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Cangrats ta all of our Pale Ale enranks! fony
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weltl regrezent the DO welk al the Clyb Qnly
Corapetilion s emeries are safelv on 1heir way
o be judwed apainst athaer club's top o the
month

AS LoU can see Prom the seorens . all eniries
wire consistently “very good © heers sconng
well intg the 307 The judgieg may have come
lirwn ko @ matver of personal chosce ik each al’
your Time represematons of sivle ALl heery
were “hwg free”— in Juy) Dave speak means no
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Homebrew Club [{ormerly 1he Arlimgton
Hamehrew Chub ) 1s 4 group of people emecesied
m breveng and enjoving quality beer The
regular ¢luh mectings are held menchly at
T:30 p.m. on the second Wednesday .ol cach
maonth af Br. Jeckyll™s 1lome Brew Supply
2303w Park How SLE
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CELTIC CORNER
By J.B. Flowers

Medieval English Brewing cad
Etmer prusted JeAT Renner's comiments o s
(e s) impression of what Englsh Beer musi
have been like at the ume of Elenes Y1

IHO English Ale back then was tepically muach
strossges i CH thars myad = § 180 probab ]y
cliwks with veast and suspended srarch and
peoticn from poor sparnag techniyuess swester
tbagher PO and wnhopped

Clarl wawes on to add “and Aad™ Carl posts that be
tedd i ko when pressure vessels and therchy
the posstnility o carlomation wers introduced
Eorr breer, bul be sespects they did nt exist then.
Ferhaps [ can shed some Lipht on several of
thase arcas. As o carbonation the Celis and
Brts had the same pressune vessels as dud the
Buston Brovers who shapped 1PA 2round the
wiFld They are called “Barrels " and the couper;
A was well established m the Bricsi 1sles
belare the Boman nyvasios

ot had ot been Jorpnlien duering Hene's
tmeithe Renaissinee Lsinee 1 way the vessel of
chipaee ol both the Bumen brewers ol TPA& a3
well uy the modem day Real Ale advocates of
CAMRA The carbonation was less than Bud. ot
eejusl to todas s eeal ale served in Eneland For a
killer head the Mo (and probahly e than g
tew Brats amt Celtsvwould plunge 2 hot poker
il the mug to relcase dissalveed C02 and
produce accompans ime fsam At A time when
contral heating was unknosn the aleohol angd
sctual warrmhb of the driok were probably

el carmiedd

G of medicval beers would have hoen atleast

L 070 12 imsute a reasonable shelf $ife Spoilage
was delaved by the higher alcehelic conteni FG
cauld mot have been much bigher than what we
wold have today trom such s beer or ihe
presereation effect vwould have been

sl fied Ploase more tha gurdelines for a

il ol by ’s brevs (Barles wine Tnglish
old ale. Sentch ale lmperial stourseveral belyian
ales. Bock Dopplebock imay has e an 05 which
oxceeds that of the Medigval braws,

As for lavers the Medieval Brewer dig net have
aty Muck malts or crvstal males The black mals
were nel availalble belore 1817 Colored malis
resulted from uneven heat controb which would
have procduced paleamber and brassn malts in
the same batch.and likely in candom
destribigtions. Brown mell wis also ineeteoioms v
produced 0 reclaim slack malt.

Whethar the Medicval beers were ¢loudy is
apen Tor debate. Young beers would have had a
higher degree at chaudingss than beers which
had baen aged just as today . An awed ale
cammanded a higher price duringe the middlc
apes By the standards ATH S50 Lowis MO sprobabl v
mast real ales are elewdy Ty to pour a crvstal
clear glass af ThoHardy's ale. Mot wotil olasy
bevame the common drinkimp vessel did beer
clariy become moch ol gn (ssye.

post Enulesh gles brewed botore the 16th
coeury weld have been unhepped [e s hard fo
sdy with ap comtainty that none were Hops were
nirpduced into England by the Romans whe
valued them as finsd Since all manmers at herkbs,
ad fpeces hiave Tound thesr way into beez wh
can suv 1hat someone i Medievyl Tngland did
neH use hops motheirsMDocumentation tdennfies
st gale.mdash rusemary and mulfoul as herbsy
uscd as gruit in Medieval oot Uhat 13 abwir ay
cotiplete ax weving only pale Larley maly ale
veasd Uaseade hops and waler arg ysed in
el boet.

Certainly pioger cloves cinnamon, ground

by nulines_ mace. honcy.fennel minl gnd & host
i pther additives were available 10 the
Moedieval hrewet. They renged from common o
rare and expensive Some mponed mpredients
were probably unknown 1 aress of the English
ciauntryside but avatlable in coastal cites

Every age 15 arcogsant,and we arc no
different. We wssume that no one batare
ourselves knew how to do anvibung well In
facthrewers throughout the Middle Anes
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produocad cxcellent beer. Dunng the mph hiddle
Apes 1 1000-130M0T apleh beer was widely
cxported and said wr risal wine en clanty color
and strenpth 3t was even presenied Lo Joreim |
hiangs as a preeed il '
Bparping il ot even become feasible untl the
introduction of hops. We use sparging o exoacd
the: last bt of supar because we want W =mylale
Boudd W I onrs. 10 15 aboul ecoromis, not
pecessanly about good beer Tre doing a
Adedieva] stvle double mash imash draw off the
Lquid.mash again and drow off the Yigud ) and
vou will get toes bresvs £ne.a stiooms ale with '
£263 @round 1.075and a smealb oeer with O o
tbe ] e wpper |L0G0s,

Mg Hkely that both would have hesa spresd by
the Medicval brewver. The steongs ale could by
stored and the small bees was Jur pveneday
tamily wse Today we pot hops in the smabl becr
and vall it T'nglrsh ordinary, We sparpe so we
can s miramal ingredienns and eet the same
eifeet as our ancestors wo rem o seeond
Tunaine at'their reash

Kepraduang Medieval heers rs both taseunating
and rewardrng T pariculariy ke my frst
runnmyg sironge ale from paie and amber mals
amd spiccd with ginper toasted rosmmary and
fonnel.] also freatl the second runmng as
hledieval brewers often did -1 add hone s o riise
L300 e gver | 070 and produce Bragpatl, Woeeuss
U728 chocamish Aleworks well o both Yeeld iy '
abour 3 pallons cach of two very dillTerem 5
beverapes from a single mosk of 12 pounds of '
aTal.

Lt waur imepination dictate the herls,merhods
undd useys for vour Medieval beary

Chur wnccstors did... Eniel next month

“Craigetiachic!™

EalizeBurrgl oivee: hoane 10 more
than I3 lwaeweries June been
culled 4l Hecsbie " heoecause of
the accumulation ul hop and
miall fmes riving owt of the
cilic’s breaweey vlumncvs,

Women and Brewing
in the Middle Ages

by .EB.Flowers

I rhe BAwddle Apes ke wodas women feld
campelled 1o help support ther famaly Adthoech
namerpus Jobs were avatlalble to these women, thew
becamy occupied with the Trewing ol ale Many
factors made the art of brewing a worthwhile.and
convenient occupation lor thy womaen of the day.
Al wasa staple frd of the Middle Apges the
water was wsaully very podlueel and therefore
unhealtin."Ale was the most popular drink of the
Middle Apesithe average man’s consumption has
been fipured 3 3 gallon a dav” Because ale was
comsidercd to be 27 healthy " drink .a laree quantiiy
was regquirzd by @very howsehald largss and

simall Muest ol the ale was obiained from the local
browser but as greater need arosewomen of the age
found wans io brew then own ale at home Brewing
Ei e with the other accupations of the housewide,
such as clesnimg and upkeep (1 nnss the pood ald
davws | These womenwhe Bocame Koo as
"Hrewsiers o Ale Wives alceady had the hasic
maizrials for beewing in their houscholds The
hinle thaterials frr brewing incloded but was a
lirened 1o large pots,vats. ladles and straining
choths Brewing whech required larse amoynts of
Wty fime Petwaen seeps pase the women Hime
tor tacklc all thewr other chores i addiion 1o
brewting the ale (RGNS 0 addition to the maos
advantages al women brewing at hame, thes task
also chid not require much sdreawsth

The actual pracess of brewing ale was 7 very
tedivus procecure. It entailed soakme barley for
several dayvs then draming the waler and
fermimating the barley This was seen 4s the most
difficule procedure in the process. Aficr
germnation, the malt was dned and grewnd, bee
water added.and the wonl drained of1 o which
heths or yeast was added as a 1inal touch Duc to
the lack of preseevalives of the crathe good ale
soured withun a lew days

During the thirteenth contury. Englaod s
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covernment proclaimed & sales regulanon oo ale
CEicially this act was catled the Assize of Aread
and Alc.and controdlod natienal standards of suzing
and mcasurement as well as quahioy and pricio,
hMedunal women brewed ale in order o proveds !
for thierr fammdies bur also sald eacess ale o
nerghbors fer s proft When the gle wifc had alc 1o
be sold she would pat a baree pobe wath a bush
ateached outsede 1n order to let the local ale
wster,at “Conoer™ a8 they weie alza called know
she had ale o be ested. vdire nlten than

reot horweever the women did not bother to put ker
pofe out.and as such.sold uninspected ale In doig,
thiz,they were in violation of ibe natienal

atyice any the pavernment enforced striol fines. At
Halesthe beer fincs are pethapsttll mere freque:[
reckon roughly that a bateh of culprits was ;
prescnfed at four cours ool of live™ Although thess
Fltes ware piven by ibe povemment the profit was
bigh =nowgh that gle women continued to sl then
exeessuminspected 2le.Indeed the hugh proponion
ot women ke fio have sold ade sugipests that all
adult wormen were skilled m1 brewang alocven o
enly sume brewsd Tor profit” The medieval Assize
ol Bread andd Aly was similar to the prodibinoe of |
the 1630°s Although the government deemed the .
sale of aleohol llegal paople sulb continued o scl]
the product at greatly inflared prices

“The beer regulations alse were.to some reai
exfent,in the pullic entesestas tendinge o nepulag
price and qualits 7. The pirvvernment biad the |
pullic’s Tesl antzaests in mand as the quality of ale
comdd vary [zam thin Barley watcr 1o 2le so thuck.n
lewsked s (Fpies had weestled in " The
regulations also entailed quality contred awver the
amount of ale sold.Commaen sizes inchuded the
gallon,peittlethird and 1he guarthowever.u 15 nod
Believed 1hat the under-tho-iable ale wives warmed
much about weiphis and measures. The indhestre of
brewing and setlung ale meant pnly theire livlihood
and profit ;
I additagm e the actual brewung of alenedieval
wipmen were connectad (o the indosiry in other
wars. ] he posinion of ale esier was also open o
women. This was a wowvemment gppointed joh

which the worrtan o man as it were had o e

Lt 1ok The pavsition and worked under oath. The
alz sl s job wis to taste 2le m ordet fe miahe
sURE 11wk up b assize standards. Women were
fined (M1hey were neglectful of then jobuar Failed
ter hald wp government standards

0 a slyhily lighter note a man by the name of
Jubn Skelton wrote a pocm enotled e Tenming
af Elanour Kummme™. Yhis somewhe Tarcical tale
retates ihe occopatian of Elhoour Rummine.a
medieval warman hrewer More than amthong . 1be
reasiins why she brewed and the conditions onder
which medicval browing took place are deseribed.
“Bud to 1ake up my aleshe hreseth nappy aleand
thaketh port-sale e legvellers.to inkers to swealers
Ao swinkers and all good ale drinkers™ [n this wee
sc that the main reasaon far Elinooe’s browing
habuts was to prosade herselF with meney, The
actuzel characier af Elnour 15 descnbed as 2 flar
chestex] heavily robed and silly booking lade Her
lpoks arc nothing cortpared to the thonghtlcssness
che stwres when hrewing ber ale And sometimes
she blends the dung of ket hens Zed the ale
tapether.and sayeth - gossip coeme bither the gde
shall be thicker.and tlower the mare gquicker”™
Apparcntly. il was cornmon W have B animals
around while the hrewing took place.and 1 am sore
thal ben droppings were not the ondy ones caughi
up in the bollmg ale vars Apparenty Flinayr was
under the ampression that dniskinp her ale would
ke sorreeeme Jook and foe] vounger.ln shall
make vou leek voungor than ve be vears two or
Three for e may prove 3L by me™. Al in el the
poem 1% a comical vet pethaps realisiic look at the
occupatien of brewing in the middlc ages.

The beewing industry im the Middle Apes was a
very mmportant one since it produced omast of the
healthy Boverages during thar tims Women had
profound 1nfluenees an the industre and its
nrenroes hevause the cccupation nicely coincidad
with damestic chorcs.

Beer aivived in Japar i 1253 vie Commodore Perry
ard the U S NAYY when sailors shared heir shiphoard brew
with 3 lnca? resident.Imgued, e locared o raich Srewing
msnualmade 3 beich and the rest s hiseory.
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Beer Trivia s Cool!

by: Byron Eastwood il

1.English Inns once were required
to pay a business tax known as a
“soot” . Customers who feft town to
drink in rural taverns rather than
their local ones were said to he
drinking “Scot Free™,

2.EKU stands for
ErsteKulmbachertnionbrauerc
the corporate result of an 1872
merier of two former

competitors. Erste meany “First
and Unionbraverei signdfics the
coming together. or uniting of the
hreweries,

J.ln parts of ancient africa,beer
was called boozah,which inspired
the modern slang term™hoozer™
$.Flemish King Gambrinus paré
man part myth js considered to be
the patron saint of brewing. It is
believed he was president of the
Incal brussels brewing guild
during the 13th century,
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In a World of Strife,
‘ , L]
there's Peace in Beer

-Mational advernising slogan ar the
Lnited Brewers Ledusizial Foundanon
just prior o LS enrmy inra

Wiarld War El-

“There ts nothing whicl las yel
heen contrived by man, by which
so mruch happiness is prodoced as
by a good tavern

-damucl Johnson

“ Absolute calm is not the Jaw
of the acean neither is this

true of the ocean of life™.
....... Lil 1480l

“The beer shot up into the air
15 feet [ike a fountain and fell
foaming on every thing and

person...very little of the beer

wik 1eft,”--~wfrom an aceount of 2
Fennsyivania Civil War soldier opening a
freer keg with his rifle musket.
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Paowe this is & brew! However, take mio consideratien that complete conversion af grain sfarch w0 sugar dueing
maltng, and camplete lermentaticn of the sugar inte aleobol, hes been assumed. The aleahal coment of St
Paul's Ale was probably much less. Then apaw, Beer and ale were one of the siaples af Medieval Tife. and
vonsider 25 well that wihood the prasecvative effecr of hops, ales of less thae 12% alcohol are prone
spoilape, so this catimare may nod b oo Gar ot the mark.

“Ale shall naw iy engage my pen e sctar fest the heanx of men Fuest. my friend, your candle bghr, nexd of
speced cxloe take a bate Then steep vour barley in a vat. large and broad, twke care of that: When vou shall have
stegped your graon and the waler let ot - dramn, Take ot an wpper floar, F you've sweid U clean betore, There
cough and lel vaur Barley dwell, fl o germiomes il welk Malt vou now sheall call the grain. o @ ne'er shall
be apain St the malt then with yeur hand, in heaps or rows now ie1 it stand; On a tray then vou shall take 1t o
2 bty bor iy aod bake 11 Thee dray and eke a basket lyght will sereg to spread e mialt aright When vaur mal iy
yround in mult, and of bot water has dounk iy Al And skill bas changed the wort to ale, then o see you shall
nod fail”

- Halter e My vacoreh [ 3T H ceblmee

Sl mame detan] coneerning the malting mocess, but no hard numbers. Beandes, wiu can never trust 4 post

“Ta Mnewe heer, 10 guarters male 2 quarters wheal, 2 guarters oats, 40 s hops T make &4 barrels of single
begr ™
- Wiellearod Areteoled, O asleamy of S emgdon (7303

Pere hard data’ Ten quasters of malt {assume bastey ) poves W48 pounds of supar. The whest and oats
tagether viehl 742 pounds of sugar. A banel of heer o the 16t century comurped 26 pallons (a barrel of aic
helid omly 30 gahons}, 5o that pives us 3790 pounds of soper in 2160 gallons of watar fur a Specitic {ravity af
1050, and a beer thar was & 75%, aleohol, and had 1.3 vunces of hops per fAve pallons of beer.

Mot that this 15 a beer, net an ale. Beer_ gt this pomt w time, Jad haps added whereas an gle d1d not. Also,
because of the hops. a beer could be made weaker and =il kesp m storage

The term "seugle heer” mesnt 1hat the beer had been conken] enee m preparativm afthe brow. A “dooble coye”
ar wice coekell beer was much darker aend srronger. as more water was hojled oft before Ermemation bzpan.

G guariers Malt and & pounds of hops. making 12 hipsheads of beer. Every hogshend cantained 4% gal. which
Wotals 576 gallons "

S qUaTers of il Capgain assume bareyd vields 122% pounds of siyar in 576 gallons of waler gives a
mpeerifc Graveey of 1085 and a beer having 1195 alechel. Hop concentration was Just under T'E ounce per five

iral|l s,

They take wheat, barley, spell, e, or oais, eithar one kind (e good beer can be propared from ull {hese
cereals) or ter ar three ogether: they stesp them o a tresh spriog or good running water or {which iz even
lieiter] in friled hop water, until the prain bursts aul. Then the water i tun off and the grains dried i the sun
The water 1 wiuch (he prain (s steeped ds Kepd, when the grams are dry {hey are ground w the mills and the
meal pat 1w the atorementioned steep water. s let boil Tor 3¢ hours and the Lesps added and aft boiled yp
b 8 pood froth. When Mhat (s dane it i filled inta ather vasscls. Same pot a lietle leaven inte i and this soon
gaing & shacp baing Havouwr and is pleasyn v drink.

“I'he English somelines sdd o the brewed beer, to make it mare plensanl, swgar, cinnataon, ¢loves, and other

redd TS EE TSR
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gond 3pices in a small bag.
- Dgrhernaerronenus Ghoeon Pheocor van Serasabeern. Heebo! ©F 35E)

Med mneh bard data hege The wse ol cve fir brewing iy interesting (spell 15 Just another variety of wheat), a5 13
thie reference to spiced heer

"Sir Thonas ower mmakes Jus pleasant and whelesame drink alale and boney thus: Take forry patbons of
senall ale, and fave gallons of honey. When the gle i ready to ten. and iz still warm, rake ot ten gallons of 1t
whied, whle 11 15 hat, mangte wich 1t the five gallons of haney, stining it uxu:t:dm;__ wll with a ¢lzan am nll
they be pertectly wncorporated. Then eover G, aned let 11 qol and stand stll. At the same tims v b b
asgodve fhe hamey mothis parcel, you take tl'u: other of thirty gallons alse warm, gnd tun 1t up with barm, and
put 11 inte & vessel capable to hold all the whole quactily of ale and honey. and let it wark there, aul because
the vessel will T 5o far froemy Deing Eull, that 1he gross foulncss of the ale cantor work aver, make holes 11 the
sides of the harrel even with the superticies ef the liquor in it, cut of whick the pross scculence mav puroe: and
these heles must be fast shut: when vou put in the 181 ol the ale with the heney; which vou mest do. when vou
gee The sfrone wiorh i of the other 15 ever: and that 1 warks but gently, which may be after two or three o
towur davs, according to the warmth of the seasnn.

“¥om must warm vour selution of haney, when yow put i in, e be a5 warm as ale whean vou fun i, and then it
will set ehe whole working afresh, anl casomp out more foulness, whach it waold datag wiolently 1 you put it
1 a | the sl of the limming 1t 1t s not amiss thatl some seculance Tie thick wpoen the ale. and werk ot all o,
for that will keep in the spints. After vou have dissolved the honey in ale, vou most boil i1 a lifle o skim it
o sk it oot Uit bas stood o whele from the fire 12 cool, elze youw will shim away much of the honey,
which will snll rise as long as 1t bails. I vau will nal make s wreat 5 quantite at a dme. do i1 less inthe
SAITE PraPOrTians.

"He makes it abour Michaelmas fin 1em

U e the sirong beer grews too hard and faf Bos waat of spiries, take four or five pallans of it o af g
hapshead, and boil fve pownds of haney it gnd skoim it and put o warn ino the heer: and after 1 has dane
wotkoo, st in up close, Thes will make it guick, pleasant asd stromgee”

- e Aenedme {gin The laxet of Lo apencd SO,

Aroall aly way g term used tor @ vony weak ale Tvpically, afler rmost of the supar had leen dissolved out ot'a
Guanfity ot malt, a second bateh of ale was made ysing the used mall Maturally Ihe siupgar available for the
secotd. "small” ale was substantially Jess than Mat of the orgeeal hawch A regscnable csiimate weould he 2-53%;
alealiol This aic was wsually drunk tiesh.

Ler's 5ay that thee srowll ale here bepan with an SG ef about 1.020. which is to say 20 peunds al swear in 40
wallons of water. Free gallons of haney conaing abuit 45 pounds af sugar, soowe can cstintale that 5ir Thamas
Lroweet's Ale with dloney began with a Specific Gravity af | 080, and prn-du::n::d an e that was & 0% alcohol.
Pdalnration time for the ale was 4-3 moaihs,

The last pacageapl stuswn from Laghy 15 2 ditferen recipe (:11'-;1 vou note the change letween gle and beet™™),
Fur a sirong heer. assume a Specific Gravity of about 1.060 (8% alcolol) and | gunce of hops per fve gallons
That grves us 72 poucds af malt suear plus 4 pound of honey sugsr haney is about B0% sugar) in 4% gattons
ol water yieldng 3 Speoific Gravity of 1.062 and 4 beeer having 8.4% aleohal.

References

IL LS 27 5T a8
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N SEARCH OF THE LLTIMALL
BREEWPLR
By RICHNARD GREAHAM

Dnison's Bresing Contpea iy
T vaciona Srree
Torgnic, Cinlg—ce, Tanadi

“In Searen 20 7 has woac nomdaunnads Flicss the
Fived o b wrticles on Prowputd an Taareang, Canada
whese goud Fond smd beer are ne hars e dind

Feuumme: is a wibirzrnd, |.'l::-':;n|1|:|r_|li|::|.11 vy of meTe thus
Four relioe inhebizzims e fne a ciee ol och sie, e
davyncoen Bred is By 2ompact u giee and Hhere gre al
Icasl toar rreswpats wishin casy walking distadeae o 1w
dot, neowen hotels as weell 85 cach sther 17 wno Jea el Do
watking, a public transaemason notwork conasasiing s
Pacse. Lrvllews, and subwoyw 1 also pvalatie Fisally, many
aF1he deawrdoan busldimgs are sonnecicd vie skywalks or
teieleraz manid sseeages Mk pesiestran fravel puch less
[ai nfl oI vl

I was maid- Ceccrber and o smomsel 10 e 5 oosk 20
mimue wealk 1Tem the U Toveer and 11se asjagen
blviome dtena bore of the Toroms Bluaejys, w
[Fermson’s lieewsrg Compara | voher's Nowe, The
Canddian Moethary Tower gomirates Taonbo’s skyline
ard warertoar o Leke Uinario amgd gr | 815 bl 1 s0e
cullest Feesianding scructure nzae world | This did ne
ielide i srral side inp to the Frias and Firkn The Fras
and Ezrkan 121 the cormer o §faeen and John Somees; s
o ol s nelen ol zetkentic | agishesiyle pobs located
throughoat che doveate e as wed theaner dissmigl wiees
R d mice seloerion oF Enclal Ales ad Canachin S1ctos
ondr® Afer Formtfng maselt with 2 poy ol Rodingon
Batle:, 1 conrrmed o Derison’ s 2mvioe just Selone
dinrwr

Demeer s is unique Jans U pergrectine ol hrawnyb
in1hal 5l has thres seporone resteusancs each il ie e
atrucsphere and meny The more Formeal of the 1aee
reizauiaia is Lenclhy log's  This comforahle lonking
ahaer lan serves resh cvsiers, fsh and pas:a. Emrees
range Lt price o ket 510 0000 5316 D0, | Auchor's
wooe All pricss quoced o this arvele are n Cimadian
dollars  Cine U5 dollar equals sbow 81 25 Canadian |

Mext door s Lowe's Brassere. a grill spocibliceny in
frezh meais, lish, anel pasta. 1) Das 8 somi-cesual
atmcspiere aad @inver wih dnnks for teo wauid
probably run about 34000 Eggie's was my first choice
fier dwrer. B was closed For a privace Clii2rns pary
waen I ameved. 3o instead of erashicy the pasiy, ©opted
e g ivmshers 10 Lrenison's casual bar, Gincele s

Growle "~ i Ineilt soound 1he egutiful copper end
wood brewing apparates and sezvang 1anks  The menu
uifermgs bere consist of 2ma. plss, wnl the uswl pub

vk Piges we very regsonable -- dinner. wish a bear,
noL ek aoore thae 31000 8y waismess was soick.
cllicent Corsderine her recomnseodainmns, | esdezed w1
dimrer salil 571 399 and 1he Fusith Passa wich Chichen
34 00y

The suiod consisted of an assaotzinenl nf shmge wrEuces
and weeny fessed with 2 voeear Sressuzy, Tle weens
weTe eeisp and Hhe dressing tart and was a cood siarigr fin
The paste The pasly wis semoed 12 oream sauee niade
with asparagus. fusliocans, and sun-dncd omaices The
cream sauce melded with 1l s pasip making tor 2 ven
=ahstang meal 1 hked the pasa even i they were
sterewhael sirewy with anly noeincle abpaf seos shool A
tall glass Derisyn s Beval Dunkle capped the meal | el
the portions o be a litle small. % vou micht consider
staeter oo bulk up Use el Amnong athers, the Baked
Baritee Skiny wizn spicy Chicken angd Clwsgse £ 53 497 0r g
perwenal pEza (55 2% lioked cery goced

Another gightly urgsual especr of Denson' s, besigas
e 1luee sesiourimes, 15 they brow only Crermaa-style
heers Wiwen | was there they bid three lagers and a whear
on deet Tac welear wi an unhliersd hergwe zen whihe
1he legers consisted of @ Helles Thankle, and g Marzea A
small wlass cost 33,49 while the carger, Il ices 15 34 Y5
Whey also bave some domesuc aad inpor hee s inclusting
Hlambec, gvailable mbeiles Qice agase, as mw inig
weas <zt | had to wrdorunately to limin ooy Beers 1 1w
[elenme the Helles, singe | sl mude ore. and the Dunlle

| was diseppoeanied izl Felles as 1 thayghe i rather
stk 11 ke and lackiny, sthe compdesimes 15 2 | Iipsle)
rsdby associated with a Munieh Helles |l this
el a et ek more 1han a “Molien clane” brewed fen
the Ll Amneswean ger Gonker

The Duabee sircthe gther band was g eocd esangie of
Lhe Miich siyae lager~ 1wl o sk broawr calor and a
n<h. smooth mell sasie with a bing or it angd chescolare
nielt i ke aroma The Hallermauer hops wese alw jes)
puereplilale re born jasee and atoma

[enasan’s Brewing Uompars gets bugh marks for ics
Ibree restadranzs aod dignnciive naengy acd sepcomahle
prces  The i waes well preporad snd 1he pervige wigs
wany qrond 1 also liked 1he idea aF 1he Srermans ayle boers
versus e psuil ssnnmene of red, broawn and pale ale. I7
[ ewcer ceturn, | will defipibely oo thetr Barzen 55 it wa-
Edvernised 1o b whonger with mote hop cherecler chan
ther amer beers Sell E s disappomess at a srewpub of
He size wouid hawe only fow beos fiom which 10 choose,

Ubr the Uslimates Brewpub Goale of 10w z0,
Merisuns s wet o |5 or 8 “Worth the ¥isir” catig 1007
icer freer alome vou ace ofter. shen Denison™s Browing
Conwpaty neay gt by Lhe place vou sesk  Thas 2 plece |
wiould wo to agahs expecting, to have & nice meas na
pleacar atmosphers: and kr'u’.lw':n.l:l: I evualel also Lnjcr A
prelly sesad Deer,

MEsE el -- [l aboue o piac of Toronto™a hest cask
carditioned ale? Lunl then ©hears”
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HOMEBREW
SUPPLY

The Knights of the Brown Bottle wish to thank these line
orgamzanons for their support of our club!

Homebrow

HEADOUARTERS

Fevir BARTRL
R I L ]

i’fa?ﬁl@.ﬁ ﬂ
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S P - st e Artingtan, TX 76010

817-374-8561
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