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Pale Ale
some Histary

Pale ale brewing became possible in the late 18th and eary 19th
centuries when coke replaced wood as the fuel that fired malt oven or
kilns. Wood fires made brown malt which in tum produced brown beers.
Coke was easier to control, produced a more even heat and alowed

2000 B.O.CK. Officers maltsters to make a lighter colored malt that retained a much higher level

m";ﬁ?t:al F'd. w".';?tm of the enzymes that tum starch into fermentable sugar in the brewery .
Secondary Fermenter:
Brﬁﬁ'ﬁgﬂﬁ“” As the powerhouse of the industial revolution, Britain led the way in
Randy Alesandar brewing new pale beers. The brewers were also driven by necessity.
D ﬂuf' Blanton The great brewing center of Burton-on-Trent lost its substantial exports
K u'?:)fmet:a oh: of brown beer 1o the Ballic region during the MNapoleonic wars. The
EE"TEH. Ailan Burton brewers needed new overseas markets and when they heard
5 ?‘;b that a small London brewer named Hodgson in Bow had built a
paLT ! .Ess successful business by sending a light-colorecd! "India Ale” from the East

India Docks to Calcutta, they ushed to emulate him.
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The Burion brewers were supported by the powerful East Inclia
Company, which had a monopoly over fracle with the sub-continent.
Hutri_?sun had annoyed the company by not paying bills and
short-changing agents in Bombay and Calcutta. The East India
Company encouraged the powerful Burton brewers Allsopp and Bass
to use their skills 1o undennine Hodgson.

When Samuel Allsopp tasted a sample of Hodgson's ale in 1821, he
called in his head brewer, Job Goodhead, and asked him whether he
could reproduce it. According to Burton folklore, Goodhead mashed a trial
brewin a Isl:zge teapot, using a lighty kilned malt, and Burton was back in
business. Within a decade, Allsopp and his rival, Bass, were sending

Al Meeting minutas

any thanks to Mark Roberts for leading our tasting of Belgium Trappist beers. What a great
Opporunity 10 sample several of these dassic beers at one siting. Also many thanks 1o Tim Klarer (anc
Doug Blanton for supq_lying the home brew) for the generous invite to his birhday celebration. For
those who missed it.. Tim sure knows how 1o throw a party!
Mextmeeting is Wednesday May 14th @ Sawyers 7:00pm. The theme for the month is pale ales and
we hope 1o have many homebrew versions for tastng. As you will see from this months aride the
style guidelines for pale ales are pretty broad and so we will be asking each brewer 1o spend a couple
of minutes desoibing how they madle their paricular style.
There have been suggestons that the dub should parfidpate in this years Blues Brews and Barbecues
in some way. Come along and let us hear your views!




around 5,000 barrels of pale ale a year 1o India. They edipsed Hodgson, whose brewery went into

dedine and eveniual dosure.

Ve can never know what Hud%sun's Indlia Ale tasted like but it must have been dgl’nlaﬂuinelu.f pale and

IE'ID bably heavily hopped, as
[

| e anti-bactenal properies of the ho
s beerin good conditon during the long, three-month sea joumey

plant would have helped o keep
India. We know a lot about Burton

beers, however, because brewing records sl exist and the town'is sfill home to Bass and the

substantial regional brewer Marston's.

of e Tr

ale ales are exceptional due to the remarkable properties of the waters that surge o the surface
rent Valley through many springs. The waters are ri

in salts, gy psum and magnesium in

Eﬂarﬁmlar, and they play a vital role in brewing fue pale ales. According to Paul Bayley, head brewer at

arston's, "caldum sulphate [gy psum] reduces sugar and helps
yeast active, reduces haze, decreases beer color and improves

ﬁn:uduu:e more alcohol. It keeps the
op utlization. The result is a more

hitler beer. Magnesium acts in a similar fashion and sulphate gives a drier flavor and enhances

hittemess "

soriing Out What Makes a Style-- Bitter Rules! (some exfracts from Pale Ale by Tery Foster)

“In my youth, | thought differentiating armong styles was simple: pale ale was botiled, and bitter was

draught. In the first ediion of Pale Ale, | gaily simplified things and made a quite arbitary split between

{%ale ale, bitter, and IP A based on orginal gravity. Later | realized the situation was more complex than
at, and now | see the whole issue as incredibly complicated! Mot only is there pale ale light ale, IP A,

hitter, ESB, American amber ale, American pale ale
and American IP A, but also cask conditioned bitters,
filtered and pasteurized keqg versions, beers served
with carbon dioxidepressure or nitogen.£arbon
dioxide, and micro filtered beers. Even bottled
beers can be fltered and pasteurzed, sterile filtered,
or botte conditioned. | realized that all of these
different methods of packaging and serving the beer
can have just as profound effect on its flavor as the
technigues used in the actual brewing process”

AHA guicelines for bitter gDixre the follo wingt starting
ravity ranges,; Ordinary 1.033-1.038, Bes
[038-1.045 and strong 1.045-1 060. So where

does that leave English pale ale? Michael Jackson

states that English pale ales are bottied beers with
gravites of 1.045-1.055. In rmodem tems these are
mainly processed beers, rather than bottie
condifioned. Mote that this original gravity t%u’[s ae
ale in the same gravity band as s nglq hiteers. But
since these are draught beers there will be some
flavor differences between them and botiled pale

ale. Pale ale is sometimes desoibed as hauinﬁ a

nuttier flavor than draught bitter. It will certainly have a

rmore prickly character due o the higher carbonation in

bottle (even ifitis botie conditioned and not

{%asteurized}. To some extent, it also will be drier
an cask conditioned bitter and therefore appear 1o

be somewhat more hitter. In addition, cask

condiioned bitters might be dry hopped in the cask,
thereby giving it a hop aroma and character that is not
presentin botiled beers.

When it comes to bittering levels |, bitters and pale

Jack and Jill were an their way home from the
tar one night and Jack got pulled over by the
police. The officer fold Jack that he was
stopped because his tallight was bumed out.
Jack said, "I'm very somy officer, | didn't realize
it was out, Il getit ixed nght away."

Just then Jill said, "l knew this would happen
when | told you two days ago to get that light
fixed.”

=0 the officer asked for Jack's license and after
looking at it said, "Sir your license has expirecl.”

And again Jack apologized and mentioned
that he dicn't realize that it had expired and
would take care of it first thing in the moming.

Jill saidl, "1 told you a week ago that the state
sent you a letter teling you that your license
had expired.”

Well by this ime Jack is a bitupset with his
wife confraclicting him in front of the officer and
he said in a rather loud voice, "#6&%: Jill, will
you SHUT LIPr

The officer then leaned over toward Jill and
asked. "Does your husband always talk to you
like that?"

Jil replied, "OMLY WHEN HE'S DRUNE."




ales all fall into the range of 21-45 IBL and itis surprising that there
is no dear cut pattem of increasing bittering with increasing beer
strength. The range of color is also surprisingly wide with bitters
anéi pale ales being anything from pale gold 1o a deep copper
red.

English IPAs, in the modem sense, are much harder to define
simply because there are very few of thermn foday. In temms of
original gravity, they cover a range from 1.050-1 070 and just
barely indude Hodgson's original version of IPA. There are a lot
more examples of American IP As that would fitinto this grawity
band than there are of their English cousins.

American pale ales and American IP As have a similar original
?ermrity range as their English D:uunterﬁjaﬂs. ‘Yeton average they

nd 1o have a higher hitemess level which is predominanty
caused by the higher alpha-add hops content. Apart from the
malt used (English vs American), there is another important
difference between American and English Ea]e ales. The English
version have a definite fuity character due 1o esters produced by
the strains of top fermenting yeastused. American pale ales,
parficulany as typified by the dassic Sierra Mevacla version, do
not. For the latter, a dean fermenting yeastis used that gives litle
in the way of esters so the beeris somewhat cisper in Tavaor than
a typical English pale ale. Itis also oisper than a ty pical strong
hitier. The fuity nuances of a bitter are important. They give the
beer complexity and preventit from being one-dimensional
because of high hop bittemess,
which can dominate all other
flavors. American pale ales lose
complexity from the presence of
esters and rely on intense hop
flavor instead, using hops at
amost every stage of the
brewing process. The resultis a beer that is high in hop character,
hittemess and aroma.

The mostimportant characteristic that distinguishes American IP As
is their urncom promising use of American hops. American craft
brewers use hops to gjwe their IP As a powerful and very
distinctive aroma and character. Most notably, although by no
means exdusively, Cascades hops are used for tis purpose.
The flowery, dius-like character of this hop is very different from
anything that can be achieved using high quality English hops such
as Goldings and Fuggles.

Beer Anagram
Mewcaste Brown Ale
Want deaner howels?
Locals want new beer

One final difference between English and American pale ales is
the serving temperature. The traditional and desirable range is the
typical "cellar termperature range in England, 52-35 degrees
Farenheit. In America, beer dnnkers do tend to drink beer
significantly colder than this. Beers of this type, at temperatures
much below 50 degrees, lose a great deal of their fiavor and
D:umlple:x:it'-.-'. If this is coupled with high carbon dioxide levels, the
result can be quite bland. This is because these two conditions kill
off the fiuity character and the hop aroma. They even kill off the
hop bitemess on the palate and above all, these are beers that
should taste bitter.

May
Beer Shyles): Pale Ales
Activities

June

Beer Shylels) | Hefewsizen
Activities :

July

Beer Shyleis) : Pilsner
Activities ‘Mashyille Beer Festival

August
Beer Shyles)  wWithier
Activities | KY State Fair, beer and sweat

September
Beer Stylels) :Oltoberfest
Activities Ashville Beer Festival

October
Beer Styleds) : Irish red Ale
Activities :

November
Bear Shyleis): Stout
Activities . Thanksgiving Potluck

December
Beer Shyleis): Old Ales, Barley wine
Activities : Christmas Gift exchange

January
Beer Shyles): Brown Ale
Activities :

February
Beer Shylefs) Bitters
Activities :

March
Beer Styleds) :Oatmeal Stout
Activities : Spring brewoff

Apnl
Beer Shylels) ‘Belgium strong ale
Auctivities







