Notes from doctored beer tasting for BJCP training, January 12, 2003

B. Pitner

General notes:  Most beers were prepared about 18 hours in advance.  Icehouse could be improved on as the base beer.  Several tasters noted slight acetaldehyde / DMS.

	Defect
	Base beer
	Method / Ingredients (Source)
	Comments

	Skunk
	Molson Golden
	1 day in direct sunlight (about 8 hrs), 40 deg F
	Over-the-top skunk aroma.  We noted even an unmolested Molson had detectable skunk

	Acetaldehyde
	Bud
	22 oz. Budweiser, warmed to room temperature
	Detectable acetaldehyde

	Oxidized
	Icehouse
	Opened to air, heated  120 deg F 3X over 1 day
	Subtle – needs more oxidation time.  Several tasters noted almond aroma

	Alcoholic
	Icehouse
	15 mL Everclear PGA (ABC store)
	Not obvious – increase PGA

	Lactic
	Icehouse
	350 uL Lactic acid, USP, 88% (Am. Brewmaster)
	Right amount 

	Diacetyl
	Icehouse
	Low=20 uL / High=120 uL Wagner’s butter extract (gourmet grocery store)
	Good experiment – everyone detected high diacetyl, only ½ of us detected the low concentration

	Astringent
	Icehouse
	½ tsp. Grape tannin (Am. Brewmaster) added to 50 mL beer, then mixed ½ of this slowly into beer
	Gushed and was cloudy – not very astringent.  Try another source of tannin?

	Sour
	Icehouse
	1/4 tsp white vinegar
	Subtle - could increase 1.5-2X next time.

	Fruity
	Icehouse
	250 uL Wagner’s banana extract, 15 uL Kroger pure lemon extract
	Not enough aroma – try 1.5-2X more banana extract next time

	Grassy
	Icehouse
	20 mL homemade hop extract (strained from ¼ oz. Sterling hop pellets)
	Over-the-top – cut back next time.  Hops character very obvious, not exactly “grassy”

	Sulfur

(Aroma Only!)
	Icehouse
	40 mg Potassium metabisulfite (from wine kit)
	About right – something obviously “off” without overwhelming

	Phenolic

(Aroma Only!)
	Icehouse
	10 mg phenol (Sigma-Aldrich Chemical Co.)
	Right amount

	Clove
	Icehouse 
	Soaked 1 g cloves in 50 mL beer, decanted into bottle.
	Yow.  Very obvious – cut back on cloves next time

	Clove
	Homebrew
	Wheat beer brewed with Wyeast 3068 at 70 deg F
	Strong clove, more pleasant alternative to above


