2006 Upper Mississippi MashOut
WINNER'S REPORT

January 21, 2006: Upper Mississippi Mash
Out Winners List and Recipes

Photos from the 2005 Upper Mississippi MasiOut ...coming

soon!!
BEST OF SHOW - BEER

Plac BJCP Name of

e SubCategory Brew Brewer Name Location Club Name

Mountain Ale and

1 06.C. Kolsch 5la OwenHalpeny Asheville,NC
Lager Tasters

BEST OF SHOW - MEAD/CIDER
Plac BJCP Name of

e SubCategory Brew Brewer Name Location Club Name
l\igigrhce)lther Frui Cherry Mel ThomasEibner St PaulMN SPHBC

Brewer Name Location Club Name

Sﬁﬁ(;l'aylor and Susal Fargo, ND Prairie Homebrewing Companions

BLIZZARD AWARD - MOST POINTS BY A CLUB
Club Name
St. Paul Homebrewers Club

Light Lager
Flegs.cp NELTS @ Brewer Name Location Club Name
e SubCategory Brew
01.D. Munich ~ Munich . Bay Area
1 Helles Helles JohnJurgensen  FriendswoodTX Mashtronauts
. Steamboat .
01.C. Premium = — — . . Saint Paul Home
2 American Lager Libert JoeGerteis Saint PaulMI Brewers Club
Lager
Standard
3 Ol'B'. Standard Americam JohnJurgensen  FriendswoodTX Bay Area
American Lager Mashtronauts

Lager

Pilsner
Plac BJCP Name of Brewer Name Location Club Name



e SubCategory Brew

02.B. Bohemian Pilsn Pils Alan Pearlstein Walled Lake Ml

Pilsner
02.A. German  Urinal : , :
Pilsner Cake Pils Kris England MinneapolisMN SPHBC
02.C. Classic  Gracies  Curtand St. PaulMN St. Paul
American Pilsnel Gold Kathy Stock ' Homebrewers Clu
European Amber Lager

e R NEGIS @ Brewer Name Location Club Name

e SubCategory Brew
03.B.

1 Oktoberfest F()e-;:taiceO Kris England MinneapolisMN SPHBC
Marzen —
03.B. red river prairie

2 Oktoberfest ————  paulvogel fargo ,ND homebrewing

lager i

Marzen companions
03.B. Stonetober Minnesota

3  Oktoberfest est2 ToddMurley Orono,MN Homebrewers
Marzen — Association

Dark Lager

Plac BJCP Name of

e SubCategory Brew Brewer Name Location Club Name
1 04.B. Munich LilaTov  AlanPearlstein  Walled LakeMI
Dunkel
04C. DIy ReX' | 'Exire LaTour MinneapolisMN MnHB/CRAZY
Schwarzbier Black Lagel
Dark
04'A'. Dark Americam JohnJurgensen  FriendswoodTX Bay Area
American Lager Mashtronauts
Lager

Plac BJCP Name of

e SubCategory Brew Brewer Name Location Club Name

1 [g)gbcp:)élbock I%agminatm Kris England MinneapolisMN SPHBC

2 ggb(;élbock bsoﬁ—g]e—the StevePiatz EaganMN MHBA

3 MabockiHeles goals  PEIERPOLEZY 11 5n, 0k OkLAROMA
Bock B ALE MAKERS

Light Hybrid Beer
Plac BJCP Name of

e  SubCategory Elren Brewer Name Location Club Name



1 06.C. Kolsch 5la OwenHalpeny Asheville,NC
2 06.A. Cream Ale Sraptastic. Curtand St. PaulMN

Cream Ale Kathy Stock

Mountain Ale and
Lager Tasters

St. Paul
Homebrewers Clu
Mississippi
Unquenchable
Grail Zymurgists

Club Name

St. Paul Home
Brewers

Saint Paul
Homebrew Club

St. Paul
Homebrewers

Club Name

St. Paul
Homebrewers Clu

Mashtronauts

Tennessee Valley
Homebrewers
Association

Club Name

Minnesota
Homebrewers
Association

Minnesota
Homebrewers
Association

Prairie

Noel
3  06.A. Cream Ale Christmass Eric Ware DavenportJA
2005
Amber Hybrid Beer
e NEWIE @ Brewer Name Location
e SubCategory Brew
07.C. Dusseldor Falcon
Altbier Alt Style  SteveFletty Heights, MN
07.C. Dusseldor Lupentos
Altbier Altbier AdamStern St. PaulMN
07.C. Dusseldor . White Bear
Altbier Duece Alt JamedHenjum Lake, MN
English Pale Ale
e NEVIE G Brewer Name Location
e SubCategory Brew
08.C. Extra
: Lyles Curt and
1 Spemal/Strong Bitter Kathy Stock St. PaulMN
itter =
08.C. Extra Better than Lonnie and
2 Special/Strong Uncle . SeabrookTX
! . DebMcAllister
Bitter Jessies ES
08.A.
3 Standard/Ordina Ornery JohnPeed Oak Ridge TN
y Bitter
Scottish and Irish Ale
Flegs.cp NELTS @ Brewer Name Location
e SubCategory  Brew
1 A?Iz.D. Irish Red Go Bucky ToddMurley Orono,MN
09.C. Scottish  Special
Export 80/ Export ToddMurley Orono,MN
09.E. Strong  Kilt Susan Ruuiay . dND

Scotch Ale Blower Taylor

Homebrewing
Companions

American Ale

Plac BJCP Name of Brewer Name Location

Club Name



e

3

SubCategory  Brew

10.B. American Brass Pole Curt and St. PaulMN St. Paul
Amber Ale Amber Kathy Stock ' Homebrewers Clu
10.C. American Billy Bob SteveDaiken Duluth, MN Northern Ale Star:
Brown Ale Brown
10.B. American

Amber2 EdMoore Sugar LandTX Foam Rangers
Amber Ale

Plac BJCP Name of

English Brown Ale

e  SubCategory Brew Brewer Name Location Club Name
Harvest Prairie
1 11.A. Mild Mild PaulFrank Fargo,ND Homebrewing
— Companions
. GMW . ) Saint Paul Home
2 11.A. Mild Mild JoeGerteis Saint PaulMI Brewers Club
11.C. Northern St Paul
3 English Brown Brown Ale JoeBrockman Blaine,MN ’
Ale - Homebrewers Clu
Plac BJCP Name of Brewer Name Location Club Name
e SubCategory Brew
12.B. Robust St. F _Ies Falcon St. Paul Home
Celestial  SteveFletty .
Porter Heights,MN Brewers
Porter
It Aint
12.B. Robust  Kriss Curt and St. Paul
2 Porter Recipe Kathy Stock St. PaulMN Homebrewers Clu
Porter
12.C. Baltic Baltic . . St. Paul
Porter Porter ZachDemorest  MinneapolisMN Homebrewers Clu
Plac BIJCP Name of Brewer Name Location Club Name
e SubCategory Brew
1 13D.Foreign ) p ThomasEibner 2, MN SPHBC
Extra Stout -
13.F. Russian o o ThomasEibner St PaulMN SPHBC
Imperial Stout
Paddy s St. Louis Minnesota Home
3  13.A. Dry Stout Waggin Al Boyce : Brewers
Park,MN .
Stout Association

India Pale Ale

Plac BJCP Name of Brewer Name Location Club Name



e SubCategory Brew
1 14.B. American Alien Eric Anderson Bloomington,M  St. Paul
IPA Probe APA N Homebrewers Clu
14.A. English  H.M.S. :
2 IPA IPA Alan Pearlstein ~ Walled Lake Ml
. Prairie
14.C. Imperial Hops, Ray TaylorSusan ,
3 IPA ETOH etc.. Ruud Fargo,ND Homebre_wmg
- Companions
German Wheat and Rye Beer
e NEWIE @ Brewer Name Location Club Name
e SubCategory Brew
158. Dunkel ~ ThomasEibner St PaulMN SPHBC
Dunkelweizen
15.C. turtle head lawrence brewers
. creek shandynn lawrenceKS )
Weizenbock . guild
weizenbock
3 I5C Buck StevePiatz EaganMN MHBA

Weizenbock Wheat

Belgian and French Ale

Plac BJCP Name of

e SubCategory Brew Brewer Name Location Club Name
- St
16'E.' Belgian Meinrads  JohnFahrer Bellevue,NE OmaHops
Specialty Ale
Grand Cru
Better the
2 16.C. Saison 2nd Time G.L.Exire LaTour MinneapolisMN MnHB/CRAZY
Saison
16.E. Belgian Falcon St. Paul Home
Specialty Ale Steval SteveFletty Heights,MN Brewers

Plac BJCP Name of

e SubCategory Brew Brewer Name Location Club Name
17.D. Straight

1 (Unblended) Low Pee H StevePiatz EaganMN MHBA
Lambic
17.C. Flanders Prairie

Oudtoa Ray TaylorSusan

2 Broyvn Ale/Oud Red Bear Ruud Fargo,ND Homebrewmg
Bruin - Companions
Lupentos .
17.B. Flanders ——PEMNOS Saint Paul
3 Red Ale Schwarzbie AdamStern St. PaulMN Homebrew Club

r
Belgian Strong Ale



Plac BJCP Name of

e  SubCategory Biew Brewer Name Location Club Name

18.A. Belgian DumbAs PETERPOLCZY FELLOWSHIP OF

1 TULSA, OK OKLAHOMA
Blond Ale They ComeNSKI ALE MAKERS
18.D. Belgian

2 Golden Strong Golden Tom Dennis Naperville,IL Urb_an Knaves of
Ale Days Grain
18.C. Belgian  Three A . , Urban Knaves of

: . Tom Dennis Naperville,IL .

Tripel Day Tripel Grain

Strong Ale

Plac BJCP Name of

e SubCategory Brew Brewer Name Location Club Name
1 19B.Engdlish  Bullocks i rniiand MinneapolisMN SPHBC
Barleywine Barleywine
. SODzZ
2 E;Lagr.li Epngellsh E%?}e JayWince Zanesville,OH  Scioto,Olentangy,l
yw Barleywing arby Zymurgists
3 19.C.Amercan \vpw  ThomasEibner  StPaulMN SPHBC
Barleywine
Flge.cp NETE G Brewer Name Location Club Name
e SubCategory Brew
1 20.A. Fruit Beer ti%&brﬂy ThomasEibner St PaulMN SPHBC
2  20.A. Fruit Beer Mounds JohnLongballa Saint PaulMN MN Hpmebrewers
Bar Porter Association
3  20.A. Fruit Beer Raspberry EdMoore Sugar LandTX Foam Rangers
Cream Ale

Spice/Herb/Vegetable Beer

Plac BJCP Name of

e SubCategory Brew Brewer Name Location Club Name
21.A. Coffee
1 Spice/Herb/NVege o, . PatrickGilligan Eden PrairieMN
Stout
able Beer
2LA. Yellow
2 Spice/Herb/Vege =—— JeffOlson OmahaNE OmaHops
Fever
able Beer
21.B.
. . 2005
Christmas/Winte 5 ¢ .
3 Specialty Spiced g;)ellvt\:llay StevePiatz EaganMN MHBA

Beer



SmokeFlavored/Wood-Aged Beer

e NEWIE @ Brewer Name Location Club Name
e SubCategory Brew
She Devil
1 22.C. Wood Doubl_e D Curt StockBarrel St. PaulMN Fellowship of the
Aged Beer Imperial  Brohood Barrel
Stout
Cedar
22.C. Wood . : : St. Paul
2 Aged Beer Maple RobGronemann minneapolisMN Homebrew Club
Porter
Old
3 22.B. Other Smokey Curt and St. PaulMN St. Paul
Smoked Beer Memorial Kathy Stock ' Homebrewers Clu
Porter
Specialty Beer
Flge.Cp NETHE G Brewer Name Location Club Name
e SubCategory Brew
. Macs
23.A. Specialty Honey GordonDickey Roselle,IL
Beer
Porter
. . Minnesota Home
5 23.A. Specialty BIP Al Boyce St. Louis Brewers
Beer Park,MN .
Association
. . Minnesota
BZ;.}?. Specialty l_(l)orl?geg\?;/e eI\Ilell Bromenshenl richfield, MN Homebrewers
HOney Ak Association
Traditional Mead
e e NEVINE G Brewer Name Location Club Name
e SubCategory Brew
24.C. Sweet Orange St. Louis Minnesota Home
1 Blossom Al Boyce Brewers
Mead - Park,MN .
Special 3 Association
24.B. Semi : . :
2 Sweet Mead None Kris England MinneapolisMN SPHBC
Mint Prairie
3 24.C. Sweet Blossum Susan RuudRay Harwood,ND Homebrewing
Mead Taylor i
Mead Companions
e e NETIE G Brewer Name Location Club Name
e SubCategory Brew
1 25C.OherFiul opony Mel ThomasEibner  StPaulMN  SPHBC

Melomel



25.C. Other Frui Prickly

Melomel Pear StevePiatz EaganMN MHBA
Perfect
Marriage of Curt and St. Paul
3 25.B. Pyment Grapes anc Kathy Stock St. PaulMN Homebrewers Clu
Honey
Other Mead
Flkief el NEWIE @ Brewer Name Location Club Name
e SubCategory Brew
Orange
26.C. Open Blossum
1 Category Mead with Hazel Ed Moore Sugar LandTX Foam Rangers
Nut
: . Falcon St. Paul Home
2 26.A. Metheglin El Diablo SteveFletty Heights,MN Brewers
26.C. Open Simply Curt and St. PaulMN St. Paul

Category Mead Cinnamon Kathy Stock Homebrewers Clu

Standard Cider and Perr
Plac BJCP Name of

e  SubCategory Brew Brewer Name Location Club Name
27 A. Common Sock Minnesota Home
1 T Monkey ChrisSmith Minneapolis MN Brewers
Cider , .
Cider Association
5 2_7.B. English E_ngllsh Tom Zupanc St. Cloud MN Cloudy Town
Cider Cider Brewers
27.A. Common ... Curtand St. Paul
3 Cider Basic Cide Kathy Stock St. PaulMN Homebrewers Clu

Specialty Cider and Perry
Fleg2es NEUIES @ Brewer Name Location Club Name
e SubCategory  Brew
Ding-a Minnesota Home
1  28.B. Fruit Cideilingonberry ChrisSmith Minneapolis MN Brewers
cider Association
Prairie
2.8'C' Apple A—Qp—. le Susan Ruuay Harwood,ND Homebrewing
Wine Wine Taylor i
Companions
. Minnesota Home
3 28.A. Nevv_ Cider ChrisSmith Minneapolis MN Brewers
England Cider House Fool .
Association

Eis-ANYTHING!

Plac BJCP Name of

e  SubCategory Elren Brewer Name Location Club Name



29.A. Eis

Balteis

Anything! Porter ThomasEibner St PaulMN SPHBC
29 A. Eis Eis Demon I St Louis Minnesota Home
Anything! Bourbon Al Boyce Park MN Brewers
. Barrel RIS ’ Association
29.A. Eis Bock .
3 Anything! WiTeatsicle: StevePiatz EaganMN MHBA

New Brewer

Plac BJCP Name of

e SubCategory Brew Brewer Name Location Club Name
1 30.A. New Piston Pale Tim Cichon White Bear Saint Paul Home
Entrant Ale Lake,MN Brewers Club
30.A. New Nearly MINNEAPOLIS,
Redless JoshMarquart
Entrant . MN
Nick
30.A. New Strange Tami Schraufnage Eau ClaireW| Chippewa Valley
Entrant Brew Better Brewers

Total Entries: 561

01.Light Lager 11 Entrie:
02.Pilsner 19 Entrie:
03.European Amber Lager 13 Entrie:
04.Dark Lager 13 Entrie:
05.Bock 18 Entrie:
06. Light Hybrid Beer 32 Entrie:
07.Amber Hybrid Beer 9 Entries
08.English Pale Ale 21 Entrie:
09. Scottish and Irish Ale 25 Entrie:
10. American Ale 36 Entrie:
11.English Brown Ale 11 Entrie:
12.Porter 27 Entriet
13. Stout 30 Entriet
14.India Pale Ale 22 Entriet

15. German Wheat and Rye Beer 20 Entrie:

16.Belgian and French Ale 24 Entriet
17.Sour Ale 10 Entrie:
18.Belgian Strong Ale 33 Entriet
19. Strong Ale 17 Entrie:



20. Fruit Beer 13 Entrie:
21.Spice/Herb/Vegetable Beer 24 Entrie:
22. SmokeFlavored/WooedAged Bee 12 Entrie:

23. Specialty Beer 24 Entrie:
24. Traditional Mead 15 Entrie:
25.Melomel 18 Entrie:
26.Other Mead 14 Entrie:
27.Standard Cider and Perry 11 Entriet
28. Specialty Cider and Perry 10 Entrie:
29.EissANYTHING! 13 Entrie:
30.New Brewer 16 Entrie:
Light Lager

Munich Helles- - 01.D. Munich Helles
JohnJurgenseniriendswoodTX

Bay Area Mashtronauts

OG: / FG:

Gold Medal- Light Lager
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES

WATER TREATMENT:Type(s) |Amount| |LBS. TYPE/BRAND USE |TIME I TEMP
MASH PROCEDURES: Temp.(f.) |Time HOPS

BOILING TIME: Minutes OZ. TYPE INAME |USE |TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: |BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:



BREWER COMMENTS

Steamboat Llberty Lager - All Grain - 01.C. Premium American Lager

JoeGerteis,Saint PaulMI

Saint Paul Home Brewers Club

OG: / FG:

Silver Medal- Light Lager

2006 Upper Mississippi Masbut

INGREDIENTS AND PROCEDURES

|# US Gal. brewed:

FERMENTABLES

'WATER TREATMENT: Type(s)

|Amount

LBS. TYPE/BRAND [USE [TIME TEMP

'MASH PROCEDURES: Temp.(f.) Time

HOPS

BOILING TIME: Minutes

0Z. [TYPE INAME |USE TIME |&percnt;AA

'SPECIFIC GRAVITIES: Original

|SPECIAL INGREDIENTS:

|
. Terminal | FININGS? |
\YEAST CULTURE: Type | . Type |
| Did you use a starter? | | Amount |
. Company | BREWING DATE: |BOTTLING DATE:
| Name |
| Amount |
'FERMENTATION Type:
|

|Primary-days: Temp:

BREWER COMMENTS




Standard Americam Lager- - 01.B. Standard American Lager
JohnJurgenseniriendswoodTX

Bay Area Mashtronauts

OG: / FG:

BronzeMedal- Light Lager
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES
WATER TREATMENT:Type(s) |Amount| LBS. TYPE/BRAND |USE [TIME TEMP
MASH PROCEDURES: Temp.(f.) |Time HOPS

BOILING TIME: Minutes OZ. TYPE INAME |USE |TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: |BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS

Pilsner
Pilsn Pils- All Grain - 02.B. Bohemian Pilsner
Alan PearlsteinWalled Lake Ml
0G:1.056/ FG:1.016

Gold Medal- Pilsner



2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 5 FERMENTABLES
WATER TREATMENT: Type(s) /Amount LBS. TYPE/BRAND USE |TIME TEMP
Carbon Filter All Water 10 |Pilsner Malt Mash [20/60 min |122/156 F
MASH Time .5 |Crystal20L  |Mash |20/60 min |122/156 F
PROCEDURES: Temp.(f.) HOPS
1.122F 20 minutes 0z. [TYPE INAME|USE [TIME &percnt;AA
2.156 F 60 minutes 65
3.168 F 10 minutes 2 Pellets |Saaz - Boil minutes 3.0
BOILING TIME: Minutes 75 1 Pellets 'Saaz |Boil 4Q 30
SPECIFIC GRAVITIES: Original |1.056 minites

Terminal 1.016 1 |pellets Saaz Boil |- 3.0

— minutes

YEA_ST CULTURE: Type Liquid 2 Whole |Saaz |Boil |1 minute |2.9

Did you use a starter? Yes SPECIAL INGREDIENTS:

Company Wyeast FININGS?  |No

Name gﬁzs Czech BREWING DATE: |BOTTLING DATE:

Amount 3 XL Smack

Pack

YEAST NUTRIENTS: Type Powder

Company: Wyeast

Amount: 1/4 Tsp.
FERMENTATION Type:
IF:>rimary-days:&nbsplo Temp:50 Glass
Second.-days:21 Temp:50 F Glass
CARBONATION cB:gtrﬂjeition

Type of Priming Sugar Corn Sugar

Amount of Priming Sugar 3/4 Cup
BREWER COMMENTS




Urinal Cake Pils - - 02.A. German Pilsner
Kris England Minneapolis MN

SPHBC

OG: | FG:

Silver Medal- Pilsner
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES

WATER TREATMENT:Type(s) |Amount| LBS. TYPE/BRAND |USE [TIME TEMP
MASH PROCEDURES: Temp.(f.) |Time HOPS

BOILING TIME: Minutes OZ. TYPE INAME |USE |TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: |BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS

Hop Back
Gracies Gold- All Grain - 02.C. Classic American Pilsner
Curt and Kathystock,St. PaulMN

St. Paul Homlerewers Club
0G:1.058/ FG:1.012

BronzeMedal- Pilsner
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES
# US Gal. brewed: 10 FERMENTABLES



WATER TREATMENT: Type(s) /Amount

carbon filtered
Phosporic added to liquor

MASH
PROCEDURES: Temp.(f.)

1.152
2. 165
BOILING TIME: Minutes

SPECIFIC GRAVITIES:
Original

Terminal
YEAST CULTURE: Type
Did you use a starter?
Company
Name
Amount
FERMENTATION

Primary-days:&nbsp14
Temp:52

Second.-days:4 Temp:60

Other-days: 30 Temp:34
CARBONATION

Volumes of CO2
BREWER COMMENTS

1 cap full
Time

75
15
70

1.058

1.012
Liquid

Yes

WLP
Budjuvoice
1500 mls
Type:

Glass

Glass
Glass

Forced
co2

2.5

LBS. [TYPE/BRAND
18 US 6 row
6 Flaked Corn
HOPS
0OZ. |TYPE
1 Pellets
1 Pellets
1 Pellets |Hallertau
1 Pellets |SAAZ
SPECIAL INGREDIENTS:
FININGS?
Type
Amount

BREWING
DATE: 11/20/05

NAME
Santium
Santium

Yes
Irish Moss
1tsp

European Amber Lager

O-Face OFest- - 03.B. OktoberfestMarzen
Kris England Minneapolis,MN

SPHBC
OG: | FG:

USE
Mash
Mash

USE
FirstWort
Boil

Boil

Boil

TIME [TEMP
75 152
75 |152

TIME |&percnt;AA
FW |4

60 4.9
30 35
2 3.5

BOTTLING DATE: 1/3/06



Gold Medal- European Amber Lager
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES
WATER TREATMENT:Type(s) |Amount| LBS. TYPE/BRAND |USE [TIME TEMP
MASH PROCEDURES: Temp.(f.) [Time HOPS

BOILING TIME: Minutes OZ. |TYPE NAME |USE TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: |BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS

red river lager - All Grain - 03.B. OktoberfestMarzen
paulvogel,fargo ,ND

prairie homebrewing compamis

OG: / FG:

Silver Medal- European Amber Lager
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES

WATER TREATMENT:Type(s) |Amount| [LBS. |TYPE/BRAND |USE TIME |TEMP
MASH PROCEDURES: Temp.(f.) Time HOPS

BOILING TIME: Minutes OZ. TYPE [INAME |USE |TIME |&percnt;AA



SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:

Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: |BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS

Hogrl‘Bvéck

Stonetoberfest 2= - 03.B. OktoberfestMarzen
ToddMurley, Orono,MN

Minnesota Homebrewers Association

OG: | FG:

BronzeMedal- European Amber Lager
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES
WATER TREATMENT:Type(s) |Amount| |LBS. TYPE/BRAND USE |TIME I TEMP
MASH PROCEDURES: Temp.(f.) |Time HOPS

BOILING TIME: Minutes OZ. TYPE INAME |USE |TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: |BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:



BREWER COMMENTS

Dark Lager

Lila Tov - All Grain - 04.B. Munich Dunkel
Alan PearlsteinWalled Lake Ml

0G:1.058/ FG:1.016

Gold Medal- Dark Lager

2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed:

WATER
TREATMENT: Type(s)

Carbon Filter

MASH
PROCEDURES: Temp.(f.)

1.122 F
2.153 F
3.168 F
BOILING TIME: Minutes

SPECIFIC GRAVITIES:
Original

Terminal

YEAST CULTURE: Type
Did you use a starter?
Company

Name

Amount

5
Amount
All Water
Time

15 minutes
60 minutes
10 minutes
75

1.058

1.016
Liquid
Yes
Wyeast

2206 Bavarian
Lager

3 XL Smack

FERMENTABLES
LBS. TYPE/BRAND

45 |Vienna Malt

4.5 |Munich Malt

Dark Munich
Malt

.5 |Crystal40 L

.13 |Black Malt

HOPS
OzZ. [TYPE |NAME

USE

Mash

Mash

Mash

Mash

Mash

USE

1 Pellets |Hallertau |Boil

1 Pellets |Hallertau |Boil

SPECIAL INGREDIENTS:

FININGS? No

TIME

15/60
min

15/60
min

15/60
min

15/60
min

15/60
min

TIME

65
minutes

15
minutes

TEMP

122/153 F

122/153 F

122/153 F

122/153 F

122/153 F

&percnt;AA

3.8

3.8



YEAST NUTRIENTS: Type
Company:
Amount:
FERMENTATION

Primary-days:&nbsp10
Temp:50 F

Second.-days:21 Temp:50 F
CARBONATION

Type of Priming Sugar
Amount of Priming Sugar
BREWER COMMENTS

Pack
Powder
Wyeast
1/4 Tsp.
Type:
Glass

Glass

Bottle
Condition

Corn Sugar
3/4 Cup

BREWING DATE:

BOTTLING DATE:

Dirty Rex Black Lager - Malt Extract and Grain - 04.C. Schwarzbier
G.L. Exire LaTour,Minneapolis MN

MnHB/CRAZY
OG: / FG:

Silver Medal- Dark Lager

2006 Upper Mississippi MasBut

INGREDIENTS AND PROCEDURES

# US Gal. brewed:

WATER
TREATMENT: Type(s)

MASH
PROCEDURES: Temp.(f.)

BOILING TIME: Minutes

SPECIFIC GRAVITIES:
Original

Terminal

YEAST CULTURE: Type
Did you use a starter?
Company

5

Amount

Time

Liquid

Wyeast

FERMENTABLES
LBS. [TYPE/BRAND
5 Chocolate malt
5 Debittered Black

1 Carapils

1 Caramunich
6 Munich LME
1 Dark DME
HOPS

0OZ. [TYPE |NAME
1 Pellets |Tettnanger

USE
Steep
Steep
Steep
Steep
Boil
Boil

USE
Boil

TIME |TEMP
30 160
30 160
30 160
30 160
60

60

TIME |&percnt;AA
60 |45



Name
Lager

Amount
FERMENTATION Type:
Primary-days: Temp:

BREWER COMMENTS

2124 Bohemian | (1 Pellets |Tetnanger |Boill 10 2.7

SPECIAL INGREDIENTS:
FININGS? Yes

Type Irish Moss

Amount |1 tsp.
BREWING BOTTLING
DATE: 10/5/05 DATE: 1/2/06

Dark Americam Lager - - 04.A. Dark American Lager

JohnJurgenseniriendswoodTX
Bay Area Mashtronauts
OG: / FG:

BronzeMedal- Dark Lager
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed:
WATER TREATMENT:Type(s) |Amount
MASH PROCEDURES: Temp.(f.) [Time
BOILING TIME: Minutes
SPECIFIC GRAVITIES: Original
Terminal
YEAST CULTURE: Type
Did you use a starter?
Company
Name
Amount
FERMENTATION Type:
Primary-days: Temp:
BREWER COMMENTS

FERMENTABLES
LBS. TYPE/BRAND |USE |TIME [TEMP
HOPS
OZ. TYPE NAME |USE TIME |&percnt;AA
SPECIAL INGREDIENTS:
FININGS?
Type
Amount
BREWING DATE: |BOTTLING DATE:



et

L e

Hop é'ébk

Bock

Das Inseminator- - 05.C. Doppelbock
Kris England Minneapolis, MN

SPHBC

OG: / FG:

Gold Medal- Bock
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES
WATER TREATMENT:Type(s) |Amount| [LBS. TYPE/BRAND USE TIME [TEMP
MASH PROCEDURES: Temp.(f.) [Time | [HOPS

BOILING TIME: Minutes OZ. TYPE INAME |USE |TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS



Scrape the bottom- All Grain - 05.C. Doppelbock
StevePiatz,Eagan MN

MHBA

0G:1.080/ FG: na

Silver Medal- Bock
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 10 FERMENTABLES
WATER TREATMENT: Type(s)  |Amount LBS. TYPE/BRAND USE TIME TEMP
MASH PROCEDURES: Temp.(f.) [Time 3.38 |Pilsner Mash
BOILING TIME: Minutes 0.28 |Carafa Il Mash
SPECIFIC GRAVITIES: Original |1.080 5 Dark Munich Mash

Terminal | nfal . 115 Ic_:|rgyhstt§erman Mash
YEAST CULTURE: Type Liquid

Did you use a starter? Yes 1.15 Dark German Mash

- Crystal

Company \Ii\;?;e 18 |Ligth Munich Mash

Name Bock HOPS

Amount OZ. |[TYPE |NAME USE [TIME |&percnt;AA
FERMENTATION Type: 5.38 \Whole |Hallertauer |Boil |90 35
Primary-days:&nbsp21 Temp:51- Glass SPECIAL INGREDIENTS:
53 FININGS?
Second.-days:na Temp:32 Glass Type
Other-days: na Temp:32 Steel Amount
CARBONATION Coz | DATE: 0r26/04 DATE: 114105

BREWER COMMENTS



Goats Breath- All Grain - 05.A. Maibock/Helles Bock
PETERPOLCZYNSKI, TULSA, OK
FELLOWSHIP OF OKLAHOMA ALE MAKERS

OG: / FG:

BronzeMedal- Bock

2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed:
WATER TREATMENT: Type(s)
MASH PROCEDURES: Temp.(f.)
1.122
2.143
3. 160
BOILING TIME: Minutes
SPECIFIC GRAVITIES: Original
Terminal
YEAST CULTURE: Type
Did you use a starter?
Company
Name
Amount
FERMENTATION
Primary-days:&nbsp10 Temp:50
Second.-days:30 Temp:50
CARBONATION
Volumes of CO2

BREWER COMMENTS

10
Amount
Time
20

20

20

Liquid
Yes
white
bock 833

Type:

Glass

Glass
Forced CO2
25

FERMENTABLES

LBS. TYPE/BRAND |USE |TIME [TEMP

8 munich Mash

8 vienna Mash

6 pils Mash

2 carafaom Mash

HOPS

OZ. |[TYPE |NAME [USE |TIME |&percnt;AA
1,25 |Pellets |perle Boil |60 |7

1 Pellets |saaz |Boil |30 3.5

SPECIAL INGREDIENTS:
FININGS?

Type

Amount

BREWING DATE: |BOTTLING DATE:



Light Hybrid Beer

51a- All Grain - 06.C. Kolsch
OwenHalpeny,Asheville, NC
Mountain Ale and Lager Tasters
OG: / FG:

Gold Medal- Light Hybrid Beer
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES
WATER TREATMENT:Type(s) |Amount| [LBS. TYPE/BRAND USE TIME [TEMP
MASH PROCEDURES: Temp.(f.) Time | |[HOPS

BOILING TIME: Minutes OZ. TYPE INAME |USE |TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:

BREWER COMMENTS
Oops, first submit was in error!



Craptastic Cream Ale- All Grain - 06.A. Cream Ale
Curt and Kathystock,St. PaulMN

St. Paul Homebrewers Club

0G: 1.050/ FG:1.008

Silver Medal- Light Hybrid Beer
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 11 FERMENTABLES
WATER TREATMENT: Type(s) |Amount LBS. [ TYPE/BRAND USE TIME TEMP
MASH Time 10 pilsner Mash |60 152
PROCEDURES: Temp.(f.) 6 6 Row Mash |60 152
1.152 60 4 |Flaked Comn Mash 60 |152
BOILING TIME: Minutes 70 2 Flaked Rice Mash |60 152
SPECIFIC GRAVITIES: Original |1.050 HOPS

Terminal 1.008 0z. [TYPE |INAME  |USE [TIME |&percnt;AA
YEAST CULTURE: Type Liquid 1.5 |Pellets |Hallertau 60 |4

Did you use a starter? Yes 1 Pellets |Hallertau 5 4

Company Wyeast SPECIAL INGREDIENTS:

Name 1056 FININGS? Yes

Amount 1800 mls Type irish moss
FERMENTATION Type: Amount 2 tsp
Primary-days:&nbsp10 Temp:68 |Glass BREWING BOTTLING
Second.-days:40 Temp:35 Steel DATE: 11/20/05 DATE: 1/1/06
CARBONATION Eoo“z’ed

Volumes of CO2 2.5

BREWER COMMENTS



Hop Back

Noel Christmass 2005 - 06.A. Cream Ale

Eric Ware,Davenport]A

Mississippi Unquenchable Grail Zymurgists

OG: / FG:

BronzeMedal- Light Hybrid Beer
2006 Upper Mississippi Masbut

INGREDIENTS AND PROCEDURES

|# US Gal. brewed:

FERMENTABLES

\WATER TREATMENT: Type(s)

|Amount

LBS. TYPE/BRAND USE |TIME TEMP

'MASH PROCEDURES: Temp.(f.) Time

HOPS

BOILING TIME: Minutes

0Z. [TYPE INAME |USE TIME |&percnt;AA

|SPECIFIC GRAVITIES: Original

|SPECIAL INGREDIENTS:

. Terminal FININGS? |
'YEAST CULTURE: Type . Type |
| Did you use a starter? | Amount |

| Company

BREWING DATE: |BOTTLING DATE:

| Name

| Amount

[FERMENTATION

|Primary-days: Temp:

BREWER COMMENTS

Hop Back

Amber Hybrid Beer




Alt Style - - 07.C. Dusseldorf Altbier
SteveFletty, Falcon HeightsMN

St. Paul Home Brewers

OG: | FG:

Gold Medal- Amber Hybrid Beer
2006 Upper Mississippi Mdn-Out

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES
WATER TREATMENT: Type(s) |Amount| LBS. TYPE/BRAND |USE [TIME TEMP
MASH PROCEDURES: Temp.(f.) Time | |[HOPS

BOILING TIME: Minutes OZ. |TYPE NAME |USE TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS

Lupentos Altbier - All Grain - 07.C. Dusseldorf Altbier
AdamStern,St. PaulMN

Saint Paul Homebrew Club

OG: / FG:

Silver Medal- Amber Hybrid Beer
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES



# US Gal. brewed:
WATER TREATMENT:Type(s) |Amount
MASH PROCEDURES: Temp.(f.) |Time
BOILING TIME: Minutes
SPECIFIC GRAVITIES: Original
Terminal
YEAST CULTURE: Type
Did you use a starter?
Company
Name
Amount
FERMENTATION Type:
Primary-days: Temp:
BREWER COMMENTS

FERMENTABLES
LBS. TYPE/BRAND |USE |TIME [TEMP
HOPS
OZ. |TYPE NAME |USE TIME |&percnt;AA
SPECIAL INGREDIENTS:
FININGS?
Type
Amount
BREWING DATE: |BOTTLING DATE:

Duece Alt- All Grain - 07.C. Dusseldorf Altbier

JamedHenjum,White Bear LakeMN
St. Paul Homebrewers
OG: | FG:

BronzeMedal- Amber Hybrid Beer
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 5.0
WATER TREATMENT:Type(s) |Amount
MASH PROCEDURES: Temp.(f.) |Time
BOILING TIME: Minutes
SPECIFIC GRAVITIES: Original

Terminal
YEAST CULTURE: Type

Did you use a starter?

Company

FERMENTABLES
LBS. TYPE/BRAND |USE |TIME [TEMP
HOPS
OZ. |TYPE NAME |USE TIME |&percnt;AA
SPECIAL INGREDIENTS:
FININGS?
Type
Amount
BREWING DATE: |BOTTLING DATE:



Name

Amount
FERMENTATION Type:
Primary-days: Temp:
BREWER COMMENTS

English Pale Ale

Lyles Bitter - All Grain - 08.C. Extra Special/Strong Bitter
Curt and Kathystock,St. PaulMN

St. Paul Homebrewers Club

0G:1.052/ FG:1.012

Gold Medal- English Pale Ale
2006 Upper Mississippi MasBut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 10 FERMENTABLES
WATER TREATMENT: Type(s) Amount LBS. |TYPE/BRAND USE [TIME TEMP
Gypsum 1tsp 20 Maris Otter Mash |60 152
MASH Time 2 Crystal 40 Mash |60 152
PROCEDURES: Temp.(f.) 1 Lyles Syrup Boil
2.160 15 0z. [TYPE |NAME |USE [TIME |&percntAA
BOILING TIME: Minutes 60 2 Pellets EKG Boil 60 56
SPECIFIC GRAVITIES: Original |1.052 1 Pellets |[EKG Boil |45 56
Terminal 1.012 1 Pellets Fuggle Boil |20 4.8
YEAST CULTURE: Type Liquid 1 Pellets EKG Boil |5 56
Did you use a starter? Yes SPECIAL INGREDIENTS:
Company Wyeast FININGS?

Name London Ale



Amount 750 mls Type Irish Moss

FERMENTATION Type: Amount 1tsp
Primary-days:&nbspl10 Temp:68 |Glass BREWING BOTTLING
Second.-days:14 Temp:66 Glass DATE: 11/20/05 DATE: 1/3/06
Forced
CARBONATION CO2
Volumes of CO2 2

BREWER COMMENTS

Better than Uncle Jessies ESBAIlI Grain - 08.C. Extra Special/Strong Bitter
Lonnie and DelMcAllister, Seabrook,TX

Mashtronauts

OG: / FG:

Silver Medal- English Pale Ale
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES
WATER TREATMENT:Type(s) |Amount| |LBS. TYPE/BRAND USE |TIME I TEMP
MASH PROCEDURES: Temp.(f.) |Time HOPS

BOILING TIME: Minutes OZ. TYPE INAME |USE |TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: |BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS



Hop Back

Ornery - All Grain - 08.A. Standard/Ordinary Bitter

JohnPeedOak Ridge,TN

Tennessee Valley Homebrewers Assocrat

OG: / FG:

BronzeMedal- English Pale Ale
2006 Upper Mississippi Masbut

INGREDIENTS AND PROCEDURES

|# US Gal. brewed:

FERMENTABLES

'WATER TREATMENT: Type(s)

|Amount

LBS. TYPE/BRAND USE |TIME TEMP

'MASH PROCEDURES: Temp.(f.) Time

HOPS

BOILING TIME: Minutes

0Z. [TYPE INAME |USE TIME |&percnt;AA

|SPECIFIC GRAVITIES: Original

|SPECIAL INGREDIENTS:

. Terminal FININGS? |
'YEAST CULTURE: Type . Type |
| Did you use a starter? | Amount |

| Company

BREWING DATE: |BOTTLING DATE:

| Name

| Amount

[FERMENTATION

Type:

|Primary-days: Temp:

BREWER COMMENTS

Hop Back

Scottish and Irish Ale




Go Bucky- - 09.D. Irish Red Ale
ToddMurley, Orono,MN

Minnesota Homebrewers Association
OG: / FG:

Gold Medal- Scottish and Irish Ale
2006 Upper Mississippi Masbut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES
WATER TREATMENT: Type(s) |Amount| LBS. TYPE/BRAND |USE [TIME TEMP
MASH PROCEDURES: Temp.(f.) Time | |[HOPS

BOILING TIME: Minutes OZ. |TYPE NAME |USE TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS

Special Export- - 09.C. Scottish Export 80/
ToddMurley, Orono,MN

Minnesota Homebrewers Association

OG: / FG:

Silver Medal- Scottish and Irish Ale
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES



# US Gal. brewed:
WATER TREATMENT:Type(s) |Amount
MASH PROCEDURES: Temp.(f.) |Time
BOILING TIME: Minutes
SPECIFIC GRAVITIES: Original
Terminal
YEAST CULTURE: Type
Did you use a starter?
Company
Name
Amount
FERMENTATION Type:
Primary-days: Temp:
BREWER COMMENTS

FERMENTABLES
LBS. TYPE/BRAND |USE |TIME [TEMP
HOPS
OZ. |TYPE NAME |USE TIME |&percnt;AA
SPECIAL INGREDIENTS:
FININGS?
Type
Amount
BREWING DATE: |BOTTLING DATE:

Kilt Blower - All Grain - 09.E. Strong Scotch Ale

Susan RuudRay Taylor,Harwood,ND
Prairie Homebrewing Companions
OG: / FG:

BronzeMedal- Scottish and Irish Ale
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed:
WATER TREATMENT:Type(s) |Amount
MASH PROCEDURES: Temp.(f.) |Time
BOILING TIME: Minutes
SPECIFIC GRAVITIES: Original

Terminal
YEAST CULTURE: Type

Did you use a starter?

Company

FERMENTABLES
LBS. TYPE/BRAND |USE |TIME [TEMP
HOPS
OZ. |TYPE NAME |USE TIME |&percnt;AA
SPECIAL INGREDIENTS:
FININGS?
Type
Amount
BREWING DATE: |BOTTLING DATE:



Name

Amount
FERMENTATION Type:
Primary-days: Temp:
BREWER COMMENTS

American Ale

Brass Pole Amber- All Grain - 10.B. American Amber Ale
Curt and Kathystock,St. PaulMN

St. Paul Homebrewers Club

0G:1.052/ FG:1.014

Gold Medal- American Ale
2006 Upper Mississippi MasBut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 5 FERMENTABLES
WATER TREATMENT:Type(s) |Amount LBS. |TYPE/BRAND USE |TIME TEMP
gypsum in mash 2 tsp 5 Promise Mash |60 152
MASH Time 5 Maris Mash |60 152
PROCEDURES: Temp.(f.) 0.5 Caravienne Mash |60 152
1.152 60 0.25 |Caramunich Mash |60 152
2.163 25 HOPS
3. 165 20 0z. [TYPE |NAME |USE [TIME |&percntAA
BOILING TIME: Minutes SPECIAL INGREDIENTS:
SPECIFIC GRAVITIES: Original |1.052 FININGS? Yes

Terminal 1.014 Type irish moss
YEAST CULTURE: Type Liquid Amount

Did you use a starter? Yes BREWING BOTTLING

Company Wyeast DATE: 11/27/05 DATE: 1/3/06



Name 1056

Amount 800 mls
FERMENTATION Type:
Primary-days:&nbsp12 Temp:65 |Glass
Second.-days:20 Temp:65 Glass
CARBONATION (F:‘g‘z’ed

Volumes of CO2 2.3

BREWER COMMENTS
recipe not complete

Billy Bob Brown - All Grain - 10.C. American Brown Ale
SteveDaiken,Duluth, MN

Northern Ale Stars

OG: | FG:

Silver Medal- American Ale
2006 Upper Mississippi MasBut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES

WATER TREATMENT: Type(s) |Amount| LBS. TYPE/BRAND |USE [TIME TEMP
MASH PROCEDURES: Temp.(f.) Time | |HOPS

BOILING TIME: Minutes OZ. |TYPE NAME |USE TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: |BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS



Amber 2 - - 10.B. American Amber Ale

Ed Moore,Sugar LandTX
Foam Rangers
OG: / FG:

BronzeMedal- American Ae
2006 Upper Mississippi Masbut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: |

FERMENTABLES

\WATER TREATMENT:Type(s) |Amount

LBS. TYPE/BRAND USE |TIME TEMP

'MASH PROCEDURES: Temp.(f.) Time

HOPS

BOILING TIME: Minutes |

0Z. [TYPE INAME |USE TIME |&percnt;AA

|SPECIFIC GRAVITIES: Original

|SPECIAL INGREDIENTS:

. Terminal FININGS? |
'YEAST CULTURE: Type . Type |
| Did you use a starter? | Amount |

BREWING DATE: |BOTTLING DATE:

| Name

| Amount

'FERMENTATION Type:

|
|
|
|
| Company |
|
|
|
|

|Primary-days: Temp:

BREWER COMMENTS

-

Hop Back

English Brown Ale




Harvest Mild - - 11.A. Mild
PaulFrank,Fargo,ND

Prairie Homebrewing Companions
OG: | FG:

Gold Medal- English Brown Ale
2006 Upper Mississippi Masbut

INGREDIENTS AND PROCEDURES

# US Gal. brewed:
WATER TREATMENT:Type(s) |Amount
MASH PROCEDURES: Temp.(f.) Time
BOILING TIME: Minutes
SPECIFIC GRAVITIES: Original
Terminal
YEAST CULTURE: Type
Did you use a starter?
Company
Name
Amount
FERMENTATION Type:
Primary-days: Temp:
BREWER COMMENTS

GMW Mild - All Grain - 11.A. Mild
JoeGerteis,Saint PaulMI

Saint Paul Home Brewers Club
OG: / FG:

Silver Medal- Endish Brown Ale
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

FERMENTABLES
LBS. |TYPE/BRAND |USE TIME TEMP
HOPS
OZ. |TYPE NAME |USE TIME |&percnt;AA
SPECIAL INGREDIENTS:
FININGS?
Type
Amount
BREWING DATE: BOTTLING DATE:




# US Gal. brewed:
WATER TREATMENT:Type(s) |Amount
MASH PROCEDURES: Temp.(f.) |Time
BOILING TIME: Minutes
SPECIFIC GRAVITIES: Original
Terminal
YEAST CULTURE: Type
Did you use a starter?
Company
Name
Amount
FERMENTATION Type:
Primary-days: Temp:
BREWER COMMENTS

FERMENTABLES
LBS. TYPE/BRAND |USE |TIME [TEMP
HOPS
OZ. |TYPE NAME |USE TIME |&percnt;AA
SPECIAL INGREDIENTS:
FININGS?
Type
Amount
BREWING DATE: |BOTTLING DATE:

Brown Ale - All Grain - 11.C. Northern English Brown Ale

JoeBrockman Blaine, MN
St. Paul Homebrewers Club
OG: | FG:

BronzeMedal- English Brown Ale
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 5
WATER TREATMENT:Type(s) |Amount
MASH PROCEDURES: Temp.(f.) |Time
BOILING TIME: Minutes
SPECIFIC GRAVITIES: Original

Terminal
YEAST CULTURE: Type

Did you use a starter?

Company

FERMENTABLES
LBS. TYPE/BRAND |USE |TIME [TEMP
HOPS
OZ. |TYPE NAME |USE TIME |&percnt;AA
SPECIAL INGREDIENTS:
FININGS?
Type
Amount
BREWING DATE: |BOTTLING DATE:



Name

Amount
FERMENTATION Type:
Primary-days: Temp:
BREWER COMMENTS

Porter

St. Fytles Celestial Porter- All Grain - 12.B. Robust Porter
SteveFletty, Falcon HeightsMN

St. Paul Home Brewers

0G:1.052/ FG:1.013

Gold Medal- Porter
2006 Upper Mississippi MasBut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES
WATER TREATMENT:Type(s) /Amount LBS. TYPE/BRAND USE TIME TEMP
MASH PROCEDURES: Temp.(f.) |Time 8 pale Mash 60 |154
1.154 1 chocolate malt Mash |60 154
BOILING TIME: Minutes .75 |flaked barley Mash |60 154
SPECIFIC GRAVITIES: Original |1.052 .5 |biscuit Mash 60 |154

Terminal 1.013 .5 |special b Mash |60 154
YEAST CULTURE: Type Liquid HOPS

Did you use a starter? Yes Oz. TYPE |NAME USE |TIME &percnt;AA

Company White Labs | |1 Pellets |Centennial |Boil |60

Name Burton Ale | |1.5 |Whole Willamette |Boil |10

Amount SPECIAL INGREDIENTS:

FERMENTATION Type: FININGS?



Primary-days: Temp:

BREWER COMMENTS

Type
Amount
BREWING DATE: BOTTLING DATE:

& |

Hopil_S'éck

It Aint Kriss Recipe Porter - - 12.B. Robust Porter
Curt and Kathystock,St. PaulMN

St. Paul Homebrews Club
OG: / FG:

Silver Medal - Porter

2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed:
WATER TREATMENT: Type(s)

Amount

MASH PROCEDURES: Temp.(f.) |Time

BOILING TIME: Minutes
SPECIFIC GRAVITIES: Original
Terminal
YEAST CULTURE: Type
Did you use a starter?
Company
Name
Amount
FERMENTATION
Primary-days: Temp:
BREWER COMMENTS

Type:

FERMENTABLES
LBS. TYPE/BRAND |USE |TIME [TEMP
HOPS
OZ. TYPE INAME |USE |TIME |&percnt;AA
SPECIAL INGREDIENTS:
FININGS?
Type
Amount
BREWING DATE: |BOTTLING DATE:



Baltic Porter - All Grain - 12.C. Baltic Porter

ZachDemorestMinneapolis MN
St. Paul Homebrewers Club
OG: / FG:

BronzeMedal - Porter
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 5
WATER TREATMENT: Type(s) /Amount
MASH .

Time

PROCEDURES: Temp.(f.)
BOILING TIME: Minutes
SPECIFIC GRAVITIES:

Original
Terminal

YEAST CULTURE: Type Liquid
Did you use a starter?
Company Wyeast
Name 1084 Irish

Ale

Amount

FERMENTATION Type:

Primary-days: Temp:

BREWER COMMENTS

FERMENTABLES

LBS. [TYPE/BRAND

15 |US 2-row
Crystal 60
Roasted Barley

.75 |Black Malt

.50 |Chocolate Malt

HOPS

0OZ. [TYPE |NAME

Northern
Brewer

1 Pellets |Kent Goldings
1 Whole |Kent Goldings
SPECIAL INGREDIENTS:
FININGS?

Type

Amount

BREWING
DATE: 6/23/2003

1 Pellets

USE |TIME TEMP

Mash

USE
Boil

Boil
Boil

TIME |&percnt;AA

60

30
30

10

5.6
4.0

BOTTLING DATE:



et

L e

Hop é'ébk

Stout

MILF - -13.D. Foreign Extra Stout
ThomasEibner,?, MN

SPHBC

OG: | FG:

Gold Medal- Stout
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES

WATER TREATMENT:Type(s) |Amount| [LBS. TYPE/BRAND USE TIME [TEMP
MASH PROCEDURES: Temp.(f.) [Time | [HOPS

BOILING TIME: Minutes OZ. TYPE INAME |USE |TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS



A S
S e e fa

Hop Back

RIS - All Grain - 13.F. Russian Inperial Stout
ThomasEibner,St PaulMN

SPHBC

OG: | FG:

Silver Medal- Stout
2006 Upper Mississippi Masbut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES
WATER TREATMENT: Type(s) |Amount| LBS. TYPE/BRAND |USE [TIME TEMP
MASH PROCEDURES: Temp.(f.) [Time | [HOPS

BOILING TIME: Minutes OZ. TYPE INAME |USE |TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:

BREWER COMMENTS
Co-brewer Andreas Plesner Jacobsen and Kristian Sommerfeldt.

Paddy s Waggin Stout All Grain - 13.A. Dry Stout
Al Boyce,St. Louis ParkMN
Minnesota Home Brewers Association



OG: / FG:

BronzeMedal- Stout
2006 Upper Mississippi Masbut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES
WATER TREATMENT: Type(s) |Amount| |LBS. TYPE/BRAND [USE [TIME TEMP
MASH PROCEDURES: Temp.(f.) | Time | [HOPS

BOILING TIME: Minutes OZ. TYPE INAME |USE |TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS

India Pale Ale

Alien Probe APA - Malt Extract Only - 14.B. American IPA
Eric AndersonBloomington,MN

St. Paul Homebrewers Club

OG: / FG:

Gold Medal- India Pale Ale
2006 UppeMississippi MaskOut



INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES
WATER TREATMENT:Type(s) |Amount| LBS. TYPE/BRAND |USE [TIME TEMP
MASH PROCEDURES: Temp.(f.) [Time HOPS

BOILING TIME: Minutes OZ. |TYPE NAME |USE TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: |BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS

H.M.S. IPA - All Grain - 14.A. English IPA
Alan PearlsteinWalled Lake Ml

0G:1.071/ FG:1.017

Silver Medal- India Pale Ale
2006 Upper Mississippi MasBut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 5 FERMENTABLES
WATER Amount LBS. ITYPE/BRAND USE TIME TEMP
TREATMENT: Type(s) 60

. 10.5 |Marris-Otter 2-row |Mash 152 F :
Baking Soda 2 grams minutes
Calcium Chioride 2 grams 75 |Crystal 55 L Mash 152 F gﬂn .
Epsom Salt 9.5 grams utes
Gypsum 32 grams .75 |Victory Malt Mash 1520 %0

minutes

MASH

PROCEDURES: Temp.(f) |''™M® HOPS



1.152 F
2.168F
BOILING TIME: Minutes

SPECIFIC GRAVITIES:
Original

Terminal

YEAST CULTURE: Type
Did you use a starter?
Company

Name

Amount

YEAST NUTRIENTS: Type

Company:
Amount:
FERMENTATION

Primary-days:&nbsp8
Temp:65 F

Second.-days:7 Temp:65 F

CARBONATION

Type of Priming Sugar

Amount of Priming
Sugar

BREWER COMMENTS

60 minutes
10 minutes
75

1.071

1.017
Liquid
Yes
Wyeast

1028
London
Ale

3 XL
Smack
Pack

Powder
Wyeast
1/4 Tsp.
Type:
Glass

Glass

Bottle
Condition

Corn
Sugar

3/4 Cup

OzZ. [TYPE |NAME
E.K.

1 Pellets Goldings

1 Pellets [Fuggles

1 Pellets [Fuggles
E.K

1 Pellets Goldings

1 Pellets |Fuggles
E.K.

1 Pellets Goldings

1 Pellets |Fuggles
E.K.

2 \Whole |~ dings

SPECIAL INGREDIENTS:
FININGS? No

BREWING
DATE: 10/23/2005

Hops, ETOH etc...- - 14.C. Imperial IPA
Ray TaylorSusan Ruudtargo,ND

Prairie Homebrewing Companions

OG: / FG:

BronzeMedal- India Pale Ale

USE

Boll
Boil
Boll
Boil
Boll
Boil

Boil

Dry-
Secondary

TIME
65
minutes
65
minutes
30
minutes
15
minutes

15
minutes

5
minutes

5
minutes

1 week

&percnt;AA

5.7

4.0

4.0

5.7

4.0

5.7

4.0

BOTTLING DATE: 11/6/2005



2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES

WATER TREATMENT:Type(s) |Amount| LBS. TYPE/BRAND |USE [TIME TEMP
MASH PROCEDURES: Temp.(f.) [Time HOPS

BOILING TIME: Minutes OZ. |TYPE NAME |USE TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: |BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS

German Wheat and Rye Beer

Dunkel - All Grain - 15.B. Dunkelweizen
ThomasEibner,St PaulMN

SPHBC

OG: / FG:

Gold Medal- German Wheat and Rye Beer
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES
# US Gal. brewed: FERMENTABLES



WATER TREATMENT:Type(s) |Amount| LBS. TYPE/BRAND |USE [TIME TEMP
MASH PROCEDURES: Temp.(f.) [Time HOPS

BOILING TIME: Minutes OZ. |TYPE NAME |USE TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: |BOTTLING DATE:
Name
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS

turtle head creek weizenbock All Grain - 15.C. Weizenbock
shandynn, lawrence KS

lawrence brewers guild

OG: | FG:

Silver Medal- German Wheat and Rye Beer
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES
WATER TREATMENT:Type(s) |Amount| |LBS. TYPE/BRAND USE |TIME I TEMP
MASH PROCEDURES: Temp.(f.) |Time HOPS

BOILING TIME: Minutes OZ. TYPE INAME |USE |TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:

Terminal FININGS?
YEAST CULTURE: Type Type

Did you use a starter? Amount

Company BREWING DATE: |BOTTLING DATE:

Name



Amount
FERMENTATION Type:
Primary-days: Temp:
BREWER COMMENTS

Buck Wheat - All Grain - 15.C. Wekzenbock
StevePiatz,Eagan MN

MHBA

0G:1.074/ FG:nla

BronzeMedal- German Wheat and Rye Beer

2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 11
WATER TREATMENT: Type(s) |/Amount
MASH Time
PROCEDURES: Temp.(f.)
1. 147 16
2.160-156 45
BOILING TIME: Minutes 60
gi;ﬁ!flc GRAVITIES: 1074
Terminal n/a
YEAST CULTURE: Type Liquid
Did you use a starter? Yes
Company WhiteLabs
Name HefeWeizen
v
Amount
FERMENTATION Type:

Primary-days:&nbsp8 Temp:68 |Glass
Second.-days:16 Temp:0-75 Glass
CARBONATION Bottle

FERMENTABLES
LBS. |TYPE/BRAND USE |[TIME |TEMP
12.41 |Dark Munich Mash

14 Wheat Malt Mash
1.15 |Wheat Caramel |Mash
1.33 |CaraMunich Mash
HOPS

Oz. |TYPE |NAME |USE [TIME |&percnt;AA
20g |Whole |Perle |Boll 60 5.7

28g |Whole |Perle |Boil |60 6.5
SPECIAL INGREDIENTS:

FININGS?

Type

Amount
BREWING BOTTLING
DATE: 12/1/5 DATE: 12/26/5



Condition
Type of Priming Sugar corn
Amount of Priming Sugar 100g/5 gal

BREWER COMMENTS

Belgian and French Ale

St Meinrads Grand Cru - All Grain - 16.E. Belgian Specialty Ale
JohnFahrer Bellevue,NE

OmaHops

0G:1.074/ FG:1.015

Gold Medal- Belgian and French Ale
2006 Upper Mississippi MasDut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 6.25 FERMENTABLES
WATER Amount LBS. |TYPE/BRAND USE TIME TEMP
TREATMENT:Type(s) 11 German Pilsener Mash
1/3 Campden tablet 1/3 tablet 1 German Munich Mash
Calcium Chloride pinch .875 |Domestic Wheat Malt |Mash
MASH . _—
125 |G Mel d Mash

PROCEDURES: Temp.(f)  |/'Me Ierman elanoidin aT
1. 140 5 minutes 1 EO\l/(equHoknzy " Bol

. ark Rock Candi .
2. 145 25 minutes | |1 Sugar Boil
3. 152 90 minutes HOPS
4.168 15 minutes | (o7 [TyPE [NAME USE [TIME |&percntAA
BOILING TIME: Minutes 90 _ 60
SPECIFIC GRAVITIES: 03 Whole Magnum  Boil |, 1164

Original 1.074

Terminal 1015 0.3 Pellets |N. Brewer Boil min 10.0



YEAST CULTURE: Type Liquid 1.0 Plugs étﬁrczlgn Boil 15 5.0

Did you use a starter? Yes oldings min

Company Wyeast 0.5 |Whole |Czech Saaz (Steep #Sln 3.4

N 44

Aame 372 ” SPECIAL INGREDIENTS:

mount allon
g 0.2 0z 0.2 oz Sweet > iand
YEAST NUTRIENTS: Type  |None Curacao Orange Peel 0.2 oz Coriander
FERMENTATION Type: 0.2 0z
Primary-days:&nbsp34 Glass Cardamom
Temp:73 10 65 FININGS? Yes
ggcond.—days:Zl Temp:65 to Glass Type Irish Moss
Amount 1tsp
CARBONATION ggtrtldeition BREWING DATE: 10/15/05 BOTTLING
c ) DATE: 12/10/05
ane

Type of Priming Sugar Sugar

Amount of Priming Sugar |7/8 cup

BREWER COMMENTS

This beer - while not a clone - is based on fond memories of Celis Grand Cru. The spicing, honey, candi
sugar and yeast selection should add a lot of complexity.

Better the 2nd Time Saisonr Malt Extract and Grain - 16.C. Saison
G.L. Exire LaTour,Minneapolis MN

MnHB/CRAZY

OG: / FG:

Silver Medal- Belgian and French Ale
2006 Upper Mississippi MasBut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 5 FERMENTABLES

WATER Amount LBS. [TYPE/BRAND USE |TIME |[TEMP
TREATMENT: Type(s) c Dingeman steen |20 155
MASH Time ' Caravienne P
PROCEDURES: Temp.(f.) 6.6 Gold LME Boil 60

BOILING TIME: Minutes 1 Light DME Boil 60

SPECIFIC GRAVITIES: 5 Palm Sugar Boil 60



Original HOPS
Terminal OZ. TYPE |NAME USE |TIME |&percnt;AA

YEAST CULTURE: Type Liquid 2 Pellets E;Kld Boil 60 5.7
Did you use a starter? oldings
E.K .
Compan Wyeast .
pany 35);28 - 1 Pellets Goldings Boil 10 57
elgian
Name .
Ardennes 1 |pellets B Boili 0 |57
A Goldings
t
moun SPECIAL INGREDIENTS:
FERMENTATION Type:

! FININGS? |Yes
Primary-days: Temp:

Type Irish Moss

Amount |1 tsp.
BREWING BOTTLING
DATE: 10/16/05 DATE: 11/14/05

BREWER COMMENTS

Steval- - 16.E. Belgian Speciait Ale
SteveFletty, Falcon HeightsMN

St. Paul Home Brewers

OG: / FG:

BronzeMedal- Belgian and French Ale
2006 Upper Mississippi MasBut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES
WATER TREATMENT:Type(s) |Amount LBS. [TYPE/BRAND |USE |TIME TEMP
MASH PROCEDURES: Temp.(f.) Time HOPS
BOILING TIME: Minutes OZ. [ TYPE |[NAME |USE |TIME |&percnt;AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:

Terminal FININGS?
YEAST CULTURE: Type Type

Did you use a starter? Amount

Company BREWING DATE: |BOTTLING DATE:



Name

Amount
FERMENTATION Type:
Primary-days: Temp:
BREWER COMMENTS

Attempt to brew a beer similiar to Orval. Used Orval yeast in primary, and added bettanomyces to
secondary just as the Orval brewery does.

Sour Ale

Low Pee H- Malt Extract Only - 17.D. Straight (Unblended) Lambic
StevePiatz,EaganMN

MHBA

0G: 1057/ FG:

Gold Medal- Sour Ale
2006 Upper Mississippi MasBut

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 5.5 FERMENTABLES
WATER TREATMENT: Type(s)  |Amount LBS. TYPE/BRAND |USE TIME TEMP
MASH PROCEDURES: Temp.(f.) Time 31b Dry Wheat Steep
BOILING TIME: Minutes extract
SPECIFIC GRAVITIES: Original 11057 3lb  [Dry Light Extract |Steep
Terminal éOO Maltodextrin Steep
YEAST CULTURE: Type Liquid HOPS
Did you use a starter? ves OzZ. TYPE |[NAME USE |TIME |&percnt;AA
Company many 120 OLD - |oo
Name many g Whole hops Boil min
Amount SPECIAL INGREDIENTS:
FERMENTATION Type: FININGS? No

Primary-davs:&nbsp4.5 vrs Plastic






