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Froth isthe publication
of the Brewers of
Central Kentucky

(B.O.CK.): a non-profit

organization dedicated
to homebrewing,

Atour January BOCK meeting we dedded as F%H:IUFI to do a litle
more than share pleasanties and homebrews. For those interested,
the following information was gathered to assist all of us in not only
having a successiul meeting, but increasing our ap predation of the
beers known as PORTER. While the provider of this infomnation dic

2o B.O.CK. Officers IThis best to assure acouracy, he takes no responsibility for any
Primary Fermenter: subsequently brewed cummy black beers.
Bill Caldwell
Secondary Fermenter Porter is such an interesting style. | highly recommend Temy Fosters
Bryan Richardson book mentioned in the newsletter this month. Itis well written,
Web Master: entertaining, and not so technical that it bores the reader. It contains lots
Randy Alexander of great information. cont. page 2
Doug Blanton
KEEPquEGﬂ': Club Minutes January meeting
Tony Aiken
F'aSL?IFI."E'Ess Our new Primary Fermenter has strongly suggested to me that as scribe,

| should try and take notes at our monthly meetings so that we can record
the major decisions of the club. So with no quarantees on accuracy here it
qoes:

It was suggested that perhaps we should be more than just a club of beer
drinkers and that we should “encourage and promote increased awareness
of the craft of homebrewing as well as having fun in the process ™

Sewveral people thought that we should do more things at our monthly
rmeeting including educational events, discussions of beer styles, tastings of
both commercial beers and homebrews, identification of common beer
flaws, evaluation of each others beers and giving constructive criticism
elc.

In the past we have had a brew of the month calendar and we would like to
uze this as a tool to help members in planning their brews and coordinating
group tastings. In future editions of Froth | will include a calendar which
will highlight the style of the month and include other social events, brew
offs, beer festivals, etc. [Tanyone has any information about upcoming
activities, please let me know asap inorder for us to make this a useful
tool for the club.

&35 you will see February is Porter month and we will taste and evaluate a number of beers in the Porter
style. Many thanks go to Tim Chancellor who has provided most of the copy for this months Froth and s ho
will bring two Homebrew Porters to the meeting. We will also have 4 commercial Porters to compare. [T you
don®™ have wour own Parter to hand, don™ worey, bring along a
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commercial sample ar another homebres vou would like to share. EBeer Anagram
Mext meeting will be at Sawyers on ‘Wednesday 12th February at Thealmton's Old Peoulier

F:00pm. See you there! Bip keen, trusted alocohol




cont from page 1
A QUICK HISTORY

The commonly accepted theory suggests that porter originated in London in the early 1700's. Some even go O
far asto identify a specific time, brewhouse and a specific proprietor, Raph Harwood. Raph, in 1722,
alegedly came up with the idea of mixing three beersin asngle cask and cdling it, "Mr. Harwood's Entire."
The name "Porter” dmogt certainly comes from the laborers who indulged in the suff at that time.

Porter enjoyed along run in London and later Brigtal, eventudly launching across the waters to Dublin, Ireland.
Everyone was drinking porter. The necessity for aging in thistype of beer lent itself to mass production, as did
the popularity of the style. The beer was aso enjoyed in the colonies before the American Revolution. George
Washington was known to be an avid fan of porter. Six hundred thousand gallons was sent from two London
breweries to the British troops stationed here during the Revolution.

The decline of porter’s popularity didn’t happen overnight. There were factors too numerous to mention here
that lead to its virtua demise by the early 1900's. Sufficeit to say the advent of paler mats and the increasing
availability of lagers didn’'t do any favorsfor the style.

There dill arerdatively few brewersin Great Britain making porters and afew in the Baltic region. Inthis
country, the style was revived by the microbrewersin the 1980's and a quick check of the shelves at Liquor
Barn proves there are many brewing porterstoday. There is much more to learn about the history of porter. |
found it fascinating. Read the book!

The Essence of the Style

It istough to say with any certainty what the beer was like that publicans cadled "porter” or "entire’ nearly three
hundred years ago. Brewers used brown mdt at the time, something thet is not well known or reedily available
to ustoday. One modern example, Flag Porter, is brewed with yeast found in a sealed vessdl among the
wreckage of aship that went down in the English Channd in 1825. The recipeis adso alegedly true to the
period. Try oneif you get achance. It is probably as close as we can get to a historic porter.

Let’' stake aquick look at modern interpretations of porter. The BJCP style guiddines recognize the following
two sub-styles of Porter:

Robugt Porters have an origind gravity in the range of 1.050-1.065, 25-45 IBU’s, with an expected finishing
gravity of 1.012-1.016. Roasted malt aromas of coffee and chocolate should be evident, with moderate to low
hop aroma. Fruity esters and diacetyl (buttery, or butterscotch) can be present in moderation. Robust Porters
can be dark brown to black in color and may be garnet-like. Moderate to good head retention isimportant. The
flavor profile usudly features coffee-like or chocolate-like roasted dryness. They may have a sharp character
from roasted grains, and may finish from moderately sweset to dry.

Commercid Robust Portersinclude Serra Nevada, Anchor, Great Lakes Edmund Fitz, and our very own BBC
Dark Star Porter.

Brown Porters have an origind gravity in the range of 1.040-1.050, 20-30 IBU’s, and finishing gravity of 1.008-
1.014. A mild roasted mat aroma should be evident. Hop aroma may be moderate to none — the same goes for
fruity esters and diacetyl. Browns should have afairly good foam stand and should be brown to dark brown in
color. The flavor profile should include mild roastiness, with little or no hop flavor. The baance can range

from dightly maty to dightly bitter. Sharp roasted grain flavors are redly not appropriate for this style.

Commercid Brown Portersinclude Sam Smith Taddy Porter, Shepherd Neame Origina Porter, and Fuller’s
London Porter. cont on page 3



cont from page 2

Morgan Jones has summed up the differences between the two styles of porter very well. "Robust
Porters have more of everyting!"

Remember, BJCP style guidelines are just that — "guidelines." They were developed by committee
and based mostly upon commerdal examples. There is really no need o focus on them unless you
plan on taking the BJCP exam, butthey do serve a purpose. Itis good to have a standard fo judge
agahj':rl15|t. It forces a brewer o leam how 1o produce certain outcomes in the finished product.  Use them
as fool.

Porteris a very easy beer to make, but a faily hard beer 1o make well. | have fasted many Kentucky
Black Beers (KBB)in my relafively short ime as a homebrewer. KBE is the name coined by Mark
Roberts to desoibe atternpts at porters or stouts that dicin't quite make the grade. | have made
several. Youmay taste one at the meeting.

As with rmost beers balance is the key o a great porter. Too much black malt and you might as well lick
an ashfray. Too much chocolate and youll have roasted Yoo-hoo. Add roasted badey and some say
you macle stout, not porter. Bittemess from the roasted malt has to be considerad when fommulating
hop adldions. Attenuation is mostimportant. Porters need to have a dry character, but some
sweetess has to remain in balance with not only the hops but also the roasted malts. Yeast selection
is least oifical in my opinion as long as attenuation is moderate to high. Some like fuity porters some
ton't. Choose yeast based on your own preference.

At the Febary meeting there will an op ﬁju:ur’mnity to get together to taste and evaluate some porter and
mayhbe some Kentucky Black Beer. | wil definitely have two and maybe three different home brewed
examples and encourage anyone else to bring itif you gotit. If all goes well, | understand we will have
some commerdal examples there as well. Yes, there are commerdal examples of Kentucky Black
Beer. Members wishing to partake in tasting my beers should bring something they brewed or
bought. It ain'ta charity event. You heard ight! Bring some beer, darmmit.

lirmagine this will be an informal session, but we should hope to accomplish more than just tasting and
commenting on likes and dislikes. We can talk about redpe formulation, what contibuted to the finished
products, why is it a good or bad example of the style, and what could be
tlone to improve each example. Time wil e short, but if we organize quickly
we can accomplish a lot.

| will bring some BJCF score sheets along if anyone wants 1o judge one of
the beers as would be done in a competiton.

Hormework:

Follow this link andl read about technigues for evaluating beer.
hittp: Mwww. bjcp.org Study himl#beeraval

Follow this link andl read some evaluations of vanous porters.

http: Moeerad vocate . com)/

See you at the meeting! Hopefully, well all benefit from the exerdse and have a bunch of fun. Thatis
the point, after all. Come and frash my beer. | can fake it.

=

The problem with the world is that everyone is afew drinks behind
_HumphreyBosart




THE PERFECT PORTER
Tim Chancellar

"Porter, as would befita long-stored beer, should be faily well attenuated, the finishing gravity bein
about one-guarter the original gravity or a litle less. In other words, it should be dry, and certainly no
noticeably sweet. It should have a definite but not marked estery character, and the bumt, coffee-like
taste of the roasted malt, topped off by a definite hop bittemess and a good heavy fullness, or
mouthfeel. Abowve all, this spectum of fiavors should be balanced "

(shamelessly lifted from Tery Fosterin his book, Porter, from Brewers Publications)

What a great quote and surmmation of the style by Tery Foster. Given enough time and having no
other information, a skiled brewer could produce a porter just from that desoiption. OCr, they could make
arealy good "Kentucky Black Beer," a style not yet recognized but often brewed in this region.

As pretty much anyone who has spoken with me in the last two months can tell you, | am cumently in
search of the perfect porter. | mean areally great porter. Mot Bert Grant's Perfect Porter, he hasn't
found it yetin my opinion. | know there is such a thing. | had one once.

several years ago my long-time fiend and sometirme fishing com panion, Mark Yogel, rang me up and
invited me on an aftermoon fishing tip to Taylorsvile Lake. Atthat irme | was not yet a hormebrewer,
but was an avid sportsman. | jumped at the chance o dodge my aftemoon work in favor of a litfe
adveniure on the lake. Going 1o the lake with Mark is always an adveniure, as together we seem 1D
create a marine equipment falure jinx.

It hac! been an unusually fouble-free day at the lake. It was one of those late Aprnil days when the wind
is sk and the late aftemoon sun is wamn. We bumed hours away ra?%mg? on each other's fish catching
abilites and jerking puny naﬁpie out of the Apnl rain-swollen waters of the lake. Eventually, we found
our way to a fine mess of fish.

Back at the boat ramp that evening we finished the obligatory chores of stowing gear and dnching the
boat down on the fraller. The parking lot was deserted except for the faded green 70's model Ford
truck that had fered the local catishennen and their gear to the rocky shore below the Ea:king lot. Their
long cathish poles sihouetted against the refiected moonlight, while the brim of their hats pointed back at
the moon shinin% clown u?nn themn. Like us, they had been there before. My memory of that night
rermains vivid. [hope thatit always wil.

My fiend and | leaned against his tuck swapping lies of past achievernents when he asked if | wanted

something drink. Having passed on the Old Crowe stowed away under the captain’s chair earier in the

clay, | was ready for any kind of potent potable at that point. He reached into the cooler and pulled out

a ceramic container with a swingtop lid. Being of Genmnan descent, | had seen these before at my

%r”and parents' house. | knew that some kind of beer was inside. | also knew that Miller Brewing
ompany did not make it.

Mext, two glasses came from the cooler and then "pop.” Motsoda pop. [t was the "swingiop dpn:u ,a
sound known only to homebrewers who have been a litfe 1genen:uus with the prirming sugar and litfe
kicls that rake a finger across the insicle of their cheek and out through the mouth.

My throat, having been deprived of liquid since eary aftemoon, begged for relief. The dark liquid
fliowed from the ceramic botle. "What kind of beeris that?™ "It's a porter.” "I'tn not crazy about dark
beer” "shutup and clrink it."

It was wet, contained alcohol, and wasn't Old Crowe. Of course | was going fo drink it. And | did. And it
was good. Darmn good! It was by far the best beer that | had ever had and since then | have had none
better. At that moment a flat-headed memaid rose from the lake and beckoned us near 1o her. The
conversation continued, "Where did she come from?" "Never mind her, Where did you get this beer?
“I'macle it" "Bullshit, where did you get this?" Mark is laughing now, "l told you. | made it "MNo way
you macde this." He did.

It was an epiphany for me, a moment of 1otal enlightenment. OK, it wasntreally all that. |t certainly was







