brew in a
drawing.

From that day hence,
customers would ask for The
“Hobgoblin” beer, and the
legendary ale was born.

Beware The Hobgoblin . . . He
may work his magic on you . .
.

The Original Commissioned
Artwork for The Hobgoblin was
produced for Wychwood
Brewery by Ed Org.

Various adaptations of the Original Hobgoblin
have evolved the character into his depiction
today.

The Hobgoblin
advertising campaign,
“What’s the Matter
Lagerboy”, was
launched in Spring
2003, and has become
a phenomenon. We are
delighted with the
reaction from publicans
and consumers alike to
this and subsequent
campaigns.

The Legendary Hobgoblin
Strong Dark Ale

Hobgoblin – Tasting Note: 5.2% ABV 500ml
bottle and can, 5.0% ABV in cask

Hobgoblin is a powerful full-bodied copper red,
well-balanced brew. Strong in roasted malt with
a moderate hoppy bitterness and slight fruity
character that lasts through to the end.

Find your nearest Hobgoblin pub...

Head Brewer, Jeremy Moss, has produced a full
chocolate malt flavour beer by the addition of a
small proportion of crystal malt and the use of
Fuggles hops blended with Styrian Goldings
hops. The ruby red coloured Hobgoblin is full-
bodied and has a delicious chocolate toffee malt
flavour balanced with a rounded moderate
bitterness and an overall fruity character.


