2009 Minnesota State Fair
WINNER'S REPORT

BEST OF SHOW

Plac|BJCP Name of Brew ||Brewer Name Location Club Name
e SubCategory
. St. Paul
1 25.C. Other Fruit Currqntly Curt and St. PaulMN Homebrew
Melomel Electrified Kathy Stock
rs Club
Light Lager
Plac BJCP Name of Brew ||Brewer Name Location Club Name
e SubCategory
1 O.Z'A' German Pils PaulAsselin Minneapolis MN
Pilsner
2 O.Z'B' Bohemian Bohemian King|| David Erbele Eden PrairieMN
Pilsner
. . Saint Paul
3 01.D. Munich I\_/_Iqmnq Wood Kevin Cotter Prior Lake,MN Homebrew
Helles Ki¢,Yalsch
B rs Club
European Amber Lager
Plac|[BJCP Name of Brew |Brewer Name Location Club Name
e SubCategory
03.B.
1 ||Oktoberfest Septemberfest || StevePiatz Eagan MN MHBA
Marzen
03.B. .
2 ||[Oktoberfest Golf n Grill X JeremyOwen St PaulMN
Marzen
Marzen —
03.B. Georges
3 ||[Oktoberfest ~2€0rges GeorgeEnright || Saint PaulMN
Marzen October Time

Dark European Lager

Plac|[BJCP Name of Brew |[Brewer Name |[Location Club Name
e SubCategory
. . Blue Ox
1 04.B. Munich Put on your lips SaraSundberg || Baxter,MN Brewers
Dunkel Dunkel ;

Society
St. Paul

2 04.C. Schwarzbi¢| Sgt. Schwarz || JoeBrockman Blaine, MN Homebrew

rs Club




BRAUNE

Bock

Saint Paul
.[FLEDERMAUS || DALE KOHLME || MINNEAPOLIS,
3 04.C. Schwarzbi SCHWARZBIE T2 MN Homebrew
= rs Club
Plac|[BJCP Name of Brew |[Brewer Name Location Club Name
e SubCategory
05.A.
1 ||Maibock/Helles || Maibock J.D.Ludford Waconia,MN Jack Of Al
EEE— Brews
Bock
05.A. Golden Showet Saint Paul
2 Maibock/Helles . Kevin Cotter Prior Lake,MN Homebrew
Maibock
Bock rs Club
05.A. Brooklyn
3 |[Maibock/Helles (| Maibock Jamed.indborg Park.MN

Light Ale

Bitter

Plac)BJCP Name of Brew |[Brewer Name Location Club Name
e SubCategory
Minnesota
1 06.C. Kolsch Swampwater Brett Glenna Lakeville, MN Home
Kolsch Brewers
ASSOC.
Minnesota
06.D. American || American Rye . ) . Homebrew
2 Wheat or Rye Be(|Ale MichaelAgnew || Minneapolis MN s
Association
St. Paul
3 07'.C' Dusseldorf Altered Alt Curt and St. PaulMN Homebrew
Altbier EE— Kathy Stock
rs Clud
English Ale
Plac|[BJCP Name of Brew |[Brewer Name Location Club Name
e SubCategory
1 11.A. Mild Melanchol Eric Wentling WaconiaMN Jack Of Al
Mild Brews
11.C. Northern Blackpool
2 ||English Brown [|[Northern Brown|| Eric Zweber EaganMN
Ale Ale
08.A.
.|l Just Your Northern
3 |[Standard/Ordinar] Ordinary Bitter JeremyKness Duluth, MN Ale Stars




Irish and Scottish Ale

Plac|BJCP Name of Brew |[Brewer Name Location Club Name
e SubCategory
Minnesota
1 09.D. Irish Red Dead Red BrettGlenna Lakeville, MN Home
Ale — Brewers
Assoc.
09.E. Strong Willys Scotch Northern
2 Scotch Ale Ale JeremyKness Duluth, MN Ale Stars
3 09.D. Irish Red Rockin Red Ry(| Walt Pittack Duluth, MN Northern
Ale Ale Stars
American Ale
Plac| BJCP Name of Brew |[Brewer Name Location Club Name
e SubCategory
Saint Croix
1 10.A. American || Northland Pale Tim Cichon Stillwater, MN Valley of
Pale Ale Ale Homebrew
rs
. The
2 10.B. American JZs Evil Twin || ThomasHill Blaine,MN Brewing
Amber Ale _—
Network
3 10.C. American moosiemoose | andrewflaten coon rapidsMN
Brown Ale
Porters and Stouts
Plac|BJCP Name of Brew |[Brewer Name Location Club Name
e SubCategory
Minnesota
- . Home
1 13.B. Sweet Stoy| Milking Cow Brett Glenna Lakeville, MN Brewers
Assoc.
2 13.D. Foreign NAFTA Stout || Micah Lehner Mankato,MN
Extra Stout E—
Minnesota
13.C. Oatmeal 4th Ave . ) . Homebrew
3 Stout Oatmeal Stout DanielBoody Minneapolis MN s
Association
IPA
Plac|[BJCP Name of Brew |[Brewer Name Location Club Name
e SubCategory
1 14.B. American || Piston Pale Ale|| Tim Cichon Stillwater, MN Saint Croix




IPA #2 - Same Valley of
Recipe as 08 Homebrew
BOS rs
14.B. American || Muchi-Muchi
2 IPA I_PA— JoeBaumgart st. paulMN
14.C. Imperial Imperial Doublg
3 IPA IPA JRFoster EaganMN
German Wheat Beer
Plac|BJCP Name of Brew ||Brewer Name Location Club Name
e SubCategory
] Minnesota
15.D. Roggenbig|| , , - ,
1 |(German Rye _Wlenerbroqqen Neil Bromensher Richfield. MN Homebrew
ier kel rs
Beer) L
Associatior
Minnesota
2 15'.A' — German wheat PaulDienhart Minnetonka,MN Homebrew
Weizen/Weissbie||beer rs
Association
15.A. Home On Da : Northern
3 Weizen/Weissbie||Range Walt Pittack Duluth, MN Ale Stars
Belgian and French Ale
| Name of Brew |[Brewer Name Location Club Name
e SubCategory
1 16.C. Saison Mp_elt Micah Lehner Mankato,MN
Saison
. Saint Paul
2 16'E.' Belgian Ginger Saison || Bjorn Berg Saint PaulMN Homebrew
Specialty Ale
rs Club
. The
3 16.B. Belgian Lerminiaux Palf| ThomasHill Blaine,MN Brewing
Pale Ale
Network
Strong Belgian Ale
Plac|BJCP Name of Brew |[Brewer Name Location Club Name
e SubCategory
. Cloudy
18.E. Belgian Double Dark : .
1 Dark Strong Ale |Number 10 Erik Nelson Sauk RapidsVIN [[Town
— Brewers
18.E. Belgian . .
2 Dark Strong Ale Revised BDS || StevePiatz EaganMN MHBA
3 18.E. Belgian Belgian Black || DanielDorst Eden PrairieMN




Dark Strong Ale

Bear

Strong Ale
Plac| BJCP Name of Brew |[Brewer Name Location Club Name
e SubCategory
19.C. American || Recession . )
1 Barleywine Redemption 09 J.P.Hric HastingsMN
|2 ||19.A.Old Ale || About Time | CharlieRohwer | WasecaMN I |
3 19.C. A_merlcan Nybrews_kl David Nyberg Blaine, MN
Barleywine Barley Wine
Plac|BJCP Name of Brew |[Brewer Name Location Club Name
e SubCategory
1 20.A. Fruit Beer Raspberry JamedPherson || SavageMN
Cream Stout
RAZE -
Rochester
2 20.A. Fruit Beer || Apricot Blond || Rich Tessler RochesterMN Area
Zymurgy
Enthusiasts
. Raspberry Brooklyn
3 20.A. Fruit Beer Wheat Stout AaronMasterson Center MN

Spice, Herb and Vegetable Beer

Plac

BJCP

Name of Brew |[Brewer Name Location Club Name
e SubCategory
21.A.
1 ||Spice/Herb/Veget| Broad Leaf Ale || ChrisSchommer|| St. PaulMN
ble Beer
21.A. Thanksgiving a The
2 ||Spice/Herb/Veget VNG &l ThomasgHill Blaine,MN Brewing
the Hut
ble Beer — Network
21.A.
3 ||[Spice/Herb/Veget| beer HarvieHolmes | hopkins,MN beer
ble Beer
Other Eclectic Beer
Plac|BJCP Name of Brew |[Brewer Name Location Club Name
e SubCategory
. Days End . ) Saint Paul
1 23.A. Specialty Bourbon Vanillal| MatthewJohnsor Saint Louis Homebrew
Beer . Park,MN
Imperial Porter rs
2 23.A. Specialty || Count Chocolai| Tim Cichon Stillwater, MN Saint Croix




Beer Stout Valley of
Homebrew
rs

22 .A. Classic .

3 Rauchbier Laphroig Raucli| JRFoster EaganMN
Traditional Mead
Plac|BJCP Name of Brew |[Brewer Name Location Club Name
e SubCategory
|1 || 24.C. Sweet Meg| Mesquite mead|| Erin Tatge | MinneapolisMN || |
Minnesota
. ) . Home
2 24.C. Sweet Meg| Viking Mead RyanVerkennis || Blaine,MN Brewers
Association
3 24.B. SemiSwee O Blossom Eric Wentling Waconia,MN Jack Of Al
Mead — Brews
Eclectic Mead
Plac|BJCP Name of Brew |[Brewer Name Location Club Name
e SubCategory
) St. Paul
1 25.C. Other Fruit Currqntly Curt and St. PaulMN Homebrew
Melomel Electrified Kathy Stock
rs Club
. Not Mary Anne )
2 26.A. Metheglin (syndicated) StevePiatz EaganMN MHBA
Minnesota
3 25.C. Other Fruit|| Black Current PaulDienhart MinnetonkaMN Homebrew
Melomel Melomel rs
Association
Plac|BJCP Name of Brew |[Brewer Name Location Club Name
e SubCategory
The
1 28.B. Fruit Cider || Megans Vice || ThomasHill Blaine, MN Brewing
Network
27.C. French : . Brooklyn Park MN
2 Cider Westwood Irish|| RoyceLerwick 55444 MN
3 || 28.B. Fruit Cider || St€lINGJuice |1\\ v bittack || Duluth, MN Northern
From A Baby Ale Stars

Total Entries: 482




01.Light Lager 19 Entrie:
02.European Amber Lager 14 Entrie:
03.Dark European Lager 9 Entries
04.Bock 10 Entriet
05.Light Ale 46 Entrie:
06. English Ale 31 Entrie:
07.lrish and Scottish Ale 20 Entrie:
08. American Ale 41 Entrie:
09. Porters and Stouts 53 Entrie:
10.1PA 30 Entrie:
11.German Wheat Beer 24 Entriet
12.Belgian and French Ale 46 Entrie:
13. Strong Belgian Ale 24 Entrie:
14.Strong Ale 12 Entrie:
15. Fruit Beer 12 Entrie:

16. Spice, Herb and Vegetable B 12 Entrie:

17.Other Eclectic Beer 30 Entrie:
18. Traditional Mead 7 Entries
19. Eclectic Mead 23 Entrie:
20.Cider 19 Entrie:

Light Lager

Pils - All Grain - 02.A. German Pilsner
PaulAsselin,Minneapolis MN

OG: | FG:

Gold Medal- Light Lager

2009 Minnesota State Fair

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

SPECIFIC GRAVITIES: Original

Terminal
YEAST CULTURE: Type

Did you use a starter?

Company

Name

Amount
FERMENTATION
Primary-days: Temp:
BREWER COMMENTS

Type:

OZ. |TYPE INAME |USE [TIME |%AA
SPECIAL INGREDIENTS:
FININGS?
Type
Amount
BREWING DATE: |BOTTLING DATE:

Back to Top

Bohemian King - - 02.B. Bohemian Pilsner
David Erbele,Eden PrairieMN

0G: 1056/ FG:1016

Silver Medal- Light Lager
2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

# US Gal. brewed:

WATER TREATMENT:Type(s)

Distilled Water
Kandiyohi Spring water

MASH
PROCEDURES: Temp.(f.)

BOILING TIME: Minutes

SPECIFIC GRAVITIES:
Original

Terminal

YEAST CULTURE: Type
Did you use a starter?
Company

Name

Amount
FERMENTATION

10
Amount
7 Gallons
7 Gallons

Time
60
1056

1016
Liquid

Yes

White Labs

Bohemian
Lager

Type:

FERMENTABLES

LBS. | TYPE/BRAND USE TIME
95 r[:]L;rItst German Pils Mash |90

6 0z |Munich malt Mash |90
1202 |0 vstal 10 Mash 90

6 LME Light Boil 15

1 DME Light Boll 60
HOPS

Oz. |TYPE NAME USE TIME
2 Pellets SAAZ Boil 60

1 Pellets SAAZ Boil 15

2 Pellets SAAZ Boil 10

1 Pellets SAAZ Boil

2 Pellets SAAZ Boil

SPECIAL INGREDIENTS:

TEMP

152

152

152

%AA
2.3
2.3
2.3
2.3
2.3



Primary-days:&nbsp14

Temp:50
Second.-days:7 Temp:50
Other-days: 180 Temp:34

CARBONATION
BREWER COMMENTS

FININGS?
Glass
Type Filtered
Glass Amount
Steel
Forced CO2 BREWING DATE: 1/11/09

Back to Top

Morning Wood Ki¢Y2lsch- All Grain - 01.D. Munich Helles

Kevin Cotter,Prior Lake, MN

Saint Paul Homebrewers Club

OG: / FG:

BronzeMedal- Light Lager
2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

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

MASH
PROCEDURES: Temp.(f.)

1.150
2.160
3.170
BOILING TIME: Minutes

SPECIFIC GRAVITIES:
Original

Terminal
YEAST CULTURE: Type
Did you use a starter?
Company
Name
Amount
FERMENTATION
Primary-days:&nbsp7 Temp:68
Second.-days:14 Temp:70
Volumes of CO2

BREWER COMMENTS

5 FERMENTABLES
Amount | |LBS. TYPE/BRAND
11  |Pilsner
Time HOPS
OZ. TYPE |NAME
30 1 Pellets |Spalter Select
R
SPECIAL INGREDIENTS:
FININGS?  |Yes
Type Irish Moss
Amount
Liquid
Yes BREWING DATE: 5/23/09
Wyeast
2565
1000
Type:
Glass
Glass
25

BOTTLING
DATE: 7/26/09

USE TIME
Mash

USE TIME
Boil 60
Boil 20
BOTTLING

DATE: 6/13/09

TEMP

%AA

4.2



Back to Top

European Amber Lager

Septemberfest All Grain - 03.B. OktoberfestMarzen
StevePiatz,Eagan MN

MHBA

OG: / FG:

Gold Medal- European Amber Lager
2009 Minnesota State Fair

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 %AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: |BOTTLING DATE: 8/11/09
Name
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS

Back to Top

Golf n Grill XI Marzen - All Grain - 03.B. OktoberfestMarzen
JeremyOwen,St Paul MN

0G:1.066/ FG:1.014

Silver Medal- European Amber Lager



2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 5.5 gal FERMENTABLES
WATER TREATMENT:Type(s) |Amount LBS. [TYPE/BRAND USE | TIME TEMP
RO Filtered Water 5.5¢gal 3.75 |Pilsner Mash |0 95
Gypsum 0.5tsp 4 Munich Mash |0 95
Chalk 1.5tsp 4 Vienna Mash |0 95
MASH Time 0.25 |Cara Munich Mash |0 95
PROCEDURES: Temp.(f.) 0.25 |Cara Aroma Mash 0 95
1.95 30 min 0.5 |White Wheat Mash 0 |95
2.122 30 min HOPS
3.153 90 min 0z. [TYPE |NAME USE [TIME |[%AA
4.170 20 min 1 Pellets Hallertau Boil 0 3.7
BOILING TIME: Minutes 60 0.5 |Pellets Northern Bail o 68
SPECIFIC GRAVITIES: Original |1.066 ’ Brewer )
Terminal 1.014 SPECIAL INGREDIENTS:
YEAST CULTURE: Type Liquid FININGS? No
Did you use a starter? No BREWING DATE: 5/2/2009 gg‘FIE—!_lNG
Company Wyeast :
Name Munich Lager
Amount 1
FERMENTATION Type:
Primary-days:&nbsp7 Temp:52 |Plastic
Second.-days:7 Temp:50 Glass
Other-days: 69 Temp:34 Glass
CARBONATION CB:?):Ideition
Type of Priming Sugar Corn Sugar
Amount of Priming Sugar 50z

BREWER COMMENTS

Back to Top

Georges October Time Malt Extract and Grain - 03.B. OktoberfestMarzen
GeorgeEnright,Saint PaulMN

OG: / FG:

BronzeMedal- European Amber Lager



2009 Minnesota State Fair

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 |%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

Back to Top

Dark European Lager

Put on your lips Dunkel - All Grain - 04.B. Munich Dunkel
SaraSundbergBaxter,MN

Blue Ox Brewers Society

OG: / FG:

Gold Medal- Dark European Lager
2009Minnesota State Fair

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 |%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

Back to Top

Sgt. Schwarz- All Grain - 04.C. Schwarzbier
JoeBrockman,Blaine,MN

St. Paul Homebrewers Club

OG: | FG:

Silver Medal- Dark European Lager
2009 Minnesota State Fair

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 |%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

Back to Top



BRAUNE FLEDERMAUS SCHWARZBIER - All Grain - 04.C. Schwarzbier
DALE KOHLMETZ, MINNEAPOLIS, MN

Saint Paul Homebrewers Club

OG: | FG:

BronzeMedal- Dark European Lager
2009 Minnesota State Fair

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 |%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

Back to Top

Bock

Maibock - All Grain - 05.A. Maibock/Helles Bock
J.D.Ludford, Waconia,MN

Jack Of All Brews

0G:1.064/ FG:1.014

Gold Medal- Bock
2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES



# US Gal. brewed: 5.0 FERMENTABLES

WATER TREATMENT:Type(s) |Amount LBS. |TYPE/BRAND USE |TIME TEMP
MASH PROCEDURES: Temp.(f.) [Time 12.0 |Pilsner Mash |60 150
1. 150 60 0.5 CaraPils Mash 60 150
BOILING TIME: Minutes 0.25  |Munich Mash |60 150
SPECIFIC GRAVITIES: Original |1.064 0.25 |Crystal 8 Mash |60 |150
Terminal 1.014 0.125 |Aromatic Mash |60 150
YEAST CULTURE: Type Liquid HOPS
Did you use a starter? Yes oz. TYPE |NAME USE |TIME [%AA
Company WYeast 1.75 |Whole |Hallertau |Boil |60
Name Bavarian Lager | |0.50 |Whole |Hallertau Boil |15
Amount 2 Liter SPECIAL INGREDIENTS:
FERMENTATION Type: FININGS? Yes
Primary-days:&nbspl14 Temp:45 |Glass Type Whirlfloc
Second.-days:84 Temp:32 Glass Amount 1 tablet
CARBONATION Forced CO2 BREWING DATE: 3/14/09 BOTTLING DATE:

BREWER COMMENTS

Back to Top

Golden Shower Maibock- All Grain - 05.A. Maibock/Helles Bock
Kevin Cotter,Prior Lake,MN

Saint Paul Homebrewers Club

0G:1.074/ FG:1.012

Silver Medal- Bock
2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 5 FERMENTABLES
WATER TREATMENT: Type(s) |Amount LBS. [TYPE/BRAND USE |TIME TEMP
Well Water All of it 12 Pilsner Mash
MASH Time 3 Vienna Mash
PROCEDURES: Temp.(f.) 1 Minich Mash
1. 140 30 HOPS
2.150 60 0zZ. [TYPE |[NAME USE |TIME |%AA
3.160 20

Hallertau .
4170 20 1 Pellets Tradition Boil |60 6.7
BOILING TIME: Minutes 90 1 Pellets |Perle Boil |15 4.2

SPECIFIC GRAVITIES: 1.074 SPECIAL INGREDIENTS:



Original
Terminal

YEAST CULTURE: Type
Did you use a starter?
Company

Name

Amount
FERMENTATION

Primary-days:&nbsp14
Temp:48

CARBONATION
Volumes of CO2

BREWER COMMENTS

Maibock - Malt Extract and Grain - 05.A. Maibock/Helles Bock
Jamed.indborg,Brooklyn Park MN

0G:1.070/ FG:1.018

BronzeMedal - Bock

2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

# US Gal. brewed:

WATER
TREATMENT: Type(s)

MASH
PROCEDURES: Temp.(f.)

1.154
BOILING TIME: Minutes

SPECIFIC GRAVITIES:
Original

Terminal

YEAST CULTURE: Type
Did you use a starter?
Company

Name

Love & .
: Pure Insanity
1.012 Passion
Liquid Rabbits Pig Ears
Yes FININGS? Yes
Wyeast Type German Moss
2308 Munich Amount |1 tsp
Lager BREWING DATE: 7/8/09
1000ml
Type:
Glass
Forced CO2
25
Back to Top
55 FERMENTABLES
LBS. TYPE/BRAND USE
Amount
3.25 |Pilsner malt Mash
Time 1.5 |Vienna malt Mash
60 5 Munich malt Mash
60 5 Cara-pils Mash
.25 |Belgian aromatic Mash
1.070 6  Pilsen Light LME Boil
1.018 5 Extra Light DME Boil
Liquid HOPS
Yes OZ. |TYPE |NAME USE
Wyeast .5  |Pellets |Sterling Boll
Bavarian 15 |pellets Hallertau Boil
Hersbruck

Lager

Dog

Food

Rawhide

BOTTLING
DATE:

TIME

TIME
60

60

TEMP

%AA
6.0

3.0



Amount Hallertau

. 5 Pellets Hersbruck Boil 15 3.0
YEAST NUTRIENTS: Type In starter
Company: Wyeast SPECIAL INGREDIENTS:
Amount: 5 tsp FININGS? |Yes
FERMENTATION Type: Type Whirlfloc (boil)

; 3 . Amount |1 tablet
Primary-days:&nbsp13 Glass

Temp:48 BREWING BOTTLING

Second.-days:49 Temp:44 Glass DATE: 12/28/2008 DATE: 2/28/2009
Bottle

CARBONATION Condition

Type of Priming Sugar Corn Sugar
Amount of Priming Sugar |5 oz

BREWER COMMENTS

Hallertau Hersbruck AA% was lower than | would have wanted, so | added the extra Sterling to make up
the difference.

Back to Top

Light Ale

Swampwater Kolsch- All Grain - 06.C. Kolsch
Brett Glenna,Lakeville, MN

Minnesota Home Brewers Assoc.

OG: / FG:

Gold Medal- Light Ale
2009 Minnesota State Fair

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 |%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

Back to Top

American Rye Ale- All Grain - 06.D. American Wheat or Rye Beer
Michael Agnew, Minneapolis MN

Minnesota Homebrewers Association

OG: / FG:

Silver Medal- Light Ale
2009 Minnesota State Fair

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 |%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
American Rye Ale

Back to Top

Altered Alt - All Grain - 07.C. Dusseldorf Altbier
Curt and Kathystock,St. PaulMN

St. Paul Homebrewers Club

OG: / FG:

BronzeMedal- Light Ale



2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

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

Amount

FERMENTABLES

LBS. |TYPE/BRAND USE [TIME
HOPS

0OZ. |TYPE |NAME |USE |TIME
SPECIAL INGREDIENTS:

FININGS?

Type

Amount

TEMP

%AA

BREWING DATE: 7/4/09 BOTTLING DATE: 8/14/09

Back to Top

Morning Wood Ki¢ %2lsch- All Grain - 06.C. Kolsch

Kevin Cotter,Prior Lake, MN
Saint Paul Homebrewers Club
0G:1.050/ FG:1.010

BronzeMedal- Light Ale
2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

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

MASH Time
PROCEDURES: Temp.(f.)

1.150 30
2.160 40
3.170 30
BOILING TIME: Minutes 60

SPECIFIC GRAVITIES:

Original 1.050

FERMENTABLES

LBS. |TYPE/BRAND USE
11  |Pilsner Mash
HOPS

OZ. [TYPE |NAME USE
1 Pellets |Spalter Select Mash
.6 Pellets nglrlgt;ﬁléker Mash
SPECIAL INGREDIENTS:

FININGS? Yes

TIME
30

TIME
60

20

TEMP
150

%AA

4.2



Terminal 1.010

YEAST CULTURE: Type Liquid
Did you use a starter? Yes
Company Wyeast
Name 2565

Kolsch
Amount 1000ml

FERMENTATION Type:

?(ralms:rgsdays.&nbsp? Glass

Second.-days:14 Temp:74 Glass
Volumes of CO2 2.25

BREWER COMMENTS

Type

Amount

Irish Moss

BREWING DATE: 5/23/09

Back to Top

English Ale

Melancholy Mild - All Grain - 11.A. Mild

Eric Wentling, Waconia MN
Jack Of All Brews
0G:1.040/ FG:1.012

Gold Medal- English Ale
2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 10
WATER TREATMENT:Type(s) |Amount
MASH PROCEDURES: Temp.(f.) |Time
1.154 60
BOILING TIME: Minutes

SPECIFIC GRAVITIES: Original |1.040

Terminal 1.012
YEAST CULTURE: Type Liquid
Did you use a starter? No

Company WL

FERMENTABLES

LBS. |[TYPE/BRAND
10 Halcyon

15 crytal 60

1 crystal 120

1 pale chocolate
HOPS

oz TYPE NAME
1 Pellets EKG
0.5 Pellets EKG

BOTTLING
DATE: 6/13/09

USE

Mash
Mash
Mash
Mash

USE
Boil
Boil

TIME TEMP
60 154
60 154
60 154
60 154
TIME %AA
60 4.8

15 4.5



Name English Ale | |[SPECIAL INGREDIENTS:
Amount 1 vial FININGS? Yes
FERMENTATION Type: Type wirlfloc
Primary-days:&nbsp14 Temp: Glass Amount 1tab
CARBONATION Forced CO2 | BREWING DATE: 7/12/09 BOTTLING DATE:
Volumes of CO2 24

BREWER COMMENTS

Back to Top

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

Eric Zweber,Eagan MN
OG: / FG:

Silver Medal- English Ale
2009 Minnesota State Fair

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:

Just Your Ordinary Bitter - All Grain
JeremyKness,Duluth, MN
Northern Ale Stars

FERMENTABLES
LBS. TYPE/BRAND |USE [TIME | TEMP
HOPS
OzZ. TYPE NAME USE [TIME
SPECIAL INGREDIENTS:
FININGS?

Type

Amount
BREWING DATE:

%AA

BOTTLING DATE:

Back to Top

- 08.A. Standard/Ordinary Bitter



OG: / FG:

BronzeMedal- English Ale
2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 5 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 |%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

Back to Top

Irish and Scottish Ale

Dead Red- All Grain - 09.D. Irish Red Ale
Brett Glenna,Lakeville, MN

Minnesota Home Brewers Assoc.

OG: | FG:

Gold Medal- Irish and Scottish Ale
2009 Mnnesota State Fair

INGREDIENTS AND PROCEDURES

# US Gal. brewed: FERMENTABLES
WATER TREATMENT:Type(s) |Amount| |LBS. TYPE/BRAND USE [TIME TEMP



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:

HOPS
OZ. TYPE INAME |USE [TIME |%AA
SPECIAL INGREDIENTS:
FININGS?
Type
Amount

BREWING DATE: |BOTTLING DATE:

Back to Top

Willys Scotch Ale- All Grain - 09.E. Strong Scotch Ale

JeremyKness,Duluth, MN
Northern Ale Stars
OG: / FG:

Silver Medal- Irish and Scottish Ale

2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

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

Amount

FERMENTABLES
LBS. |TYPE/BRAND USE TIME TEMP
HOPS
OZ. |TYPE INAME |USE [TIME |%AA
SPECIAL INGREDIENTS:
FININGS?

Type

Amount

BREWING DATE: |BOTTLING DATE:



Back to Top

Rockin Red Rye- All Grain - 09.D. Irish Red Ale
Walt Pittack,Duluth, MN

Northern Ale Stars

OG: / FG:

BronzeMedal- Irish and Scottish Ale
2009 Minnesota State Fair

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 |%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

Back to Top

American Ale

Northland Pale Ale - All Grain - 10.A. American Pale Ale
Tim Cichon,Stillwater, MN

Saint Croix Valley of Homebrewers

OG:1.053/ FG:1.012

Gold Medal- American Ale



2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 6 FERMENTABLES
WATER TREATMENT: Type(s) |Amount LBS. TYPE/BRAND USE TIME TEMP
White Bear Lake w/Pur 6 6 Pils Mash 60 151
MASH Time 4.5 |Golden Promise Mash 60 151
PROCEDURES: Temp.(f.) 1 Rye Malt Mash 60 151
1.60 151 .50 |Dark Munich Mash 60 |151
BOILING TIME: Minutes 90 50 |Carapils Mash 60 151
SPECIFIC GRAVITIES: 1.053 50 |Crystal 55 Mash 60 |151
Original
: HOPS
Terminal 1012 OzZ. [TYPE |NAME USE TIME [%AA
YEAST CULTURE: Type Liquid : >
. 40  |Pellets |Magnum FirstWort FW [12.9
Did you use a starter? Yes
.40 |Pellets |Centennial |FirstWort Fw |8
Company Wyeast 8 Pell C ial |Boil 10 |8
Name 1056 1 Pe”ets Center;nla Bo?l o
Amount Lk 75 Pelle'{S Aascil . BO!I 10 8
FERMENTATION Type: i e”ets marlllo Oll 0 8
. .75 |Pellets |Amarillo Boi
Primary-days:&nbsp7 Temp:66 |Glass 5
. . ; ry-
Second.-days:7 Temp:66 Glass 1 Pellets |Amarillo Secondary Dry |8
Forced
CARBONATION Dry-
CcOo2 1 Pellets |Cascade Secondary Dry |5
Volumes of CO2 2 SPECIAL INGREDIENTS:
FININGS? Yes
Type Whirlfloc
Amount 1
BREWING

DATE: 7/20/09 BOTTLING DATE: 8/10/09

BREWER COMMENTS

Back to Top

JZs Evil Twin - All Grain - 10.B. American Amber Ale
ThomadHill, Blaine, MN

The Brewing Network

OG: / FG:

Silver Medal- American Ale
2009 Minnesota State Fair



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 |%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

Back to Top

moosiemoose - 10.C. American Brown Ale
andrewflaten,coon rapidsMN

OG: / FG:

BronzeMedal- American Ale
2009 Minnesota State Fair

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 |%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

Back to Top

Porters and Stouts

Milking Cow - All Grain - 13.B. Sweet Stout
Brett Glenna,Lakeville, MN

Minnesota Home Brewers Assoc.

OG: | FG:

Gold Medal- Porters and Stouts
2009 Minnesot&tate Fair

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 |%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

Back to Top

NAFTA Stout - Malt Extract and Grain - 13.D. Foreign Extra Stout
Micah Lehner,Mankato,MN

0G:1.073/ FG:1.020



Silver Medal - Porters and Stouts
2009 Minnesota State Fair

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 |%AA
SPECIFIC GRAVITIES: Original |1.073 SPECIAL INGREDIENTS:
Terminal 1.020 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

Back to Top

4th Ave Oatmeal Stout- Malt Extract and Grain - 13.C. Oatmeal Stout
DanielBoody,Minneapolis MN

Minnesota Homebrewers Association

OG: / FG:

BronzeMedal- Porters and Stouts
2009 Minnesota State Fair

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 |%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

Back to Top

IPA

Piston Pale Ale #2 Same Recipe as 08 BOSAIl Grain - 14.B. American IPA
Tim Cichon,Stillwater, MN

Saint Croix Valley of Homebrewers

0G:1.052/ FG:1.008

Gold Medal- IPA
2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 6 FERMENTABLES
WATER TREATMENT: Type(s) |Amount LBS. [TYPE/BRAND USE TIME TEMP
White Bear Lake w/Pur 6 11 Pale Malt Mash 60 150
MASH Time .75 |Crystal 48 Mash 60 150
PROCEDURES: Temp.(f.) 75 Cara-Pils Mash 60 |150
1.60 150 HOPS
BOILING TIME: Minutes 90 ozZ. ITYPE NAME USE TIME lo6AA
SPECIFIC GRAVITIES: Original |1.052 55 Pellets |Magnum Boil 60 13.6
Terminal 1.008 50 |Pellets |Simcoe |Boil 20 [11.9
YEAST CULTURE: Type Liquid 1.25 |Pellets |Amarillo  |Boil 20 |85
Did you use a starter? Yes 5 Whole |Simcoe Boil 5 12.9
Company Wyeast 1 Pellets |Amarillo |Boil 5 8.5
Name 1056 _ Dry-
Amount 1XL 1 Pellets |Amarillo Secondary Dry 8.5
FERMENTATION Type: 5 Pellets Simcoe [S)ry- q Dry 11.9
Primary-days:&nbsp7 Temp:66 |Glass econaary

Second.-days:14 Temp:66 Steel SPECIAL INGREDIENTS:



?
CARBONATION Forced FININGS? Yes

6{0) Type Whirlfloc
Volumes of CO2 2 Amount 1
BREWING

DATE: 7/20/09 BOTTLING DATE: 8/10/09

BREWER COMMENTS

Back to Top

Muchi-Muchi IPA - - 14.B. American IPA
JoeBaumgartst. paul MN

OG: / FG:

Silver Medal- IPA
2009 Minnesota State Fair

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 |%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

Back to Top

Imperial Double IPA - Malt Extract and Grain - 14.C. Imperial IPA
JRFosterEagan MN

OG: / FG:



BronzeMedal- IPA
2009 Minnesota State Fair

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 |%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

Back to Top

German Wheat Beer

Wienerbroggenbier- All Grain - 15.D. Roggenbier (German Rye Beer)
Neil BromenshenkeRichfield, MN

Minnesota Homebrewers Association

0G:1.053/ FG:1.008

Gold Medal- German Wheat Beer
2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 55 FERMENTABLES
WATER TREATMENT:Type(s) |Amount LBS. TYPE/BRAND |USE TIME |TEMP
MASH PROCEDURES: Temp.(f.) |Time HOPS

1.111 15 Oz. |TYPE |NAME |USE [TIME |%AA



2.122 15 yes

3.151 60 yes
BOILING TIME: Minutes 90 SPECIAL INGREDIENTS:
SPECIFIC GRAVITIES: Original |1.053 FININGS?
Terminal 1.008 Type
YEAST CULTURE: Type Liquid Amount
Did you use a starter? Yes BREWING DATE: june BOTTLING DATE: july
Company White Labs
Name Hefe IV
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS

Back to Top

German wheat beer- All Grain - 15.A. Weizen/Weissbier
PaulDienhart,Minnetonka,MN

Minnesota Homebrewers Association

OG: | FG:

Silver Medal- German Wheat Beer
2009 Minnesota State Fair

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 |%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



Will provide recipe if it is a winner and it is requested.

Back to Top

Home On Da Range All Grain - 15.A. Weizen/Weissbier
Walt Pittack,Duluth, MN

Northern Ale Stars

OG: / FG:

BronzeMedal- German Wheat Beer
2009 Minnesota State Fair

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 |%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

Back to Top

Belgian and French Ale
Miss Spelt Saisont All Grain - 16.C. Saison
Micah Lehner,Mankato,MN
0G:1.048/ FG:1.006

Gold Medal- Belgian and French Ale



2009 Minnesota State Fair

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?

1.048
1.006

Company

Name

Amount
FERMENTATION
Primary-days: Temp:
BREWER COMMENTS

Type:

FERMENTABLES
LBS. TYPE/BRAND |USE TIME [TEMP
HOPS
0OZ. |TYPE NAME |USE [TIME
SPECIAL INGREDIENTS:
FININGS?

Type

Amount
BREWING DATE:

%AA

BOTTLING DATE:

Back to Top

Ginger Saison- All Grain - 16.E. Belgian Specialty Ale

Bjorn Berg, Saint PaulMN
Saint Paul Homebrewers Club
0G:1.058/ FG:1.015

Silver Medal- Belgian and French Ale

2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 5
WATER Amount
TREATMENT: Type(s)
Calcium Chloride 1/2 tsp
MASH Time
PROCEDURES: Temp.(f.)
1.147F 100 min
BOILING TIME: Minutes 60
SP.E.CIFIC GRAVITIES: 1058
Original

Terminal 1.015

FERMENTABLES

LBS. | TYPE/BRAND USE [TIME

7 Pilsner Malt Mash 10.0
min

2.5 Organic Munich Malt |Mash lm0|r?

1 Torrified Wheat Mash 190
min

1/2 Brown Sugar Boil 5 min

HOPS

0z. |TYPE NAME USE [TIME

TEMP

%AA



YEAST CULTURE: Type Liquid 1 Pellets Cascade |Boll 60 7.5

Did you use a starter? No 1 Pellets Saaz Boll 25 3.9
Company Wyeast 1 Pellets Sterling Boil 5 7
Belgian SPECIAL INGREDIENTS:
Name Saison ;
Orange peel, Grains of to boil
Amount 1 pack Coriander Paradise
FERMENTATION Type: CI;:mgehr Puree 2 thsp to primary
Primary-days:&nbsp21 Glass (Fresh)
Temp:70 FININGS? Yes
Type of Priming Sugar powdered Type Irish Moss
Amount of Priming Sugar |50z Amount 1ltsp

BOTTLING

BREWING DATE: 6/21/2009 DATE: 7/12/2009

BREWER COMMENTS

Water treatment was added to only the 3.5 gallons of Mash Water. All water was bottled spring water. My
initial mash temperature was too high (158). Cool water was added, but brought the mash to 147. | did
not have space in the mash tun to add more hot water, so | stayed at 147 and mashed for a longer period
of time. The special ingredients were added at different times. Orange peel and Coriander were added
with the Saaz addition (25 min boil). Grains of Paradise and a dash of black pepper were added with the
final aroma hops and irish moss (5min boil). The Ginger puree was mixed with a small amount of vodka to
make the addition more sanitary when added to the fermenter. Jason Blake of Eden Prairie assisted.

Back to Top

Lerminiaux Pale - All Grain - 16.B. Belgian Pale Ale
ThomagHill, Blaine,MN

The Brewing Network

OG: / FG:

BronzeMedal- Belgian and French Ale
2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 6 FERMENTABLES
WATER TREATMENT:Type(s) |Amount| [LBS. TYPE/BRAND |USE [TIME TEMP
MASH PROCEDURES: Temp.(f.) Time | |[HOPS

BOILING TIME: Minutes OzZ. [TYPE |NAME |USE TIME |%AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:

Terminal FININGS?
YEAST CULTURE: Type Type

Did you use a starter? Amount

Company BREWING DATE: 6/09 BOTTLING DATE:

Name



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

Back to Top

Strong Belgian Ale

Double Dark Number 10- All Grain - 18.E. Belgian Dark Strong Ale
Erik Nelson,Sauk RapidsMN

Cloudy Town Brewers

OG: / FG:

Gold Medal- Strong Belgian Ale
2009 Minnesota State Fair

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 |%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

Back to Top



Revised BDS- All Grain - 18.E. Belgian Dark Strong Ale

StevePiatz,Eagan MN
MHBA
OG: /FG:n/a

Silver Medal- Strong Belgian Ale

2009 Minnesota State Fair

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
Name
Amount
FERMENTATION
Primary-days: Temp:

CARBONATION

BREWER COMMENTS

11 gal
Amount

Time

n/a

Liquid

Yes
WhiteLabs
WLP500

Type:
Glass

Forced
CO2

FERMENTABLES

LBS. |TYPE/BRAND
HOPS

Oz. |TYPE |NAME
SPECIAL INGREDIENTS:

FININGS? Yes
Type Whirlfloc
Amount

BREWING

DATE: 2/21/09

Back to Top

Belgian Black Bear- All Grain - 18.E. Belgian Dark Strong Ale

DanielDorst,Eden PrairieMN

OG: | FG:

BronzeMedal- Strong Belgian Ale

2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

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

5.0
Amount

FERMENTABLES
LBS. |TYPE/BRAND USE TIME TEMP

USE |TIME | TEMP

USE |TIME |%AA

BOTTLING
DATE: 8/11/09



MASH PROCEDURES: Temp.(f.) |Time HOPS

BOILING TIME: Minutes 0Z. TYPE NAME USE [TIME %AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: 4/1/2009 BOTTLING DATE: 6/1/2009
Name
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS

Back to Top

Strong Ale

Recession Redemption 09AIl Grain - 19.C. American Barleywine
J.P.Hric, HastingsMN

0G:1.115/ FG:1.025

Gold Medal- Strong Ale
2009 Minnesota State Fair

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 90 OZ. |TYPE INAME |USE [TIME |%AA
SPECIFIC GRAVITIES: Original |1.115 SPECIAL INGREDIENTS:
Terminal 1.025 FININGS?
YEAST CULTURE: Type Type
Did you use a starter? Amount
Company BREWING DATE: |BOTTLING DATE:
Name

Amount



FERMENTATION
Primary-days: Temp:
BREWER COMMENTS

Type:

About Time - All Grain - 19.A. Old Ale

CharlieRohwer WasecaMN
OG: | FG:

Silver Medal- Strong Ale
2009 Minnesota State Fair

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:

Back to Top

FERMENTABLES
LBS. |TYPE/BRAND USE TIME TEMP
HOPS
OZ. |TYPE INAME |USE [TIME
SPECIAL INGREDIENTS:
FININGS?

Type

Amount
BREWING DATE:

%AA

BOTTLING DATE:

Back to Top

Nybrewski Barley Wine - Malt Extract and Grain - 19.C. American Barleywine

David Nyberg,Blaine,MN
OG: / FG:

BronzeMedal- Strong Ale
2009 Minnesota State Fair



INGREDIENTS AND PROCEDURES

# US Gal. brewed: 5
WATER TREATMENT: Type(s)
MASH PROCEDURES: Temp.(f.) |Time
BOILING TIME: Minutes
SPECIFIC GRAVITIES: Original
Terminal
YEAST CULTURE: Type Dried
Did you use a starter? No
Company
Name
Amount

FERMENTATION Type:

Primary-days:&nbsp7 Temp:70
Second.-days:60 Temp:70
Type of Priming Sugar corn
Amount of Priming Sugar 6 oz

BREWER COMMENTS

Amount

FERMENTABLES

LBS. |TYPE/BRAND USE |TIME
15 Extract Boil 60
HOPS

0OzZ. TYPE |NAME USE |TIME
4 Whole |Northern Boil 60
4 Whole |Cascade [Boil 20
SPECIAL INGREDIENTS:

FININGS?

Type

Amount

TEMP

%AA

BREWING DATE: 10/28/08 [ BOTTLING DATE: 2/21/09

Back to Top

Fruit Beer

Raspberry Cream Stout- Malt Extract and Grain - 20.A. Fruit Beer

Jame$hersonSavageMN
0G:1.057/ FG:1.014

Gold Medal- Fruit Beer
2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

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

Time

PROCEDURES: Temp.(f.)

FERMENTABLES

LBS. |TYPE/BRAND USE
0.5 Black Malt Steep
0.5 Caramel 80 L Steep

0.5 Lactose Boil

TIME TEMP
30 155
30 155
60



BOILING TIME: Minutes 60 6 Dark LME Boil 60

SPECIFIC GRAVITIES: 1.057 3.5 Raspberries Secondary
Original ' HOPS
Terminal 1.014 0z. [TYPE  |NAME USE TIME [%AA
YEAST CULTURE: Type Liquid
. 1 |pellets Northem g, 60
Did you use a starter? Yes Brewer
Company Wyeast SPECIAL INGREDIENTS:
Name London Ale | Raspberries in
Amount 1L Heavy Syr.
FERMENTATION Type: FININGS? No
. : BOTTLING
P -days: 14 , ;
rimary-days:&nbsp Plastic BREWING DATE: 5/17/09 DATE: 7/12/09

Temp:70
Second.-days:27 Temp:70  |Plastic
Other-days: 15 Temp:70 |Glass

Bottle

CARBONATION Condition

Type of Priming Sugar Corn

BREWER COMMENTS

Oregon Fruit Products Red Raspberries in heavy syrup. 5 cans 15 oz each (dry weight of raspberries 9.8
0z per can)
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Apricot Blond - Malt Extract and Grain - 20.A. Fruit Beer
Rich TesslerRochesterMN

RAZE - Rochester Area Zymurgy Enthusiasts

OG: / FG:

Silver Medal - Fruit Beer
2009 Minnesota State Fair

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 OozZ. TYPE NAME |[USE TIME |%AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:

Terminal 2 liters apricot juiew
YEAST CULTURE: Type FININGS?

Did you use a starter? Type

Company Amount



Name BREWING DATE: BOTTLING DATE:
Amount

FERMENTATION Type:

Primary-days: Temp:

BREWER COMMENTS
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Raspberry Wheat Stout- Malt Extract and Grain - 20.A. Fruit Beer
AaronMastersonBrooklyn CenterMN

OG: / FG:

BronzeMedal- Fruit Beer
2009 Minnesota State Fair

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 %AA
SPECIFIC GRAVITIES: Original SPECIAL INGREDIENTS:
Terminal Raspberry
YEAST CULTURE: Type FININGS?
Did you use a starter? Type
Company Amount
Name BREWING DATE: |BOTTLING DATE:
Amount
FERMENTATION Type:

Primary-days: Temp:
BREWER COMMENTS
Wheat and dark malt extracts, various dark malts for flavoring, and conditioned with raspberry
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Spice, Herb and Vegetable Beer



Broad Leaf Ale - Malt Extract and Grain - 21.A. Spice/Herb/Vegetable Beer

ChrisSchommerSt. PaulMN
0G:1.047/ FG:1.011

Gold Medal- Spice, Herb and Vegetable Beer
2009 Minnesota State Fair

INGREDIENTS AND PROCEDURES

# US Gal. brewed: 5 FERMENTABLES
WATER Amount LBS. | TYPE/BRAND USE TIME TEMP
TREATMENT:Type(s) 3.15 |Wheat Malt Extract |Boil 60
MASH . ;
A Wh Malt E Boil
PROCEDURES: Temp.(f) | M€ 3.15 : :at alt Extract ofl 00
BOILING TIME: Minutes S Hig tDIME Bol 00 5
1 i 1
SPECIFIC GRAVITIES: 1.047 Caraplls Steep 30 >
Original ' HOPS
Terminal 1.011 OZ. TYPE NAME USE TIME %AA
YEAST CULTURE: Type |Liquid 1~ Whole  |Saaz 80 35
Did you use a starter? No SPECIAL INGREDIENTS:
Company WYeast Loose Jasmine |0 iher tips (.3 0z)
_ tea (2 0z) '
Name Bravarian S h t
Wheat Lavender (.6 0z) |oononagreentea
(1 02)
Amount
FININGS?
FERMENTATION Type: =
e
Primary-days: Temp: yp
Botile Amount
CARBONATION .
Condition BREWING DATE: 4/9/2009 BOTTLING
- DATE: 5/14/2009
Type of Priming Sugar Cane

Amount of Priming Sugar .75 cups
BREWER COMMENTS

This Recipe was developed with David Goplen. 1 oz mix of 50/50 sencha and Jasmine tea while the
temperature is rising after steeping the grains, from 150 to 195e- this was 10 minutes for me. Also brew
one gallon of strong tea, using 1 oz Jasmine, .6 0z lavender, and .3 oz heather. Brew the tea with the
water holding below the boiling point for 10 min. Remove the tea and boil briefly. Mix boiled tea into the
chilled wart, and pitch the yeast. Then dry-hop with .5 oz of Jazmine tea 12 hours into fermentation. |
believe that there was some luck contamination by the tea, that gives this beer a pleasant sour flavor.
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Thanksgiving at the Hut- All Grain - 21.A. Spice/Herb/Vegetable Beer

ThomadHill, Blaine, MN
The Brewing Netwdt
OG: / FG:



Silver Medal- Spice, Herb and Vegetable Beer

2009 Minnesota State Fair

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 |%AA

SPECIAL INGREDIENTS:
Roasted Sweet Potatoes |Cinnamon  |Nutmeg
Allspice
FININGS?
Type
Amount
BREWING DATE: BOTTLING DATE:

American Amber ale brewed with 2.5lbs Roasted Sweet Potatoes in the mash, spiced with

cinnamon,nutmeg, and allspice.
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beer- All Grain - 21.A. Spice/Herb/Vegetable Beer

HarvieHolmes,hopkins,MN
beer
OG: / FG:

BronzeMedal- Spice, Herb and Vegetable Beer

2009 Minnesota State Fair

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

FERMENTABLES

LBS. TYPE/BRAND |USE |TIME [TEMP
HOPS

OZ. |TYPE INAME USE [TIME |%AA
SPECIAL INGREDIENTS:

orange peel |coriander

FININGS?

































