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NEXT MEETING: Studio 4, 2nd Floor
342 Market Ave SW
Setup 6:00, Dinner at 6:30 PM
Wednesday, June 17, 2015

From the Prez...
The Beer Larder

"Laying Down Beer". What's it all about?

A lot of people want to store beer for special
occasions, or to develop the flavor, or just
because it's a "rare" beer, and they just want
to have it on their shelf. The last reason is
not a good reason (guilty!). The first reason
isn't really a good reason either, unless you
only store it within a reasonable amount of
time. What's reasonable? It depends:

There are a few guidelines floating around

about beer storage. These have to do with flavor develop-
ment, and can be used to give a de-
cent guesstimation on how long to
save that special beer for that special
occasion. In general, big beers -
High ABV beers, lend themselves
the best for storage. A good rule of
thumb is beers above 8%

ABV. Other considerations about
beer storage is hop content. A beer
brewed with a big hop profile typi-
cally will not store well. The hops
characteristics fade relatively

quickly. Barleywines are typically _
brewed to high IBU's and stored, but
that is a part of the flavor develop-
ment of a laid down barley-

wine. Sour beers typically benefit
from a storage period as well.
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What happens when you age a

beer? Among other things, hops break down and/or ad-
here to the inside of the bottle. Hop oils don't like to stay in
solution. During the boil they adhere to the hot break
(proteins and hop solids), during fermentation they adhere
to the trub and the sides of the fermenter, and during stor-
age, they'll adhere to the yeast precipitate and the glass
bottle. Thus, the hop profile goes down as you store a
beer. In malty beers, the malt profile changes. Oxidation
takes place (even with good packaging techniques, oxida-
tion of the malt will happen). There are two kinds of oxida-
tion to take into consideration. If oxygen gets into the pack-
aging process, you can get oxidation of the malt compo-
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nents of the beer flavor. This results in the papery, stale,
wet cardboard flavors and is always a flaw. Oxidation of
the ethanol will take place with age, and when ethanol oxi-
dizes it produces the sherry like notes that can benefit a
barleywine or imperial stout. Higher alcohols (fusel alco-
hols) will be oxidized by melanoidins: Ethanol has one car-
bon atom in it. At higher fermentation temperatures, or
other factors that stress the yeast, fusel alcohols (alcohols
that have more than one carbon atom) will be oxidized by
melanoidins, forming volatile aldehydes which causes an
off flavor. With sour beers, the aging process allows the
souring bugs to do their thing, and fully develop their fla-
vors. The souring bugs work fairly slowly as they wander
through the beer bottle, scavenging up any oxygen they
find, and processing sugars and alcohols into various ac-
ids, producing the desired sour characteristics.

But, with aging, as with most
things, more is not necessarily bet-
terl Exactly how long to store a
beer (under the right conditions) is
not a hard fast rule. It depends

bottles of a particular style and
taste it periodically to determine

4 that beer's storage potential. Ru-
mor has it, that KBS seems to
peak at about three years before
the flavor changes become less
desirable. The Bigfoot Barleywine
vertical tasting we had a couple
months ago showed that (in my
opinion) the hop component really
dropped off at about 6-7 years,
then the malt characteristic started
to dominate, and the level of sherry like oxidative flavors
increased with each year. Sour beers can start out either
too harsh, or too understated, but after some aging, the
acidity (depending on what kind of bugs you use) either
mellows out, or develops nicely.

Beers to age:

. Bottle-conditioned  Bottle-conditioned beers contain
active yeast that will ferment the beer as long as you store
it, lending the beer new flavors and complexities as it ages.
. Reserve Brewers’ special “reserve series” beers are
rare releases (usually anniversary brews) often intended to



be aged.

. Brettanomyces (sour)  This admired Belgian yeast,
often added to beer near its bottling, needs months to de-
velop its unique flavor.

. Vertical This word on a beer label means the brewer
wants you to buy now, enjoy later. These beers are re-
leased annually and meant to be collected over time to
form a “vertical collection” of the same brew.

. Barrel-aged Beers aged in wood usually contain big
flavors that temper nicely with time.

How to store:

Stored Beers need to be kept away from light. Sunlight or
artificial light can cause problems - Skunkiness - in stored
beers.

Store consistently cool. Cool temps are best, and another
important thing to remember is to not let the temperatures
fluctuate too much! 55-60 F in general, but there are some
recommendations for different temperature ranges depend-
ing on the type of beer you're storing: Strong beers store
well at room temperature, while lighter beers or hoppy
beers will store better at colder temperatures. But again,
don't let the temperature fluctuate!

So, you have an impressive collection of beer in your cel-
lar? You have a few six packs squirreled away for that
special occasion? Or maybe you just don't know where
everything is in your cellar? Take another look! Re-
prioritize your beer rotation, and maybe pull that special six
pack of New Glarus Spotted Cow you've been saving. It's
not getting any better!

Eric’s Michigan cellar.

As | alluded to before, I'm guilty of sticking "special" beers
away to pull out at a special time. Problem is (First World
Problem) that | then stack another special six pack in front
of it for a different special occasion, and forget what's be-
hind it. Granted, it can be fun once in a while to pull out a

Vertical Tasting of a beer style that was intended to be
drank fresh. But if you really want to get the best perform-
ance out of your beer cellar, take a good hard look at what
you have in there. Call me up, I'll come over and help you
drink what needs to be drank in a timely fashion!

~Eric

PTB Minutes for May 20, 2015

We talked about attending the Michigan Homebrew Festi-
val and getting a site for overnight.

Motion made to donate $500 to Degage Ministries - Motion
Carried.

Still looking into options of brewing with local pubs for char-
ity.

Some talk of participating with GRSOB's with the Tree Beer
Project.

-Perhaps setting up a PTB Beer Tent at the Tree Plant-
ing this fall, and collecting donations for next year's Event.
Kip is going to look into a charter bus for a Tiger's game.
Next Month's Food and Beer paring was discussed - To be
held at 342 Market, at the regular meeting time. (6:00 set
up, 6:30 dinner)

I'm going to check with Angela Steil about helping with the
judging, and addressing the club at a meeting RE: Food
and Beer

Results of the Cider/Perry competition -

10 entries. We judged two flights of five which took half as
long!

A Best of Show round with the top two vote getters from
each flight:

4th - John Applegarth with Apricot Cider

3rd - Eric Fouch with Ice Cider

2nd -Jeff Carlson with New World Cider

1st - Jeremy Gavin with New World Cider.

19th-Century Beer in a 21st-Century
World

The beer had to be poured through a piece of cheesecloth
to strain out crumbled bits of ancient cork. After 15 minutes
and four different corkscrews, it became apparent that
holding back 10 percent ABV beer for more than 145 years
had been too much for the aged stopper. This bottle of the
vaunted Ratcliff Ale, a barleywine brewed by Bass in 1869,
just four short years after the end of the American Civil
War, must have had an Encino Man-moment being poured
out into this radically changed world. This bottle was the
first (reported) one opened in more than seven years, and
accounts of previous tastings were all varying degrees of
positive—a notable achievement for any beer aged more
than a century. Ratcliff is one of the rarest and most highly
sought after vintage beers in the world, not only because of
its age, but also because it tastes really, really good.

The English Barleywine

Ask a beer lover his or her favorite cellar-worthy beer, and
chances are it's a barleywine. The style is a broadly inter-
preted one, though, and the various types age differently.
The hoppy American barleywines typically show some



benefit from a short stint in the cellar, developing pleasant
sherry notes and hints of toffee. However, it's the malt-
forward English varietal with its wealth of potential aged
flavors that has earned barleywines their vintage reputa-
tion. Chock-full of fruity esters and initially harsh fusel alco-
hols, given time these elegant ol’ chaps have the building
blocks to develop a myriad of flavors such as Madeira,
amaretto, figs, and tobacco.

Well-made English barleywines have been known to hold
up for decades and, in rare cases, for more than a century.
Some of the best-known examples are the Bass Corkers, a
series of barleywines crafted by England’s famous Burton-
On-Trent brewery and of which the Ratcliff Ale is a part.
Named such because they were sold in champagne-style
bottles with elaborate wax and lead corked seals, Corkers
were only made every few decades to mark special occa-
sions and were carefully crafted with the intent to be saved
for generations.

Ratcliff was brewed in celebration of the birth of Harry
Ratcliff, son of a prominent brewery partner. Other Corkers
followed over the years, most notably the 1902 King’s

Ale, but also lesser known bottles such as the Prince’s

Ale (1929), Jubilee Ale (1977), Princess Ale(1978), and
the Prince William Ale (1982).

According to beer historian Ron Pattinson, these beers
were probably around 9—-10 percent ABV and almost syr-
upy with 7-9°Plato of residual sugars. As any beer cellarer
knows, high ABV is one key to enabling a barleywine’s
slow development and, hence, aging potential. The high
residual sugar content is another key, as aging beers are
prone to thinning. Basically, the Bass brewers knew what
they were doing.

Bottle Lineage

The stories behind the acquisition of 100+ year-old beers
are often good ones, and this Ratcliff was no exception. In
1924, not long after World War |, a retired British soldier
first began work at Bass as a brewery mechanic. He re-
mained a loyal employee his entire life, and as a token of
appreciation during the brewery’s bicentennial in 1977, he
received a bottle of Ratcliff from the brewery cellar stash.
He proudly kept the bottle his whole life, even taking it with
him when he moved to a retirement home. Sadly, he never
drank the gift before his death in 2012, and it ended up at
an estate sale.

Enter Kirk Sadler, a beer connoisseur, who happened by
the sale. Sadler recognized the bottle and rescued it from
ending up at a London antique shop. An international beer
trader, he put a feeler out to his American trading partners,
Jonah Edwards and Corey McAfee. After short negotiation,
forty-five bottles of American beer (the first two years of the
Crooked Stave Cellar Reserve and a few miscellaneous
whales) were en route to England.

The Tasting

Beer that is aged for more than a century undergoes ex-
treme changes. It will thin, darken, take on sherry and port
notes, lose all bright malt or hops flavor, and be left flat with
no carbonation. In the best case, it will resemble a fine
Amontillado sherry; in the worst, watery soy sauce.

The bottle of Ratcliff was deemed exceptional. Pouring a
dark mahogany, a bouquet of blackberry jam, pipe tobacco,
and sherry immediately wafted from the glass. The taste
profile was dominated by a tart, vinous red fruit presence of
merlot and cherries, along with a hint of dried fruit rounded
out by a smoky molasses base and a tannic finish. Tasters
remarked on the relative lack of stale, papery flavors, de-
scribing it as “bright.” Overall, it was deemed an extraordi-
nary snifter-worthy beer.

Cellar conditions can mean huge bottle-to-bottle variation in
100+ year-old beers. So it was perhaps due to living most



of its life in the cool dark brewery cellar that this beer held
up so well.

Beers such as the Ratcliff Ale are a testament to the lon-
gevity of superbly crafted barleywines. As the world redis-
covers “real” beer, concepts such as cellaring are being
revived, and vintage beer is once again beginning to flour-
ish. One can only hope that the beers of our generation will
tell our story 150 years from now.

Three Bass Corkers were opened at the tasting. Here are
the tasting notes.

Ratcliff Ale (1869)

Aroma: None of the initial mustiness that usually needs to
be decanted off beers twenty-plus years old. Pipe tobacco,
stewed plums, blackberry jam, marmalade, and a hint of
brine.

Flavor: Quick stab of cherries, followed by port, molasses,
smoke. Umami presence with a tannic red wine finish.
Overall: Aged impressively well. One taster noted, “I just
want to savor this; it's so good.” Co-bottle owner Jonah
Edwards said, “I couldn’t be happier . . . that it was a great
bottle.”

King's Ale (1902)

Aroma: Initially herbal with a spritz of chlorine, but after de-
canting for twenty minutes became dominated by compost,
beef broth, and black currant.

Flavor: Oversteeped black tea, ocean water, and molasses,
but as it had time to breathe the profile took on prune, wet
tobacco, and balsamic vinegar.

Overall: While other bottles of Kings Ale have reportedly
aged well, this one did not. “Smells moldy, with a rhino
cage kind of flavor,” said one taster.

Prince’s Ale (1929)

Aroma: Pecans, prunes, raisins, steeping tea, and touch of
marmite.

Flavor: A malty base with notes of cellar must, salted cara-
mel, and lightly tart finish. Syrupy mouth feel.

Overall: Distinctly beer-like as opposed to the sherry/port
nature of many very old vintage beers. “This one actually
tastes like a barleywine,” remarked Corey McAfee.

AUTHOR/PHOTOS: PATRICK DAWSON
CRAFT BEER & BREWING MAGAZINE

HA, HA!

Two rednecks are drunk as skunks and are driving down
the highway, when the passenger says "Hey be careful,
they just said on the radio that there's somebody driving the
wrong way down highway 23 at exit 50 and the police
haven't got 'em yet. That's right about where we are."

The driver belched loudly, then replied "It's a hell of a lot
worse than they're lettin' on. Look! There's at least a hun-
dred cars drivin' the wrong way on this highway.

Two small boys, not yet old enough to be in school, were
overheard talking at the zoo one day. "My name is Billy.
What's yours?" asked the first boy. "Tommy," replied the
second. "My Daddy's an accountant. What does your
Daddy do for a living?" asked Billy. Tommy replied, "My
Daddy's a lawyer." "Honest?" asked Billy. "No, just the
regular kind", replied Tommy .

A bum comes up to the front door of a very expensive
house and raps gently on the door. When the rich owner
answers, the bum asks him, "Please, sir, could you give me
something to eat? | haven't had a good meal in several
days."

The owner says, "l have made a fortune in my lifetime by
supplying goods for people. I've never given anything away
for nothing. However, if you go around the back, you will
see a gallon of paint and a clean paint brush. If you will
paint my porch, | will give you a good meal."

So the bum goes around back and a while later he again
knocks on the door. The owner says, "Finished already?
Good. Come on in. Sit down. The cook will bring your meal
right in."

The bum says, "Thank you very much. But there's some-
thing that | think you should know. It's not a porch you got
there. It's a BMW."



2015 Club Competition Calendar

January—No Competition (Christmas Party)
February—SMASH (single malt and single hop)
March—Porter

April—Belgian Strong

May—Cider using the new guidelines
June—Beer pairing dinner

July—Best of Cellar

August—Wheat Beer
September—Octoberfest

October—IPA

November—Spiced Beer
December—Christmas Party

Individual Competitions can be found at:
www.homebrewersassociation.org

SAVE THE DATE(S)
July 2  First Thursday—Schmohz
July 18 John Applegarth’s Annual BB&B
Aug 6 First Thursday—Rockford Brewing
Sep 3 First Thursday—Gravel Bottom
Sep 26 Oktobrewfest with Jeremy Gavin

May Cider
Club Competition

New World Cider
New World Cider
Ice Cider

1st  Jeremy Gavin
2nd  Jeff Carlson
3rd  Eric Fouch

2015 Brewer of the Year
(Through May)

Jeremy Gavin 24
Chad Zomerlei 20
Eric Fouch 20
Brent Zomerlei 16
John Applegarth 8
Doug Wondergem 8
Jeff Carlson 8
Matt Fouts 4
Club Officers

President: Eric Fouch ( fouch.eric@gmail.com)
V. P.: Brent Zomerlei (brent@zomerlei.com)
Treasurer: Jeff Carlson (carlsonj@gvsu.edu)
Secretary & RC Editor: Jim Verlinde
(jbverlinde@comcast.net)

SUPPORT OUR SPONSORS...
THEY SUPPORT USH!

HA, HA, HA!

A few old couples used to get together to talk
about life and to have a good time. One day one
of the men, Harry, started talking about this fan-
tastic restaurant he went to the other night with
his wife. “Really?”, one of the men said, what'’s it
called? After thinking for a few seconds the Harry
said, “what are those good smelling flowers
called again?” “Do you mean a rose? the first
man questioned. “Yes that’s it,” he exclaimed.
Looking over at his wife he said, “Rose what'’s
that restaurant we went to the other night?”



O’CONNOR’S
HOME BREW SUPPLY
619 Lyon St NE
Grand Rapids 49503
(616) 635-2088

UNCLE JOHN'S
CIDER MILL
8614 North US 127
St Johns, M| 48879
(989) 224-3686

ROCKFORD
BREWING COMPANY
12 E Bridge St
Rockford, Ml 49341
(616) 951-4677

PERRIN
BREWING COMPANY
5910 Comstock Park Dr
Comstock Park 49321

(616) 551-1957

MITTEN
BREWING COMPANY
527 Leonard NW
Grand Rapids 49504
(616) 608-5612

GRAVEL BOTTOM
Craft Brewery & Supply
418 Ada Dr
Ada 49501
(206) 403-8563

VANDER MILL
CIDER MILL
& WINERY
14921 Cleveland St
Spring Lake, MI 49456
(616) 842-4337

BREWERY VIVANT
925 Cherry SE
Grand Rapids 49506
(616) 719-1604

HARMONY
BREWING COMPANY
1551 Lake Drive SE
Grand Rapids 49506
(616) 233-0063

PIKE 51
BREWING CO.
3768 Chicago Dr
Hudsonville 49426
(616) 662-4589

GRAND RAPIDS
BREWING CO.
1 lonia SW
Grand Rapids 49503
(616) 458-7000

OSGOOD
BREWING
4051 Chicago Dr SW
Grandville 49418
(616) 432-3881



FOUNDERS

ARCADIA ALES BREWING CO
103 W Michigan 235 Grandyville Ave SW

Battle Creek Grand Rapids

(269) 963-9690 (616) 776-2182

WHITE FLAME

BREWING CO.

5234 36th Ave

B & B LIQUOR STORE Hudsonville
2440 28th St SE (616) 822-8269

Grand Rapids
(616) 956-9413

HIDEOUT
BREWING CO
3113 Plaza Dr NE
Grand Rapids
(616) 361-9658
B.0.B."S HOUSE
OF BREWS
20 Monroe NW
Grand Rapids
(616) 356-2000

HONEY CREEK INN
8025 Cannonsburg Rd
Cannonsburg
(616) 874-4005
COTTAGE BAR &
RESTAURANT
18 Lagrave SE
Grand Rapids
(616) 454-9809 HOPCAT
25 lonia SW
Grand Rapids
(616) 451-4677

ALTEK SPORTS &
UNRULY BREWING CO SCUBA
360 W Western Ave Homebrew Supplies
Muskegon 311 E Main Ave
(231) 288-1068 Zeeland

(616) 772-0088



RISHI'S
INTERNATIONAL
BEVERAGE
3839 28th St SE
(616) 942-7240
and
6859 Cascade Rd SE
(616) 954-0262

MARTHA'S
VINEYARD
200 Union NE
(616) 459-0911

MICHIGAN HOP
ALLIANCE
PO Box 1843
Traverse City 49685

NEW HOLLAND
BREWING
66 E 8th St

Holland

(616) 355-6422

PAULY'’S
11250 Fulton East
Lowell
(616) 897-2669

RAILTOWN BREWING

Co.
3555 68th St SE
Dutton
(616) 881-2364

RED SALAMANDER
902 E Saginaw Hwy
Grand Ledge
(517) 627-2012

SAUGATUCK
BREWING CO
2948 Blue Star Hwy
Douglas
(269) 857-7222

SCHMOHZ BREWERY
2600 Patterson SE
Grand Rapids
(616) 949-0860

SICILIANO’S MARKET
2840 Lake Michigan Dr
Grand Rapids
(616) 453-9674

CELLAR BREWING

EELLHR COMPANY
B R E I.I.I | I'I E 500 E Division, Sparta

COMPANY (616) 883-0777

H & H Hobby Shop
3070 Broadmoor SE
Suite B
Kentwood 49512
(616) 855-1544



