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Dedicated to Judi: “Here you go …”
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“Bad men live that they may eat and drink, whereas good men eat and drink that they may live.”

—Socrates


“There are easy tastes and difficult ones. What comes easily can quickly disappoint. Many of the best things in life are acquired tastes: oysters, steak tartare, marrons glaces. Like sex, good beer is a pleasure that can better be appreciated with experience, in which variety is both endless and mandatory. The pleasure lies, too, in gaining the experience: the encounters with the unexpected, the possibility of triumph or disaster, the pursuit of the elusive, the constant lessons, the bittersweet memories that linger.”

—Michael Jackson, The Beer Hunter


Introduction

CRAFT BEER IS the fastest growing segment of the alcohol beverage market. Brewers around the world are producing more types and styles of beers. As the world of craft beers expands, the answer to the question, “What is your favorite beer?” is becoming more complex to answer for the discriminating beer drinker. There is a style of beer for almost every taste. Handcrafted beers are getting an increasing amount of attention, and rightfully so. Beer sommeliers are gaining popularity in fine restaurants. There was even an article in the June 2007 Food and Wine magazine (Ray Isle, “The Keg vs. the Cork”) on pairing beer and food. It is a great time to enjoy or start enjoying fine beer.

So why keep a journal of your experiences with beer? Because it can be a lot of fun. You can track changes in your tastes or powers of perception, changes in different beers, and share your thoughts with other beer enthusiasts. You can challenge yourself to try as many different types of beers as possible and keep track of how you are doing. You will also be able to remember a particular beer and why you liked it.

In the other sections of this book you can also keep track of your visits to beer festivals and brewery tours, create your own beer cellar, and develop and track your own beer and food pairings.

Have fun with this book. I created it because I was tired of either writing notes on scraps of paper or forgetting details of a particular beer a couple of weeks after I had tasted it. It is written for you, the beer drinker, as you travel the road of handcrafted beers.

Every so often, check out www.TheBeerJournal.com for new and exciting information. You can also email me your review of a particular outstanding beer at TBJ@thebeerjournal.com. I will share your review with visitors to the Web site.

—Chris

www.TheBeerJournal.com


Note from the Publisher

THIS BOOK IS a fantastic resource for learning all about beer in its many forms but some of some of the resources contained come across a bit better in printed form. You can find PDF pages of the forms contained herein on the Skyhorse Publishing supplemental resources website: skyhorsesupplements.com

The imprint is Skyhorse Publishing, you'll find the book listed in the title index. The password to get to the forms is "BeerJournal".


Beer Styles

BEER STYLES HAVE been around almost as long as beer itself. In the early days of brewing, the act of classifying beers was relatively simple and basic (such as bitter, mild, stout, or simply lager or ale). In recent years, several people and organizations have formalized beer styles. While there is a sizeable debate over the use of beer styles, there is little question of the importance of style to frame the expectation of the beer drinker. In this setting, they should be seen as loose guidelines and groupings; this book is written from the perspective of the beer drinker and not for a beer contest. It is certainly possible and acceptable for some beers to not fit any style or be a blend of multiple styles. The most basic classification for beer is based on the type of yeast: lager or ale. Lagers use bottom-fermenting yeast strains, take longer to ferment and clarify, and (typically) ferment at lower temperatures. In fact, the term lager comes from the German word to “store.” Ales use top-fermenting yeast strains, have a shorter fermentation cycle, and ferment at higher temperatures. The taste is the most important difference. Lagers are crisp and may have a slight sulfur component that is almost never fruity. Ale yeast produces more rounded and fruitier flavor components.

Beer Terroir: The Basis of Styles

Wine has regions known for producing wines with distinct personalities. This terroir explains the influence of soil, drainage, microclimate, and sun exposure in a particular wine. Beer also has a terroir (or flavor impact from the local environment), most commonly from the water. In modern brewing, salts and other chemicals can, and often are, added to the water to mimic the water profile of historical brewing cities. The water can have an unmistakable impact on the flavor profile of a beer. One of the classic examples of beer terroir is the original English IPA. Using water from Burton-on-Trent (England), which is high in calcium and sulfate, this water profile accentuates the hop bitterness. The water profile is derived from the river Trent, which passes over large banks of gypsum (calcium sulfate). In brewing circles, adding gypsum to the water is known as “Burtonizing” the water. Try a Bass Pale Ale to taste the influence of the local water on beer. Minerals in the water play a crucial role in the finished beer flavor. Different styles of beer require different water. Water good for brewing a pilsner will typically brew a less-than-desirable stout. In fact, brewing a beer with water stripped of any minerals (de-ionized) will result in off flavors, rendering the beer almost undrinkable. Before the ions and minerals in the water were well understood and could be duplicated, breweries from different cities brewed beers in which the local resources complimented the flavor. This gave rise to the different styles of beer and defined the classic brewing centers of the world.
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Pilsen (Plzeň): The birthplace of the pilsner, Pilsen, Czech Republic, has some of the softest water in the world. The low concentration of all ions subdues the hop presence, allowing for a malty and bready taste.

Vienna: The brewers in Vienna, Austria, tried to brew the Dortmund Export with their own water with unsuccessful results. They began toasting malt, which lowered the pH, and the famous style was born.

Burton-on-Trent: The original India Pale Ale was created here in England due to the gypsum-rich water found in the river Trent, which emphasizes hop flavor.

Dublin: Dublin, Ireland, has a high concentration of bicarbonate in its water, which allows brewers there to use a large amount of dark malts in the beers, giving rise to the famous Irish stout.

Munich: The low pH of the water in Munich smoothes the malt flavors of the Oktoberfest, Märzen, and Dunkel beers.

West Coast: This region refers to the West Coast of the United States. It is a beer center with a distinct profile due to the use of hops. The Pacific Northwest is one of the largest hop-growing regions in the world. Thus, it was a natural place to develop extremely hoppy styles of beer. A West Coast beer will have a hop profile that is very prominent, much more so than any historical style of beer.

Saisons: Beer terroir can be seen in the style saison as well. Historically, the brewer would use ingredients that were local and fresh to complement their beer.

Spontaneous Local Fermentation: A more localized version of beer terroir can be found in the spontaneous fermentation techniques historically used in Belgium. Each brewery would leave the beer outside (or exposed to outside air). Local varieties of yeast and bacteria would convert the sugars to alcohol, carbon dioxide, lactic acid, 4-ethylphenol (barnyard, horse blanket), 4-ethylguaiacol (bacon, cloves), and many other chemical compounds. The result was a unique flavor to the beer not found anywhere else.

Technical Terms

There are several technical terms you may encounter when drinking or researching beer. Here are some of the most common ones used in this book:

Diacetyl: A chemical compound that smells and tastes like butter or butterscotch.

Esters (Fruity Esters): Flavor compounds formed through the interaction of organic acids and alcohols during fermentation. They often taste fruity, flowery, or spicy.

DMS (Dimethyl Sulfide): A sulfur compound that tastes similar to cooked vegetables, corn, cabbage, or shellfish. A small amount is acceptable in light lagers.

Adjuncts: Unmalted grains and other fermentable materials that are added to beer to increase alcohol content and lighten the flavor. Some examples are flaked barley, rice, corn, maize, oats, sugar, etc. In the tradition of the Reinheitsgebot (German Beer Purity Law), they are anything added to the beer besides water, barley, hops, and yeast.
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