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To Jenene, for letting me fill our fridge, closets, and cupboards with endlessly replenished IPAs. I promise I’ll do the recycling this weekend.
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PREFACE



Never doubt the power of a dollar bill. In the late 1990s, my wobbly undergrad days at Ohio University, I patronized O’Hooley’s, a dark and smoky Irish brewpub that dispensed brown ales, pale ales, stouts, and other full-bodied crowd-pleasers. What made O’Hooley’s special was Power Hour: For sixty glorious minutes, every house draft cost one dollar. A buck! At first, I downed three or four an hour, alcohol my chief concern. But over time, I started discussing the beers with friends, asking questions, divining why they tasted different. Those conversations led to monk-brewed Belgian tripels, robust barley wines, rich doppelbocks, and the occasional India pale ale—all more flavorful and interesting than anything glugged out of a party keg.


What a difference sixteen years can make. O’Hooley’s has become the excellent Jackie O’s Pub & Brewery, home to the Mystic Mama and Hop Ryot rye IPAs. Power Hour endures, though inflation means that non-imperial beers will set you back a whopping two dollars. Since my days there, the beer landscape has become an all-you-can-drink buffet, glutted with bourbon-barreled imperial stouts, salty ’n’ sour German ales spritzed with blood oranges, and rustic saisons. But when people first approach that smorgasbord, glass in hand, they often reach for an IPA, the king of contemporary beer. It’s today’s introductory taste touchstone. Bitterness and citrus, pine trees and weedy dankness—those flavors and fragrances are easy to grasp, easy to love. A generation ago, brewing IPAs made brewers stand out. Now brewers make IPAs to fit in.


Nearly every brewer in America—more than 5,000 as I write, and climbing daily—and a growing number around the globe make some kind of IPA. The category is as elastic as it is overcrowded. Those three letters used to stand for bitterness and booze. Now IPA means flavor. It’s anything and everything, a fever dream filled with hops, kegged, canned, bottled, and served cold.
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As a journalist on the beer beat since the early Aughts, I spotted the uptick as IPAs grew brasher and more prevalent. Surely the wave would crest and crash, giving way to another, I thought. That’s how trends work. Yet the IPA craze didn’t move in a single surge; it became a rolling series of swells eroding the beachhead that beer equals fizzed-up yellow lager. To provide a concise snapshot of the pervasive, always changing style, I resolved to write Complete IPA. It’s about beer, of course, but it’s also about ingenious brewers transforming their raw materials into something distinct, memorable, and paradigm-shifting. That’s no easy shakes.


Writing a book about the hurtling beer world can prove difficult. Setting aside the ground rule of one beer per brewery that I forced myself to obey, parts of the text might date before the book ever touches a shelf. I tried to read tea leaves, but with IPAs the only certainty is flux. There’s likely some experimental hop, just taking root, filled with flavors we never dreamed possible, destined to upend the IPA game forever—and that’s what keeps me writing and drinking (not necessarily in that order). We’re living in an IPA world. Here’s how to drink it, down to the dollar.
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INTRODUCTION



Let’s begin by shooting a hop-tipped arrow straight through the misshapen heart of a misconception. If you fancy IPAs, you no doubt have heard that they originated in the heady days of the British Empire. To safeguard their beers during long, hot, roiling voyages to India, brewers preserved their ales with elephantine amounts of hops. On the subcontinent, the bitter ales wet thirsty soldiers’ whistles, becoming the swig of colonial India, then Britain, and eventually the world. Right?


False. It’s the Tooth Fairy masquerading as truth.


Yes, bittered ale went to India, but so did the everyman’s hop-rocked porter. Affluent Europeans, high-ranking officers, and civil servants all drank highly hopped pale ales, and huge hop charges were old news by then anyway. Brewers shipping beer to India and the Caribbean were hopping mad by the 1760s.


Pale ales appeared in the seventeenth century as the advent of kilns fueled by coke—a cleaner kind of coal—let maltsters produce paler malts. As the years poured on and exports intensified, so did hopping, leading to touts for “pale ale prepared for the East and West India climate.” (Let’s pause here to acknowledge a likely antecedent: October beer, an eighteenth-century favorite of the landed gentry. The pale, well-hopped beer was brewed in the fall, intended to mature on country estates for several years.)


Our tale really takes root in Burton-on-Trent, a small town in the West Midlands of England. Using the proceeds from selling his ale transportation business, William Bass established his eponymous brewery there in 1777. In time, Bass and other brewers earned a reputation for their Burton Pale Ale, strong, sweetish, and lighter than the prevailing brown ales and porters. Burton-on-Trent brewers did brisk trade with Russia and other Baltic nations until 1822, when war and embargoes prompted Russia to ban British imports, including ale.
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The brewers needed an economic lifeline, and the East India Company threw it to them. Among other goods, the EIC had been boating the hoppy pale ales made by George Hodgson’s Bow Brewery of London to India. The arrangement worked just fine—until the money-hungry Hodgson puppet-mastered supply, creating fake shortages and fluctuating prices to undercut competition or increase profits. When Hodgson tried creating his own importing business, the EIC tapped Burton-on-Trent breweries to make the pale, bittered beer.


Affected by the area’s plentiful gypsum deposits, Burton water’s heightened levels of calcium and sulfates enhanced beer clarity, dried it out, and honed its bitterness. Bass, Allsopp, and other Burton brewers refined the mash bill, and around the 1840s East India pale ales marched headlong into history.


But that of course was just the beginning.
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[image: ] A SHORT HISTORY OF IPAS [image: ]



The India pale ale—which reportedly first saw print in an 1835 issue of the Liverpool Mercury—had become big business overseas and, to a lesser extent, in Britain. (Domestic IPAs had lower hopping rates because brewers needed smaller preservative hop loads for intranational trips.) But the beer didn’t leap to global domination. IPA’s rise sits on the same timeline as the pilsner, the Czech lager that upended the way the world drank and nearly drove the IPA into the past.


Clear, crisp, and refreshing, the pilsner bubbled worldwide, but in Britain—according to Mitch Steele in his IPA treatise—the pilsner had a reputation for being a “ladies’ drink.” To compete, British brewers in the late 1800s started making lower-alcohol “running ales” served fresh and in casks brimming with live yeast. IPA popularity declined, hastened by ABV taxes and the temperance movement. As a result, the brewing recipe grew weaker and less lavishly hopped.


Stateside, though, prominent northeastern brewers—including C. H. Evans in New York’s Hudson Valley; the Frank Jones Brewery in Portsmouth, New Hampshire; and Ballantine in Newark, New Jersey—continued the IPA tradition. They used Burton techniques, such as lengthy ripening in wood, and developed a domestic market . . . that Prohibition nearly obliterated. After the failed experiment ended, so did all the traditional IPA breweries, except Ballantine. They carried the IPA torch until 1972, when Falstaff Brewing bought Ballantine and dulled its IPA recipe. Pabst bought Falstaff in 1985 and discontinued the Ballantine IPA in 1996. (For more on the Ballantine revival, see page 43.)


When the American craft beer movement first fizzed to life in the late 1970s and early ’80s, the landscape was brimming with cold, yellow lagers. To set themselves apart, Anchor Brewing, Sierra Nevada, and other early independent breweries used the then-new Cascade hop—floral, citrusy, and unlike anything else. Anchor Liberty Ale and Sierra Nevada Pale Ale broke new gustatory ground (although rumor holds that Sierra Nevada’s yeast strain descended from Ballantine yeast). Bitterness and flavor were taking root.


In 1989, the Great American Beer Festival awarded its first medals in the IPA category, and by the late 1990s IPAs became growth engines for brewers nationwide, from Portland, Oregon’s BridgePort to Brooklyn Brewery. Newly developed hop varieties, such as the citrusy Centennial and the piney Simcoe, unlocked exhilarating realms of aroma and flavor. To curry attention, brewers sent ABV and IBU counts skyward in their double and triple IPAs. Experimentation didn’t dead-end there. The unstoppable IPA now serves as an all-purpose flavor delivery vehicle, tweaked with wild yeast, heaped with wheat, filled with citrus, or aged in ex-bourbon barrels. Led by West Coast breweries, the bitter assault became a resounding triumph. According to research company IRI, IPA sales accounted for nearly 30 percent of the money spent on craft beer in 2015.


The onetime import has become an export. American-style IPAs are awakening taste buds in Buenos Aires, Barcelona, and Beijing. Hops, recipes, and brewing advice all lie within the click of a button. Beer trading allows IPAs to reach locales that normal distribution channels don’t. Increased international travel brings drinkers to far-flung breweries, where a single sip can spark inspiration and a business plan. In this new beginning, brewers worldwide are molding the formula to suit their own climates and cultures. For example: Great Leap Brewing in China flavors their Ghost General Wheat IPA with Tsingtao Flower hops, while Italy’s BrewFist suffuses its Space IPA with grape must. Malleable and ever-changing, the IPA has become a prize that can be created and re-created anywhere in the world, and it continues to spread like a fever that everyone wants to catch.
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Martyn Cornell’s Amber, Black, and Gold chronicles the full story in delicious detail.
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ENGLISH IPA


The homegrown India pale ale thrives in two distinct worlds: established tradition and endless innovation. Meet Britain’s most revered and buzziest IPAs, plus American brewers inspired by the time-tested template.


AMERICAN IPAS


The modern American IPA is chameleonic, taking on different tastes, aromas, and techniques from coast to coast. The bitter landscape contains seven distinct regions:


[image: ] Northeast and Mid-Atlantic: Juicy and fruity is all the rage, as a smooth, lush ride replaces the bitterness.


[image: ] Southeast: The heat makes southern brewers do strangely delicious things. Some create tropical fruit bombs, while others go resinous or embrace a substantial malt bill.


[image: ] Midwest: The heartland features many of America’s foundational IPAs—balanced, not afraid to flaunt malt, but also embracing the latest and greatest hops.


[image: ] Rocky Mountains: If you favor IPAs that mimic marijuana in liquid form, hightail it to Colorado.


[image: ] Southwest: Hot days and cool nights conspire to create both drier and slightly more substantial IPAs that go gloriously overboard on aromatics rather than bitterness.


[image: ] West Coast: Potent bitterness and aroma fuel these lean, dry, and golden IPAs, turning them into high-powered performance vehicles.


[image: ] Pacific Northwest: Like pine trees and a citrus grove in liquid form, the slightly darker IPAs celebrate the agriculture-rich region’s hop bounty.



DOUBLE & TRIPLE IPAS


By upping the alcohol level and adding mountains of hops, brewers are creating brash and aggressive, dank and resinous, or dangerously easy drinking beers. To eliminate unwanted sweetness, brewers commonly use dextrose, or corn sugar. Yeast easily devours these simple sugars, so the dextrose doesn’t increase the body, creating a lighter, dryer beer.


SESSION IPA


Low in alcohol but full of flavor and bitterness, the session IPA has become the light beer of the twenty-first century.


EMERGING STYLES


Nothing stays static in the world of IPAs. New offshoots are appearing nearly every month. Behold, the most promising new IPA variants to try—right now, at least.


SEASONAL


[image: ] Wet & Fresh Hop IPAs: Green, vibrant, and fleeting, these harvest-season beers represent fall’s finest.


GRAINS


[image: ] Wheat IPAs: Adding the grain to the brew kettle creates a smooth, cloudy sipper with a long-lasting head, a touch of tartness, and heady aromatics.


[image: ] Rye IPAs: As with whiskey, a bit of rye adds a peppery quality and a drying finish that invigorates taste buds.


COLORS


[image: ] Red IPAs: With a sweetness reminiscent of caramel or jam, red IPAs showcase today’s fruit-forward hops.


[image: ] White IPAs: Borrowing from the Belgian witbier (wheat beer), these IPAs match spices to abundant hopping.


[image: ] Black IPA: Also called a Cascadian dark ale or American black ale, the paradoxical style drinks dark and roasty with vibrant fragrant flourishes.
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YEAST – DRIVEN


[image: ] India Pale Lagers: By partnering lager’s crispness with masses of citrusy, tropical, and piney hops, brewers have created clean refreshers with aromatics that pop.


[image: ] Belgian IPAs: Popular on both sides of the pond, this style uses Belgian yeast to fruity, spicy perfection.


[image: ] Brettanomyces IPAs: Wild yeast takes the IPA in dry and unexpected directions, from the tropics to the barnyard, and aging totally alters the liquid.


FLAVORED


[image: ] Wood-Aged IPAs: By sending IPAs to nap in oak barrels that once held Chardonnay or bourbon, brewers are giving the drink enormous complexity.


[image: ] Citrus, Vegetable & Spiced IPAs: Blood oranges, pink pepper, and even carrots are broadening what it means to make an IPA.


[image: ] Coffee IPAs: This morning-night mash-up explores coffee beans’ subtler, fruitier side.


SOUR & UNUSUAL


[image: ] Dry-Hopped Sours: Infusing sour ale with hops creates a thirst quencher with beguiling new dimensions of aroma and flavor.


[image: ] New Frontiers: From nitrogen infusion to dosing beers with cannabidiol (hemp extract), these IPAs take a trip to the exotic fringe.



[image: ] HOPS [image: ]



Hops didn’t always have a stranglehold on beer. In the Middle Ages, beers derived their flavor from gruit (pronounced “grew-it” or “groot”), a proprietary grab bag of herbs, including bitter yarrow, wild rosemary, bog myrtle, and sundry spices. Gruit beer also doubled as an aphrodisiac and stimulant because brewers often added psychotropics. Henbane and nightshade for the trippy win!


By the 1700s, gruit largely had given way to hops, the female flowering cones of Humulus lupulus, a climbing plant from the same family as cannabis. Hops became the handyman of beer, boosting head retention, supplying bitterness to balance malt sweetness, adding flashy flavors and enticing aromas, and safeguarding against bacteria. If a beer is a car, grains are the chassis, yeast is the engine, and hops are the pulse-quickening, gotta-have-’em bells and whistles.


Hops don’t grow on a vine. I repeat: Hops don’t grow on a vine. They grow on a bine, a climbing plant that wraps itself around support structures, such as a trellis.
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The Catholic Church controlled the gruit trade in the Middle Ages, levying taxes on brewers and the blended herbs.
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Strig: The central stem connects the flower to the bine.


Bract: The outer petals of the cone.


Bracteoles: The inner petals of the cone give the flower structure and protect the lupulin glands.


Lupulin Glands: These glands that look like yellow pollen produce the resin and essential oils that supply beer with its signature aroma and flavor.


Scientists have identified more than four hundred different compounds are in hop oil, allowing growers to play endless games of mix-and-match to create great new permutations of aroma and flavor. The four main compounds: myrcene, humulene, caryophyllene, and farnesene. Hop resins contain instrumental acids: The beta acids impart short-lived and lust-worthy aroma. Alpha acids ensure preservation, their role shifting depending on where the hops go in the boil: early for bitterness, later and end stages for flavor and aroma.


Hops fall into two broad, sometimes overlapping categories:


Aroma: Flavor and aroma rather than bitterness characterize these hops that have high beta acids. To ensure that these fleeting, volatile aromas don’t escape into the ether, brewers add them at the end of the boil and during dry-hopping.


Bittering: High in alpha acids, these hops primarily contribute bitterness rather than aroma or flavor and go into the boil earlier.


Hops thrive between the 35th and 50th parallels in both the northern and southern hemispheres, where abundant sunlight bathes summer days. They come from the same family as cannabis (Cannabaceae) and favor the same growing conditions as potatoes. In America, the majority of the country’s hops grow in the Pacific Northwest. Washington’s Yakima Valley accounts for some 75 percent of production. (Hop farms are sprouting across America, though, from Colorado to Wisconsin and Michigan to New York.) By weight, Germany is the world’s largest hop-producing nation. Other key countries include Australia, Britain, Czechia, and New Zealand.
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The hallmarks of pilsners and European lagers, noble hops are Czech and German varieties—including Hallertauer, Saaz, Spalt, and Tettnanger—prized for their spiciness, herbaceousness, and zest.
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Hop bines typically sky to eighteen feet, but growers are experimenting with low-trellis (also called “dwarf” or “hedgerow”) varieties. Advantages: less infrastructure, lower labor costs, and mobile picking machines that harvest the hops in the field. Disadvantage: lower yield.


Hop crops usually are harvested from late August through early October, when the bines are mechanically cut from trellises, whisked through picking and cleaning machines, and then to a kiln for drying to prevent spoilage.



HOP VARIETIES


Here are some of the world’s most popular hop varieties, their flavor characteristics, and their primary usage in the brewing process. Dual-purpose means the hops contribute flavor and aroma as well as bitterness.


Ahtanum (USA) Fairly grapefruity and floral, alongside notes of pine and earth, with relatively low bitterness. Dual-purpose.


Amarillo (USA) Semisweet and super-citrusy, verging on oranges, like Cascade on steroids. Dual-purpose.


Apollo (USA) Potent notes of resin, spice, and citrus—mainly orange. Bittering.


Azacca (USA) Named after the Haitian god of agriculture, the dwarf hop offers a fruit basket of papayas, pineapples, lemons, and pears, with a touch of pine. Aroma.


Belma (USA) This Yakima Valley hop conjures oranges, with support from strawberries, pineapples, and melons. Dual-purpose.


Brewer’s Gold (UK) Complex, pungent variety with a spicy aroma and flavor as well as a streak of black currant. Bittering.


Calypso (USA) has a fruity aroma that reveals pears and apples. Dual-purpose.


Cascade (USA) A floral hop that smells strongly of citrus, sometimes grapefruit. Dual-purpose.


Centennial (USA) Over-the-top citrus flavor and aroma with a relatively restrained floral nose. Dual-purpose.


Chinook (USA) Herbal, earthy, smoky, and piney with some citrus for fun. Dual-purpose.


Citra (USA) Heavy aromas of lychee, mango, papaya, and pineapple. A full-on fruit attack. Dual-purpose.


Columbus/Tomahawk (USA) Earthy and mildly spicy with subtle flavors of citrus, Dual-purpose.
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“The increased involvement between brewers and hop breeders, and the overall rise in the number of brewers and the tastes and styles they bring, has led to an expanded library of desired flavor and aromas from hops.”


—Tim Matthews, director of brewing operations, Oskar Blues
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Crystal (USA) Floral and spicy, reminiscent of cinnamon and black pepper. Dual-purpose.


El Dorado (USA) Pears, watermelon candy, and tropical fruit. Dual-purpose.


Ekuanot (USA) Aromas of lemons, limes, papayas, green pepper, and apples. Dual-purpose.


Falconer’s Flight (USA) Plenty of grapefruit, lemon, citrus, and tropical fruit. Dual-purpose.


Fuggles (UK) Earthy, fruity, and vegetal. Dual-purpose.


Galaxy (Aus) Citrus crossed with passion fruit. Dual-purpose.


Glacier (USA) Mellow with an agreeable fragrance that flits between gentle citrus and earth. Dual-purpose.


Goldings (UK) is called East Kent if grown in that region. Smooth and somewhat sweet flavor. Dual-purpose.


Green Bullet (NZ) Floral, resinous, and redolent of dark fruit. Nicely spicy, too. Dual-purpose.


Hallertau Blanc (EU) Grapes, grapefruit, passion fruit, pineapples, and lemongrass characterize this German hop’s fragrance. Think white wine. Aroma.


Hallertauer (EU), one of Germany’s noble hops, has a mild, agreeable perfume that’s floral and earthy with some spice and fruit. Hallertauer encompasses several varieties; Hallertau often signifies hops grown in America. Dual-purpose.


Horizon (USA) Tidy and uncluttered, equal parts citric and floral with smooth bitterness. Dual-purpose.


Lemondrop (USA) Loads of fresh lemon, mixed with mint, green tea, and a little bit of melon. Aroma.


Liberty (USA) Mild, dignified aroma of herbs and earth. Dual-purpose.


Magnum (EU) Acutely spicy aroma conjures black pepper and perhaps nutmeg with a touch of citrus. Bittering.
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“The most important process is making sure we select the choicest, dankest, most aromatic hops. Every year varies a little bit. Based on Mother Nature, maybe we get a little bit more tropical fruit, mango, melon, or guava characteristics.”


—Matt Cole, brewmaster, Fat Head’s Brewery
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Mandarina Bavaria (EU) has a tangerine bouquet. Aroma.


Mosaic (USA) A montage of berries, tropical fruit, and citrus with an earthy, piney edge. Aroma.


Motueka (NZ) Lively, loaded with lemon, lime, and tropical fruit. Dual-purpose.


Mt. Hood (USA) Earthy and fresh with a restrained spicy nose that evokes noble hops. Aroma.


Nelson Sauvin (NZ) Partly named after the Sauvignon Blanc grape, bright, juicy, packed with passion fruit. Dual-purpose.


Nugget (USA) A bitter hop with a heavy herbal bouquet. Dual-purpose.


Pacific Gem (NZ) Gently reminiscent of berries and black pepper. Bittering.


Rakau (NZ) Ripe apricot and peaches as well as pine. Dual-purpose.


Riwaka (NZ) Grapefruit. Aroma.


Saaz (EU) A noble hop. Distinctly clean, cinnamon bouquet, typically used in pilsners. Dual-purpose.


Santiam (USA) Herbal, floral perfume that’s reminiscent of a noble hop. Aroma.


Saphir (EU) Often used in pilsners and lagers, the German variety is finely spicy and fruity, reminiscent of tangerines. Aroma.


Simcoe (USA) Pine, wood, and citrus. Dual-purpose.


Sorachi Ace (USA) Japanese-bred hop with a strong lemony aroma that also suggests dill and can taste buttery. Aroma.


Sterling (USA) Spicy, sophisticated scent and assertive flavor. Dual-purpose.


Summit (USA) Up-front perfume of orange and tangerine. Bittering.


Target (UK) has an intense grassy, herbal, mineral character and a British floral scent. Bittering.


Topaz (Aus) contributes earthiness and a lychee fruitiness. Dual-purpose.


Vic Secret (Aus) Pineapple and passion fruit balanced by herbs and pine nuance. Originally known as Victoria’s Secret. Aroma.


Waimea (NZ) Pine needles, tangerines, and pomelo. Dual-purpose.


Warrior (USA) Clean, smooth bitterness for hop-forward ales. Dual-purpose.


Willamette (USA) Herbal, earthy, and woody aroma with a little floral fruitiness. Dual-purpose.
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A trend bubbling up from the homebrew ranks, SMASH (single malt and single hops) uses one grain and one hop variety so drinkers understand the individual characteristics of each ingredient.
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HOPPING ALONG


If you’ve sipped an American pale ale or IPA in the last decade, the beer likely was brewed with C hops: Cascade, Centennial, Chinook, and Columbus. These American-grown cultivars pack the citrusy, piney, woody, and floral aromas and flavors that, when coupled with a bitter charge, define the contemporary IPA.


To stand apart, brewers need novel hops. Problem is, demand runs into the reality that hops require at least ten years to hit the market, so hop researchers must gaze into a crystal ball and cross their fingers. “I’m always joking that breeding is a pretty depressing job,” says Jason Perrault, CEO and head breeder at Washington’s Select Botanicals Group. “You’re always looking for negatives.” Strains can fall victim to mildew, produce low yields, or have unappealing flavors or scents. Which means ripping out the bines and starting over again.


“If we start with forty thousand seedlings and have one successful hop, then we are happy,” Perrault says of the process, which includes extensive brewer trials. “If a hop breed is getting lukewarm interest from the brewer, it’s not a good indicator. You need to have several brewers who are really interested in a hop to go forward.” Not long ago, that prospect could prove challenging, such as when Select Botanicals released the piney, citrusy Simcoe in 2000. “It was a lot more difficult to get acceptance of a new aroma hop on a commercial scale,” says Perrault. “It was like turning a big ship around in the ocean.”


With the successes of Citra (2009), Mosaic (2012), and Ekuanot (2014), it’s easier now to get brewers to take a chance on an original hop. Producing aroma hops geared toward American-style brewing has spread to international hop-breeding programs as well. The latest generation of hops coming from Germany, Australia, and New Zealand have plenty of citrus, tropical, and stone fruit notes but little pine or pungency. Hops are turning over yet another new leaf.
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[image: ] BREWING BEER IN TEN EASY STEPS [image: ]



You didn’t buy this book for a deep discourse on how grains, water, yeast, and hops foxtrot into happy hour, but here’s a quick snapshot of the brewing process.




1. Milling: Crush grains—mostly barley malt and maybe rye or wheat—into grist.


2. Mashing: Heat water and steep grist in a big ol’ vat. Starches convert into yeast-friendly fermentable sugars.


3. Lautering: Separate the sugar-rich liquid, called wort, from spent grain by running it through a lauter tun, a vessel with a slotted bottom. Hot water runs through the grains to extract lingering sugars, a process called sparging.


4. Boiling: Transfer the wort to a boil kettle, where the liquid simmers, with hops, for sterilization.


5. Whirlpool: Spin the hopped wort to separate it from sticky coagulated proteins and hop particulates called trub.


6. Cooling: Cool the wort to a yeast-friendly temperature by coursing it through a heat exchanger.


7. Fermenting: Move the wort to a shiny fermentation tank and add yeast.


8. Conditioning: When yeast cells gives up the ghost, they sink to the bottom of the fermentation tank, accelerated by cooling the vessels to around freezing. Then send the beer to a conditioning, or bright, tank for additional clarification, flavor development, and perhaps carbonation.


9. Filtering: To create crystal-clear clarity, some brewers filter the beers; others don’t.


10. Packaging: Keg it, bottle it, or can it.






[image: ] ABVs [image: ]



Here are the average alcohol content levels of common IPAs.
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[image: ] IBUs [image: ]



The International Bittering Units (IBU) scale calculates bitterness by measuring the presence of bittering compounds in a test sample. Alpha acids are water-insoluble, though. To unlock them, brewers simmer hops in wort, which turns the alpha acids into iso-alpha acids that drive beer’s bitterness. The lower the IBU number, the less bitter something will taste; the higher the number, the more you’ll need to say a palate prayer. Correct?


If only it were that simple. Let’s say a 5 percent pale ale and a 7 percent IPA both boast 50 IBUs. Here’s the problem: With less malt sweetness to mask the bite, the lower-alcohol beer will taste more bitter than the higher-alcohol brew. This is one reason that the beer reviews in this book don’t give IBU measurements. Another reason: Everyone has a different bitterness sensitivity. Also, according to The Oxford Companion to Beer, the theoretical saturation point for iso-alpha acids in beer is 110 IBUs. (Higher IBUs have become an attention-grabbing point of pride for many breweries—even if the actual number doesn’t come from rigorous science.) Nevertheless, buckle up and take a trip into IBU overload.





	IBU

	 

	EXAMPLE




	40

	|

	Ballast Point Even Keel Session IPA




	45–50

	|

	Firestone Walker Easy Jack




	60

	|

	Deschutes Fresh Squeezed IPA




	65

	|

	Founders Centennial IPA




	73.5

	|

	Smuttynose Finestkind IPA




	77

	|

	Stone IPA




	82

	|

	Uinta Hop Nosh IPA




	85

	|

	New Belgium Rampant Imperial IPA




	102

	|

	Avery Maharaja




	112

	|

	Founders Devil Dancer




	114

	|

	Short’s Liberator




	168

	|

	Hoppin’ Frog Mean Manalishi Double IPA




	200+

	|

	Airways Loud Lady IPA




	225

	|

	SingleCut Billy 200-Watt IIIPA




	658

	|

	Dogfish Head Hoo Lawd (IBU level corroborated by two separate labs—the highest count ever scientifically confirmed)




	1,000

	|

	Cerveceria Invicta




	1,000

	|

	Mikkeller 1000 IBU




	1,100

	|

	Triggerfish Kraken




	2,500

	|

	Flying Monkeys Alpha Fornication
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[image: ] GLASS ACT [image: ]



It’s no party foul to drink directly from bottle or can, but to appreciate beer fully it’s best to pour it into a glass. Not all vessels are equal, though. The glassware symbols you’ll find on the beer review pages refer to the below.


[image: ] | Nonic pint: bulges toward the top to aid grip and to nix chipping. (“No nick,” as the name goes.) Use it for session-strength brews to around the 8 percent threshold, when drinking by the pint becomes a woozy proposition. (The plain-slanted bar-standard shaker pint does nothing to enhance a beer’s flavors or aromas, so skip it.)


[image: ] | Tulip glass: named after the flower, ensnares aromas, and its flared lip helps preserve a handsome, lustrous head. Use it for Belgian beers, dry-hopped sours, high-ABV IPAs, and wild IPAs.


[image: ] | Snifter: has a tapered contour that captures volatile aromas. Use it for triple IPAs and other brews that climb into the uppermost ABV echelons.


RECOMMENDED SERVING TEMPERATURES
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[image: ] A MATTER OF TASTE [image: ]



We taste with more than just our mouths. To appreciate an IPA fully, tilt your glass to a 45-degree angle, and slowly pour the beer until the glass is half-full. While still pouring, slowly tilt the glass upright to make a foamy head. Foam is good! It captures the aromas that make IPAs so alluring. Now—




1. Eyeball it. Examine the color and clarity. Remember, looks don’t always correlate with flavor. Dark IPAs can drink light, and unfiltered IPAs may taste better than clear ones.


2. Swirl it. Agitate the beer, and take a series of short and long sniffs. Repeat several times to decode the bouquet. Warmth can reveal new aromas, so try heating the glass with your hands. Then cover the glass with your palm and swirl again for a few seconds. Remove your hand, and inhale the concentrated aromatics.


3. Sip it. Pay attention as the liquid touches your lips, tongue, and throat as you taste. Does it feel light or heavy? Does the bitterness vanish or persist? After swallowing, take a breath, purse your lips, and exhale through your nose. (Aromas also rise from where your mouth and throat meet your nasal passage.) As your body heat warms the beer, note the different smell and taste notes.





Repeat—with another beer if needed. Practice makes perfect.



[image: ] THE MATCH GAME [image: ]



Intense liquid bitterness can clash with food, but IPAs do go with certain foodstuffs. A caveat, though: No two IPAs are exactly alike, and finding a pairing that works for you might require a little work. That said, here are a few basic rules.


Fatty, salty, and fried foods subdue the IPA’s bitter charge. Fried chicken, a juicy hamburger, creamy pasta, french fries, salty chips, crab cakes—you get the idea. A double IPA might overwhelm, so stick to session or standard strength. Try pairing a black IPA with a Cajun-style burger.


Mexican food, with its bright, herbal pop of cilantro, lime, chiles, and spicy chorizo, aligns nicely with session IPAs, especially those on the citrusy, tropical end of the spectrum. Avoid maltier IPAs, which can taste too sweet on the back end.


Fiery foods from India, Thailand, and the Caribbean often find common ground with IPAs, the bitterness helping to knock the heat down a notch. But beware boozy and rampantly bitter IPAs, which can magnify the perceived heat from vividly flavored and complexly spiced curries and other dishes.


Strong cheeses buddy up nicely with IPAs. A farmhouse-style or long-aged cheddar cozies up well with a standard IPA. A blue cheese (Gorgonzola, Roquefort, Stilton) can go toe-to-toe with an imperial IPA.


Sweet desserts also play well with hops. The jarringly delicious combo of carrot cake and IPAs has entered the pairing lexicon: The vegetable sweetness finds a toehold in the sweet malt as the sweet frosting modulates the bitterness. Skip the super-bitter IPAs, though, and go for one with some caramel nuance. A must-try: crème brûlée.




[image: ]


“One key thing fat does with IPA is protect the palate. If you practice the age-old order of tasting beer with food by going beer-food-beer, try reversing it and going food-beer-beer. The fat will hold hops back for a quick second, allowing malt to come through and complete the pairing. The trick with pairing IPA is to get the right amount of fat on the palate to stave off the initial hop attack, then go back for the second sip to get your full hop dose.”


—Adam Dulye, executive chef of the Brewers Association


[image: ]
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[image: ] WHEN TO DRINK YOUR IPA [image: ]



NOW


Fresh is best. An old IPA is a good IPA—said no one ever—so drink up!


[image: ]
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