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N e w Oficars Elected
(by JmNavedk)

In Ths ke

‘New CARBOY of fasekrtd . CARBOY hedits et Off .|oer’ sduing the June meset-
ing. Asyou may be anare, we lost our newly elecied Presdent Mike
-Club Member Survey Lewandowski when he moved to the Asheville area. An EMERGENCY

: Executve Commitiee meeiing wes held (et Mid'ST aen)brede
Agsiedng tisdesian Asares kdhousrgdsossorsanddeee
“Thirk Glololy, DirkLoceh/! teCeretrteremadadtsBeny easastbis
s 1o ol Eel.caion dortcalhimaV e Prestrt) Duce-
-Membership Dues Bl Meckenze
V itePrestentior Soce Advies-Seve Muphey
-CARBOQOY Calendar Finance Diedor-Mike W &e
‘IdosnysneatetiniEhillyeedeteded
EFementer President of CARBOY, andiwlptelesdmyedy, pese,
protect, and defend your enoyment of homebrewing.”

-CookingW  hBaer

W earewakingonasthedueforteyear. We wihaea
Competiions (COC). Septermberwdl be Sootish/Scotch Ale n prepa-
ration for the December COC. We candsaussthe siylen Sepember
and thenin Novermber pick the CARBOY representative for the com-
petiion. For nonCOC months, ather styleswil be used and perhaps
judoeatalbiermecing Wewlbe schedUingsometours (seethe

Fanous Beer Qe

‘Beari Godbvesws”
SpodtetCodbaestE

OKTOBERFEST




schedlie) brewdns, parties, andwhetever ese thetwe (hetmearns
yauodentikdiwWe wartbgveeeryoneadanceibbe
ndednteadies

Aaneysindudedintisnendeterioseewhetaresswe
canimprove ontomake the dub more interesting and fun. Please
eabvmruesoitatadeunyouriptY
wil hejpmake CARBOY adub thet everyone enjoys belonging to.
Uniotuneigly, lam gogbmissimyidmesigasPesdieba
busnesstip o Caorado Springstheweek f August 24. Have a
homebrew for me!

our feedback

Jim Navecky
Presdert

From The Edox
Fddd artbgogreirtebddally
My busy schedule, some bad communications of hoone's flad
thesuddenmoedite aurbstedior, Mike Lewandowski, just made
allyssenposske Ihgeelcanmekewportwintened 11
BLES

Fermenter.

Thsmoi's  EauedsyesteCkooaessebeasl

haendudadntssseavaynomeleatkeionSee

Murphey, andsome badground ona‘feststyle” beer being produced
byarediaurbcabenaies Thisdimeyssemakhibieforusio

brewthese wonderful brens inime o enierone n AHA'
Only(CompetionnOcober, butihopetwlenoourgeeveyone
phewa'essyE’ beerontreroansthedie. Ihopeyouepy

tsmohs Fermenter, and expect me to approach various members
orhepwihliurecduns,

sCb

Happy Brewing!
Jm Cross
Communications Director

Vienna/Maerzen/

Oktoberfest
Viera- Beasntscegay
are redoshHoonn orcopperod-
oed Theyaeghtomedumin
body. Thebeersdharadeized
bymelyaome, softmet
sneeiness and dean hop bier -
ness. ‘Nobleype” hop aromas
andbvosshoudbebwio
mecim Rulyesars deoetyl
anddihezeshoudnatbe per-
oahved
Maerzen/Oktoberfest -
Maerzens are cherederized by a
medium body and broad range of
adr.  Okioberlesscanrange
from goden o reddishoronn.
Sweet maltiness shouid dominete
yoeradenhope-
ness. Mekdnaracer shouldbe
tesediaghertensiogy
caramel. Hop aroma.and flavor
shaudbebwhbuindatie Fuly
esasaeng fpacaed
adDectjarddiree
shoudnatbe perceived.

SOURCE: 1997 AHA Style Guidelines

Think Gobaly , Drink  Locayt

Cardiina Brewing Company's
(oyJmOossandhefoks at CBC)

= El'l'l Okiohariestboer, stheduiedforreeese on August 27h Thegrantdindudes 21ow,
..;.ﬁE Caraviene, Munich, Caramel 20L, Cargpis, Arometic, and SpecatBmalis. T
i hitering hops, andisis also used foraroma, alongwih Haleriau, The yeast s WYEAST

_t" #2206. The beeris desarbed as a smoath amber bgerwih caramel and tof

80barekswere produoed andhe beerwlbeavalabe ondatinaboui 20 cuiss
The brewery also informed me of an upooming year-ound lager gV
wibeaebeandetardntebde

OKTOBERFEST LAGER

Thefoksat Cadina Brewing Co.were more thaetheppy o stdownand dsauss ther

draergiste
endhas

./ andasightwaming sensaion fomithe higherthen average aloohol contert. Thebeerwes
fermented and bgered at cod emperaiures fora5week period nader o reach maiuiy .

Erestbtet




Gtdafetba

(by Seve Muphrey)
History
Okioberfest -8a b,an eetowe?
Treasnastets bah,andnodsaus-
sondhebeersyescompsewihout
menorigtreesdionwhchiograt -
ed Theamua Okioberestugiaieste
mpotance dfbeernthe Gamanauiure,
Thousands gather and drink huge amounts
dbearnieristethad 7000pegde-
each T  rediondl Brasshandsdf
Ledethosendad, beerbelled musicans
play and make the guesis sng alongand
tesvhtelyHersss Checkadt

w W wbaynetcomvokioberfestJodelhiml

orsomemuscdostetmghtgetyoun
trermood Sduvaiessescaryupn 10
dteehueHedgesesdaime

The Okobereststhelbrgestbesr
Eshdntewatl Duingte16caysd
theiesha ateobeswWleat 600000
sausages, 750,000 roast chickens and over
Sadardimimiesdies. The

Odoerietsnatexady gemiichoneg -
ebes

The Gemmans have tradiionaly con-
sumedtretoesdtelbsscesod
brew in September and October. Trebd
brew thatwes brewed n Marchwes caled
Mérzenbier. In thosedays, Machweste
lestmonihthe brewers could brew beer
sy,  swetheyhedropopercodng
Thet beerwas made a bt sronger andwes
cdrunk during the summer.
Mazenberookanagoecel Si-
canentenneeenthaenuywinte
anvaldfhe Munch Okioberetin 1810
Thefit Okioberiestwes essenigy awed -
dngrecepionforthe mamege ofQoan
Prince Ludwig of Bavariaand the Prussian
Princess Theresa. The marriage was appar -
enyunpopur, adheRinetddoed
Dhyanagatseksid Thefg -
vawesdy-theewesigahoseraoe
andafrntemesdowpstousoeioan-

the Theresenwerse. Butthis wes Bavaria
and soonthe eventatiraded the Munch
benasadtetidylbck Oete
ralnay reached Munchthe conds gatirg -
eradbge. TreiedsEny. Todaythe
Okitoaiesthes 7mionvesfomd
overfewald Thelocabenweiesputup
catestaseatupo M0 ante
Theresermerse. Acoodngipthetradion,
anythe Munch breweries are doned o
haees-dderaeed.od

A, remember et the Okioberfest
realy Sarts mid-Sepember, goessanirl6
days, andendsonthefistweekendin
October.k anaysguanswihaparaded
the breners’ horsedrann drays through the
aty,adltrkhremayordMunchgets
teldes.h teles hecompeh
bandsplay the nerminele ENProst The
iesd\astesare Trefdvans
amve by mdoay, andafesiva aimosphere
souiddyaesied Thebardsplyher
music, and the cowds stand up and cheer
astheyoed Thsgoesonunill PM. The
reddaytdsatsagenandicainues
ketisthewhde Okohaiest Bvety beer
bedothateksidatedaren
rele LeneeseDgbaE tealy,
fyouwertaseet Okoberesisdfonefom
arandherae hedthroughoutheworld—
weeenhaeaehee. Alewaredparic-
uernog becauseditersze The
Sutigat Okioberest whchisheld 1week
| & &, pvitEyacatmaypyditeag =
—alkhough I was disapponied o see some
dbwaesssanytesasaias b
thererorespedtiortadion anymoe?
TheesarenCrareiwhchisuaugly
heldin Ocober. AndWaierioo, Canada
darsohaetehgestaenNah
America.

Havorpoie
Anumberdfyearsago, | hed the peasure
afjudgng the second round Okioberiestn

my frst Buebomet Brew Off WA
Kinchen, aNational beer judge and now the



head brewer atthe Routh Street Brewety n
Debes. Hetod methatthe predominarnt
deabEsdtsdeaememg;
adnoemd! [hinkAwesightoaner-

et GeogeandLaue Fxdamihetthe
bestdesapisare elgance, sofiness
compledy, andbebnee Theyaoaeta-
dordyalehgeradd(dsen8/o

by voume) than ather German lagers—
adhouhtebearteysaveateesd
snottetsiay, HossLaLEy pety
siledntsse

Commercial Examples

There are severa Munch breweries thet
exqpatan Okioberiestier. My persordl
fvaiesPaner(outlhaveneverhedan
Ayrnger, whithsomeraeasthebes)
Theseshoud beaminginbeersiores

about now.| dentybgeasqedd
eecheampeleanid @ytoindsome
trethaebeenketintedakinacero

do a personal comparison. Sam Adamsis
aboLsLelyauierioe dhoughnatupo

the Garman examples, in my opinion.
Bveryone scemediblove lestyear’ svean
fombdySprgs(ateedy sy bt
avayneboe) andimibddgionadd
edytsye’ S

Homebrewing

Some ofthe keys to brewing agood
Okioherestare:

Useatikmesh Thswihgpyouget

the malinessyouwart
Useandganreqee GeageFxdams

the it’simpossebgettetadirdpo-

batdanedadies.
Usesedvadesdmatandhgs b
oetihe proper conpledy.
+Fementatthe proper (cod) emperatLres

frabg.
{agerirabgime(@edmonihs)o
getthetdean smochpebie:
Payaerinbsren hpatoLk,

make sure to remove residual chemicals

from your equipment (because amber and
dakbeasaeeodertasatats) |

rinsewihaodked baedwater. Fsomeoe
gvesyouasxpackiomaredtelge
Ametican breneries il mekeanexod -
b

HeesaregpefomTim Nagode, ofthe
HohPersDaughiess [haventbrened,
butbdskearesrdeieqebme

Ingedents for5gplons);
ShidsV emamak
1h.BessMunichimet

1 Ib. DWC Caramunich malt

2h2ovmet

1 az. Pere hops (8% alhe, B0minuesnnylon)
050z Saaz hops (350 akha, 15minuiesn
ryon)

Brewing Notes:

Mashinwih 12 quarts 136-degree brewing
weerpreachpoenest o 131 degees,
hadfor30minuies. Rasetemparaiued

148 degessiorsacthaicaior hadior2

hours. Rasetemperaiure o 168 degrees o
meshout Spargewih5galons of 163-

degree braning weter. Aageardpchwih
1t

Fermentation Notes:

Pmaylemensionsoudbsatkeest?
weeksat5056degrees. T s 0SeC-
adayemenerior58days Fewih
Letdatboegeesaraboveior2weds

paboee adtensoeaddior4o8

weeks.

’

References

1 GeogeadLaue Fx V lenna, Marzen,
Ckinheriest

2. Michael Jackson, Beer Companion.
3Vaosatksionteharg

NOTICE: Absougynobeerwessdedinte
proclicion ofthis document



Meeting  Location

CARBOY'’s monhlymeeingsareaur-
renlyheatthe BB&Y Resauiart kishocat -

edontefsbordteCaandBbgat
3700 Naiorel Dive, nthe Koger Cener off
Glenwood A venueinW  estRalegh. Owner
Nick Jones allows CARBOY to meet monthly
ahisresaurantwhenwe donthave panics
aiipsstied il

BB&Y s openforbrealdastand unch
each weekday.We  encourage membersto
Vit BBRY forarebved nomalmed Pease
let Nick now you're from CARBOY when you
\drsestuat

Membership Dues
Information

Your CARBOY of tasadgres-
calyrespordde marmerdespied neiud
tendendes, have deaded to keep membership
duesattheraunerteve Arualimember-
ships remain $15, and associate memberships
are $10 (Associate members are members of
ather homelrew dubbs whowish 1o perficioeie
N CARBOY aciMies and receve the newsiet -
ter, bunovoeondubbusness) 1998-9
dues are curently due. Chedss mede out o
“CARBOY"” shouid be maied to:

Mike W &=
5001 Deartec P,
Raleigh, NC 27609-5351

C AR B O Calendar

August 27 - CARBOQY meeting at BB&Y.
September 12 - PrehustV  bgeBenay
Tar @EHe

September23-  CARBOY meeting at BB&Y
October 28- CARBOQOY meeting

October 31 - TRUB X

Cooking = With Beer

Jris BeerBread
(coutesy of I Qoss)

Here' sangoodway b usethatiefoverbeer.
ks aneasyto make, coarsetextured bread
thetgoeswihjgtabouteenying

Saysalpuposetor

215p. belkdng powaer

12 beldngsoca

st

12aphban

2eggs

12z beer (usealonnak)

6 Ths buer

2 Ths. honey
Vikattedyrgecerswdnabigebont
Beatthe eggs, andadd themandthe beero
tedymxue Vatebug, stiri nt ke
honey, adaditisbtebdas . Mixiorabout
30 se0onds, thenpournivageased 9’ bread
pan. Bake inapreheated 450 O oenforabout
10mins, thenreducethe oveno 375 0 fa
anoher 30-35 mins. (Checkw/ toathpick) Codl
nirepenforSminuies trenmoveteloef
abacodgrack

E-Fermenter

Inthe pest, many ofyouhavereceved The
Femrmenter  \edsdatrinwobied
arinebhaethenendateravabbeeec-

o), butwodlkebdeariete
cedhvaysotalhaeimeibdevdebmoe
impariantthings, suchasbreningand dinking

beer. Rgtrow) bebetetraig The
Fementer  adbbdeasasgeiomet aoss
platiom documentistheway to go. Iwould
keodsousstemeateratire Augustmedt-
ngadigdanyadiseashow bdots
Mybesitbaig trow sopodtinafamet

readable by Adobe's Acrobat Reader. The
reecrsastbries adtswold

aow thedubopostaherdocumenisonthe
wetsenadgmiromet Hey, i ft herel sa
betierway, hreeed

Jim Cross - VP Communications




4 Join CARBOY!

CARBOY safamiy-aiened socaldLb

tetepsteatdbengarddinkdgher

ombeerWe  meetmonhlyonthe4h

W ednesday. Afthoughwe know have aimost 40

brewers, we would ke to have you asamember.
Tojpn conedMie W abee Ouramet

annual dues are $15.00 for reguiar members, and

$1000 for assocate members. Pease send a

checkand membership appicaion to:

CARBOQY c/o Mike W dxe
5001 Dantree P
Raleigh, NC 276095351

Todferaupgesions atides arasssae
toThe Fermenter, peesecoiat

Jm Cross
jscross@eaos.ncsu.edu

B/

@R!”, ) 4

cdoJmQCoss
2809 A vertFenyRoad
Raleigh, NC 27606-3112

/~ Executive Committee )
Presdert-
Jim Navecky
Jnavecky@intemetma.com
Education “Dude” -
Bl Mackenze
dedpetvet@aol.com
VP Socdl -
Steve Murphrey
swmurph@ibm.net
Fnance Drector -
Mike W g
mike_wallace@ncsu.edu
Communications Director -
Jm Cross
jscross@eos.ncsu.edu
CARBOY \ase-
hipimaw — joessnet~caboy/
\§ J




