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In the fall of last year Mu:urgban and | became aware of plans t:uemg mace
for a Beer Judge dass to be held in Southem Indiana. The FOSSILS
brew dub, headguartered in New Albany, and the LAGERS from

=2 Louisvile had de veloped enough interest within their dubs to make the

= dass a worthwhile effort. With some hesitation and reservation albout

2oz B.OCK,. Officers

Primary Fermenter the long drive, we dedded 1o make time for the dass.
Mark Schentrup .
Secondary Fermenter The dass was onginally scheduled for mid-winter — a perfect break for
Bl Caldwell the cushions of my rediner. In the end, the first of a%qt Tuesday night
Tertiary dasses did not be%in unfil the middle of Febrary. There was also a
Fermenter/Web change of venue. It seems the Indiana Maftional Guard did not
Master appredate the use of their ammory for appredation of good beer. So
Randy Alexander we ended up at the home of the Bluegrass Brewing Cormpany on East
Keeper Of The Cash: Main in Louisville. Good news for us as it saved about forty minutes on
Tony Aiken the round ip.
Saib
Paull Moss It was a little strange walking into the frst dass. Picture a cold dark

_' February night, downtown Louisvile, street people, an old

1 warehouse- cu:ukmg building and a single biue door. Sounds alittie like a

How to contad B.O.CE.
vintage pom rmovie so far (or was that a green doar).
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T As it lums out, we were in the nt?ht place and the welcome inside was
= wa:m It took a few dasses and more than a few glasses but eventually
ot fo know the group and they were all very decent people.

|t:| 5 Har‘un% anahuna] level judge, was the instructor for the dass. A
great guy, Dibbs prepared PowerPoint presentations for each of the

asses and was really interested that each of us leamed the materal.
Our dassmates from the Fossils and Lagers dubs were all there to leam
and pretty much everyone participated dunng the dasses. Funny, how
a tasting always seemed o increase dass participation.
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T The course tumed out to be very rewarding. A lot of the information
T was technical but not overwhelming by any means. Topics of
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discussion induded such matters as malt, hops, yeast, mashing, fermentation, off
flavors, beer styles, judging, and information about the Beer Judge Certification
Program. Of course the best part of each night was the sampling.

The fifty-dollar price of admission not only bought some very good instuction; it
also bought some very good beers. We sampled everything from Bush beer 1o
Theakston's Old Peculiar and just abuuteveryﬂﬂing in between. Belgians,
Bavarians, Bohemians, Canadians, Mexicans, and even a few homebrews were
offered for evaluaton.

On the last night of the dass the kind folks at EBC opened their taps for us and one
of the dass participants ordered pizza from his place of employment. It was a
fitting end to an enjoyable expenence.

Which brings us 1o the next phase of the experence-the exam, spedfically the
pre paration for it

The fun was over, and it was time to study. Ourinstructor suggested reading about
nothing but beer and brewing, for a minimurm of 2 hours per night, every night, untl
the exam . Criginally scheduled for some three weeks after the end of dass, it was
rescheduled for June 22, some seven weeks distant. Did this reprieve allow us
enough fime to study hard and leamital? MO! Tim and | apparently shared similar
study habits, no doubt acquired from college days long ago-best desoibed as
"serous procrastnaton”. Around the first of June, | began to study in eamest.

Our instuctor suggested working through the sample guestions in the BJCP study

uide-sounded good, but there were 80 of them! In the end, | wote out about 10, inters persed with
ots of review of dass notes, magazine arides on styles famous beers (gotta love those old Brewin
Technigues magazines!), and even (finally) read Greg Moonan's New Brewing Lager Beer book. Wark
Roberts' flash cards on styles and defects were most helpful, and we got together on a couple of
occasions to jucge beers and practce filing out score sheets. As final days ticked down, | drove to Rich
O's to particpate in a camfeview session which was quite helptul, if for no other reason than it allowed
me o see that | was not alone in my nervousness about just how much | DIDM'T know.

The moming of June 22 dawned, hot and hazy. Tim and | met at the Hyin% J tuck stop and quizzed
each other all the way to New Albany. The mood was one of cautious optimism, inters persed with near
panic (atleastonmy part). There was just so much o know-20 categonies of beer styles, along with
countiess subcategories, onginal gravity, final gravity, color ranges and 1BLs for each, along with
ing?redients, techniques, history taste charactenstics, beer defects and their causes, and so on. Justlike in
college, you have 1o memonze a ton of s pedfics that later on youll be able o look up rather than have o
refieve fom the cobwebs of your mind. 1 had to keep reminding myself, "this is supposed o be fun."
A last un through in the parking lot, and we were sitiing at tables in Rich O's, hearing instuctions fom our
former teacher, now exam proctor.

The examn was 3 hours long-10 essay guestions that you were sup gused to answer in as much detail
as possible (1 page peris the guide), as well asludgitanlghd beers. Questions were along the lines of
“iclentify and desonbe and differentiate four ales with s 'nq’lgrauiﬁes over 1.070" and "desoibe the
fermentation cyde and what characteristics of yeast strains should be considered when choosing a given
yeast for a given beer style.”

How did we do? Who knows? Results aren't expected for 12 weeks (the BJCP is an all- volunteer
organization). |know that | ran out of ime before even answering one E%UESﬁDr'I, plus | blanked out and
dicin't answer half of another, even though | knew the answer. In short, it was a bitch. Just writing
longhand for 3 hours is tough for those of us who do most of our wiiting on a keyboard. E%eakmg sticty
for myself, 1l be satisfied if | pass (60% or better), but I'm really not sure if | did. Tim is a litle maore
confident about his results than | am.

Would | Sﬁgest everyone study to be a BJCP judge? Yes, if you want to leam a ton about beer and
brewing. My main goal was to improve my own brewing, plus be a better judge, which is an activity



I've found to be enjoyable and a good way to meet fellow brewers in various locales (most contests
are practcally begging for judges, espedally BJCP-certified ones). If you have a good head for facts
and E?ures, and a good mermory, 't say go for it. [ts certainly not easy, and there are no grcqu'ies, but
you co get fo diink a lot of beer (some ofit even good), and the camaraderie is outstanding. Hopetully,
by this fall, BOCK will have a couple of new BJCP-recognized judges to add to the dub's roster.

i

Humour

Two hydrogen atoms go into a bar and have a few drnks. As they're leaving, one of them says to the
other,

" thirk | left my electron in there."

“Are you sure?" the other one asks.

“Yeah, I'm positive.”

Batfing Bacd Beer
By Mark L. Roberts

Those of you who attended the July meeting probably heard several of us caling it "Bad Beer Might."
I've brewed for 8 years, and you'd think | would be more experienced, but | brought one of the worst. It
was supposed to be an American Amber, butit was a Peaks Mill Spontaneously Fermented (I dare not
use the word Lambic, because the spontaneous fermentation there is a lot more pleasant than itis in the
humid, wild yeast filled air of the Elkhom Creek).

What did | do? Forunately my record keeping is just good enough that | rermembered my last amber
had been the other bacdl batch. [like ambers and did my research; it wasn't a redpe problem. Each
batch had started fermenting by the tirme | went back 1o chedk. But the same yeast was in each batch.
And it was in the starter for the cument batch of amber | was brewing. Bad yeast? Mo, notexacty.

| checked my starter before | pitched it. There was notonly no sign of active fenmentation, there was no
sign of any fermentation having occumed.  Aha! The yeast slant | was using had no living cells. | had
previously pitched either (1) a contaminated starter with no yeast or (2) a dean starter with no yeast,
which is notan improvementover (1). | was about hEaFihjﬂ a nice dean but yeastess starter. Luckily the
ever ready package of Motingham Dry Yeast from Lallemand was hancly, as was a nice starter for it o
o in%l (hopefully In this issue or the next we will have a good detailed explanation of how to rehydrate
yeast).

=0 my &.m blerm was that | hadl ﬁ%]lilﬂer'l so complacent that | hadnt noticed that | was not pih:hin% fooc
yeast. What standls outis that there is so much wild yeast in the airin Kentucky in the summer ime that
you will get a reasonably active fermentation ovemight so as to fool you into thinking everything is fine.

| arn paying more attenton now, not taking every procedure for granted just because it's become
routine.

MNevertheless, keeping beers dean in the summer time is a tough job, espedally in this are where wind
bom wild yeast lourishes. | mean, the Ohio Valley isn't the allergy capital of the United States for
nothing.

The problem is notanew one. How do you address it?

1. Don't brew.

In Gemany, farmous for its other consumer protection law the Bheinheitsgabot, at one tme it was ilegal
to brew anyting durng the summer months to avoid sour beers.

2. Brew beers with yeast that not only tolerates, but revels in the heat.
The Bavarans macde an exception to the don't brew law. It's okay to brew wheat beers which actually

take on more flavor when fermented at high temperatures.
3. Use lots of hops.






