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0 3 BEST OF SHOW BEER
Brian Richards, Marquette, Ml Bay de Noc Brewers D18 1
; )9<< Ed Seaman, Streamwood, IL Urban Knaves of Grain 16E 2
Chris Reisetter, Michigan City, IN The Brewing Neik 13C 3
= $ 12
BEST OF SHOW - MEAD & CIDER
Tom & Jerry Sadowski, Conrad Kiebles, Crete, IL BDS 25C 1
Terry Mayne, Racine, WI Belle City Homebrewers 28B 2
Dale Penrose, Webster Groves, MO St Louis Brews 27A 3
*123 4 5

I would like to thank everyone involved in this yeaBOSS Chicago Cup Chal-
Discuss the following brewing  |enge; the brewers, the judges, the stewards, i@Hart and the Maple Tree Inn

techniques. How do the .
affect ?he beer? Y staff. There were a total of 223 entries from 7@aers from 11 states!

1. step infusion mashing

2. krausening

3. sparging !"#$ % &"( )
4. adding gypsum

5. fining The June meeting will be Friday the 4th at 7pmritk3tone Brewery and Restaurant, 557 W. Latham
Dr., Bourbonnais, IL 60914. We need to let therowiow many people will be attending, so please
RSVP to Mike Morel as soon as possible. | knosvdtbit of a drive for some of you, but we'd like t
have a good turnout. As always, bring along yaerb. The folks at Brickstone want to try them.
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National Homebrew Competition 2008
Entries due March 31—April 11
Chicago drop-off/ship to location is
Two Brothers in Warrenville.

2008 Drunk Monk Challenge
Mike Pelter

3rd Place in Sour, Smoked & Wood-Aged with a SndoRerter
1st Place in Porter with a Baltic Porter

7+

Annual Dues—Our fiscal year Meeting Dues-Meeting hosts As always, if you can’'t pay
runs from May 1 to April 30. do not pay dues for the meetincyour annual dues at the
Payment anytime betweenthey host (another reason tcmonthly meeting, you can mail
those dates constitutes memberhost a meeting). Member meet a check for $20 to Lee, the
ship until the following April ing dues are $5.00 per meetin¢ Treasurer, 16972 S. Laramie
30. So, any of you who have Non-member or guest meetin¢ Ave., Oak Forest, IL 60452.

not paid since May 1 hasdues are $7.00 per meeting. |

“guest” status at the meetings.you haven't renewed your cur-

Those joining after October 31 rent year membership, you owe (A detailed financial report will
only pay the half-year rate of $7.00, however, if you pay your appear next month. Lee did get
$10. Sorry, but member renew-annual dues at the meeting, yo one to me.)

als pay the full $20 all year will only pay $5.00 for that

long. night's meeting.

2008 Samuel Adams Longshot
Entries Due April 15 to May 1.

http://www.samueladams.com/promotions/
LongShot/Default.aspx

You could be the next Rodney!
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Chicago Cup

Homebrew Affiliation
Brewers Of South Suburbia
Urban Knaves of Grain

St. Louis Brews

BABBLE

Bay de Noc Brewers
MECA Brewers

The Brewing Network

Belle City Homebrewers
Lapeer Area Brewers
Global Beer Tribe

St. Paul Homebrewers Club
Brewers On The Lake
BUZZ of Champaign/Urbana
Garage Brewers Society
Silverado

SAAZ

Duneland Homebrewers

*

Points
31
28
17
15

Thanks once again to the brewing prowess of Team
Sadowsky/Kiebels, BOSS retains the Chicago Cup!

John Dalton is the BOSS Librarian. If you're irgsted in a particular brewing book, e-mail Johompid
a meeting at jmac730@sbcglobal.net. A completet®pf the BOSS Library holdings can be found at

www.bossbeer.org.

UPCOMING MONTHLY STYLES ot

May—Bock

You can't win if you don'’t enter.
You can't enter if you don’t brew!

Taste the beer and compare it to
the BJCP guidelinesBEFORE
you send it in. The style it is may
not coincide with the style it was
intended to be!



&"(2

Michael Pearson, Anderson, IN
Adam Stern, St. Paul, MN
Darrell Proksa, Downers Grove, IL

Dave Persenaire, Tinley Park, IL
Bruce Dir, Mundelein, IL
Rick Szevery, Valparaiso, IN

2

Table 1 - Light Lagers (5 Entries)

MECA Brewers 1D
St. Paul Homebrewers 1B
Urban Knaves odiG 1E

Table 2 - Pilsner & Bock (7 Entries)

BOSS 2B
BABBLE 5B
Duneland Homebrewers B 2

2
3

Table 3 - Amber Lager & Hybrid, Dark Lager (9 Entri es)
Jerry & Tom Sadowski, Conrad Kiebles, Crete, IL BOS 3B
Tom & Jerry Sadowski, Conrad Kiebles, Crete, IL BOS 7C

Dave Persenaire, Tinley Park, IL

Seth Townsend, Erie, CO
Lane Fearing, Barrington, IL
Randall Knoebel, Woodridge, IL

Lane Fearing, Barrington, IL
Mark Merisko, Chicago Heights, IL
Dale Penrose, Webster Groves, MO

Andrew Huerter, St. Louis, MO
Chris Fryzek, Hickory Hills, IL
Bryan Clauser, St. Peters, MO

Adam Beratta, Davison, Ml
Rodney Kibzey, Lombard, IL
John Saarima, Geneva, IL

BOSS 3B

Table 4 - Light Hybrid (10 Entries)
6C
6C
Urban Knaves of @rai 6C

Table 5 - English Pale Ale (14 Entries)
8A
BOSS 8C
St Louis Brews 8C

Table 6 - Scottish & Irish Ales (7 Entries)
St. Louis Brews 9E
9D
Garage Brewers Societ 9C

Table 7 - American Pale Ale (12 Entries)

10A
Urban Knaves of Grain Al10
Silverado 10A

1
2

3

2
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Table 8 - American Amber & Brown (5 Entries)
Bill Gerds, Grand Blanc, Ml Lapeer Area Brewers 10B 1
Michael Pearson, Anderson, IN MECA Brewers 10B 2

Table 9 - English Brown Ale (13 Entries)

Anthony Benjamin, Champaign, IL BUZZ of Champaign 1a
Calvin Rowland, Bolingbrook, 1L Urban Knaves of @ra 11A 2
David Winterroth, Joliet, IL 11C 3

Table 10 — Porter (13 Entries)

Jim Harrison, South Haven, Mi Brewers On The Lake 12C 1
Bill Gerds, Grand Blanc, Ml Lapeer Area Brewers 12B 2
Randall Knoebel, Woodridge, IL Urban Knaves of @rai 12B 3

Table 11 - Small Stout (9 Entries)

Chris Reisetter, Michigan City, IN The Brewing Netik 13C 1

Casey Payne, Birmingham, AL 13C

Larry Dykes, Gibson City, IL BOSS 13C 3

Table 12 - Big Stouts (6 Entries)

Mike Pelter, Schererville, IN BOSS 13F

Mike Pelter, Schererville, IN BOSS 13D

Joe Formanek, Bolingbrook, IL Urban Knaves of Grain 13D 3

Table 13 - India Pale Ale (14 Entries)

Bob Heinlein, Crown Point, IN BOSS 14A 1

Rodney Kibzey, Lombard, IL Urban Knaves of Grain B14 2

Bryan Clauser, St. Peters, MO Garage Brewers Societ 14B 3
Table 14 - German Wheat & Rye (8 Entries)

Michael Pearson, Anderson, IN MECA Brewers 15B 1

Brian Davis, Lyle, MN Global Beer Tribe 15C 2

Randall Knoebel, Woodridge, IL Urban Knaves of @rai 15A 3
Table 15 - Belgian & French Ale (13 Entries)

Ed Seaman, Streamwood, IL Urban Knaves of Grain 16E 1

Steve McKenna, Naperville, IL UKG 16E 2

Andrew Huerter, St. Louis, MO St. Louis Brews 16E 3

Table 16 - Sour & Fruit Beers (5 Entries)
Mike Kopp, St. Ann, MO St. Louis Brews 20 1
Patrick Duby, Round Lake, IL BABBLE 20 2

John Saarima, Geneva, IL Silverado 20 3
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Table 17 - Belgian Strong Ale (13 Entries)

Brian Richards, Marquette, Ml Bay de Noc Brewers D18 1

Steve Fletty, Falcon Heights, MN St. Paul Homebrswe 18C 2

Casey Payne, Birmingham, AL 18A 3

Table 18 - Strong Ale (9 Entries)

Scott Lasky, Vernon Hills, 1L BABBLE 19B

Bruce Dir, Mundelein, IL BABBLE 19C

Bruce Dir, Mundelein, IL BABBLE 19B 3
Table 19 - Spice, Herb, Vegetable (13 Entries)

Benjamin Ryan, Ferguson, MO Saint Louis Brews 21A 1

Calvin Rowland, Bolingbrook, 1L Urban Knaves of @ra 21B 2

Sean Gregg, Rockledge, FL SAAZ 21A 3
Table 20 - Smoked & Wood-Aged (7 Entries)

Mark Merisko, Chicago Heights, IL BOSS 22C 1

Brian Davis, Lyle, MN Global Beer Tribe 22B 2

Dave Persenaire, Tinley Park, IL BOSS 22C 3

Table 21 - Specialty Beer (10 Entries)

Rodney Kibzey, Lombard, IL Urban Knaves of Grain 23 1
Chris Reisetter, Michigan City, IN The Brewing Netik 23 2
Daniel Morey, Mundelein, IL BABBLE 23 3
Ron Stazuk, Palos Hills, IL UKG 23 3

Table 22 — Cider (6 Entries)

Terry Mayne, Racine, WI Belle City Homebrewers 28B 1
Mike Kopp, St. Ann, MO St. Louis Brews 27A 2
Dale Penrose, Webster Groves, MO St Louis Brews 27A3

Table 23 — Mead (15 Entries)
Patrick Duby, Round Lake, IL BABBLE 25C 1
Tom & Jerry Sadowski, Conrad Kiebles, Crete, IL BOS 25C 2
Steve McKenna, Naperville, IL UKG 24B 3
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Vital Statistics: Introduction to Mead Guidelines (Categories 24-26)

OG: hydromel: 1.035 — 1.080The following discussion applies to all the meaylest, except where explicitly superseded in the- sub
standard: 1.080 — 1.120 category guidelines. This introduction identifiesranon characteristics and descriptions for all sypé

mead, and should be used as a reference whendeengror judging mead.
sack: 1.120 — 1.140+

1. Important attributes that must be specified:

» SweetnessA mead may be dry, semi-sweet, or sweet. Sweeiaply refers to the amount of residual
ABV: hydromel: 3.5 — 7.5% | sugar in the mead. Sweetness is often confusedfwitiness in a dry mead. Body is related to swess,
standard: 7.5 — 14% but dry meads can still have some body. Dry meadsad have to be bone dry. Sweet meads should not

be cloyingly sweet, and should not have a raw, mméated honey character. Sweetness is indepenfient o
sack: 14 — 18% strength_

« Carbonation. A mead may be still, petillant, or sparkling.illSheads do not have to be totally flat; they
FG: dry: 0.990 — 1.010 can have some very light bubbles. Petillant meaesSlightly sparkling” and can have a moderate jcest

) able amount of carbonation. Sparkling meads ategoshing, but may have a character ranging from
semi-sweet: 1.010 —1.025 | yqyth-filling to an impression akin to Champagneada pop.
sweet: 1.025 — 1.040+

« Strength. A mead may be categorized as hydromel, standarsick strength. Strength refers to the al-

cohol content of the mead (and also, therefore atheunt of honey and fermentables used to make the
mead). Stronger meads can have a greater honegctéraand body (as well as alcohol) than weaker
meads, although this is not a strict rule.

* Honey variety. Some types of honey have a strong varietal ckearéaroma, flavor, color, acidity). If a
honey is unusual, additional information can bevjgled to judges as to the character to be expebleth
that “wildflower” isn’t a varietal honey; it is sp#ically a term used to describe a honey derivieninf
unknown or mixed flowers.

» Special ingredients Different sub-styles may include fruit, spice,ltheatc. Judges need to understand the ingredibatsprovide a
unique character in order to properly evaluatentiead.

2. Common Mead Characteristics:

 Appearance: Clarity may be good to brilliant. Crystal clearflegtive examples with a bright, distinct meniseus highly desirable. Ob-
servable particulates (even in a clear exampleuadesirable. Highly carbonated examples usualixe e short-lasting head similar to
Champagne or soda pop. Some aspects of bubblesadrformation that may be observed and commented inzlude size (large or
small), persistence (how long do they continueatanf?), quantity (how much are present?), rate (Femst do they form?), and mousse
(appearance or quality of foam stand). The compnef bubbles or head will vary greatly dependinghe carbonation level, ingredients
and type of mead. In general, smaller bubbles anerdesirable and indicative of higher quality thamger bubbles. The color may vary
widely depending on honey variety and any optiongtedients (e.g., fruit, malts). Some honey végeare almost clear, while others can
be dark brown. Most are in the straw to gold rarfyeo honey variety is declared, almost any cadosicceptable. If a honey variety is de-
clared, the color should generally be suggestivii@honey used (although a wide range of coldatian is still possible). Hue, saturation
and purity of color should be considered. Stronggsions (standard and sack) may show signs of kady, legs, meniscus) but higher
carbonation levels can interfere with this peraapti

Aroma: The intensity of the honey aroma will vary basedrnphe sweetness and strength of the mead. Stramgaveeter meads
may have a stronger honey aroma than drier or weasions. Different varieties of honey have diffet intensities and characters;
some (e.g., orange blossom, buckwheat) are moogméable than others (e.g., avocado, palmettd)oifey varieties are declared,
the varietal character of the honey should be aparven if subtle. The aromatics may seem vineimilar to wine), and may in-

clude fruity, floral, or spicy notes. The bouq@eéth, complex smells arising from the combinat@iingredients, fermentation and
aging) should show a pleasant fermentation charaafth clean and fresh aromatics being preferredr airty, yeasty, or sulfury

notes. A multi-faceted bouquet, also known as cemipyl or depth, is a positive attribute. Phenolid@mcetyl aromatics should not be
present. Harsh or chemical aromatics should ngpresent. Light oxidation may be present, dependimgage, and may result in
sherry-like notes, which are acceptable in low taerate levels (if in balance, these can add tgptexity). An excessive sherry char-
acter is a fault in most styles (except certaindPestyle specialties, or other meads attemptiseary-like character). Oxidation re-
sulting in a papery character is always undesirableohol aromatics may be present, but hot, sdlvem irritating overtones are a
defect. The harmony and balance of the aroma anquat should be pleasant and enticing.

* Flavor: The intensity of the honey flavor will vary basegbu the sweetness and strength of the mead. Stt@wgeeter meads will have
a stronger honey flavor than drier, weaker versi@ifferent varieties of honey have different irg@ies and characters; some (e.g., orange
blossom, buckwheat) are more recognizable tharr®i{eeg., safflower, palmetto). If honey varietsge declared, the varietal character of
the honey should be apparent even if subtle. Tsidual sweetness level will vary with the sweetrefsthe mead; dry meads will have no
residual sugar, sweet meads will have noticeablgraminent sweetness, semi-sweet meads will havalanced sweetness. In no case
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should the residual sweetness be syrupy, cloyirgpem like unfermented honey. Any additives, sichcd or tannin, should enhance the
honey flavor and lend balance to the overall charaaf the mead but not be excessively tart oiragnt. Artificial, chemical, harsh, phe-
nolic or bitter flavors are defects. Higher carbtiora (if present) enhances the acidity and givéisitg” to the finish. The aftertaste should
be evaluated; longer finishes are generally mosiralgle. A multi-faceted flavor, also known as céenjiy or depth, is a positive attribute.
Yeast or fermentation characteristics may be noneoticeable, with estery, fresh and clean flalagimg most desirable. Alcohol flavors
(if present) should be smooth and well-aged, nosthar solventy. Light oxidation may be presenpeteling on age, but an excessive
sherry-like or papery character should be avoidefihg and conditioning generally smooth out flavarsl create a more elegant, blended,
rounded product. Flavors tend to become more solbetime, and can deteriorate with extended aging

» Mouthfeel: Before evaluating, refer to the declared sweetrsssngth and carbonation levels, as well as aegiapingredients. These
can all affect mouthfeel. Smooth texture. Well-madamples will often have an elegant wine-like eletgr. The body can vary widely,
although most are in the medium-light to medium-fahge. Body generally increases with stronger@nsiveeter meads, and can some-
times be quite full and heavy. Similarly, body geatly decreases with lower gravity and/or drier dggaand can sometimes be quite light.
Sensations of body should not be accompanied lowarwhelmingly cloying sweetness (even in sweetdagaA very thin or watery body
is likewise undesirable. Some natural acidity ieofpresent (particularly in fruit-based meads)wvlevels of astringency are sometimes
present (either from specific fruit or spices, ooni tea, chemical additives or oak-aging). Acidityd tannin help balance the overall
honey, sweetness and alcohol presentation. Calibarzn vary widely (see definitions above). Stikads may have a very light level of
carbonation, lightly carbonated (petillant) meadl mave noticeable bubbles, and a highly carbahdsparkling) mead can range from a
mouth-filling carbonation to levels approaching @tpagne or soda pop. High carbonation will enhaheeatidity and give a “bite” to the
finish. A warming alcohol presence is often presand this character usually increases with stre(ajthough extended aging can smooth
this sensation).

Overall Impression: A wide range of results are possible, but well-meaxamples will have an enjoyable balance of hotexofs, sweet-
ness, acidity, tannins, alcohol. Strength, swesta@sl age greatly affect the overall presentatioy. special ingredients should be well-
blended with the other ingredients, and lead taranlonious end product.

24. TRADITIONAL MEAD
24A. Dry Mead

Aroma: Honey aroma may be subtle, although not alwaysdltifiglnie. Sweetness or significant honey aromagtosuld not be expected. If
a honey variety is declared, the variety shouldistnctive. Different types of honey have differémtensities and characters.

Appearance: Standard description applies.

Flavor: Subtle (if any) honey character, and may featulglsuo noticeable varietal character if a variétahey is declared (different va-
rieties have different intensities). No to minimnesidual sweetness with a dry finish. Sulfury, haos yeasty fermentation characteristics
are undesirable. Standard description appliessimainder of characteristics.

Mouthfeel: Standard description applies, although the bodjeigerally light to medium. Note that stronger meadishave a fuller body.
Sensations of body should not be accompanied byeadtle residual sweetness.

Overall Impression: Similar in balance, body, finish and flavor integy4b a dry white wine, with a pleasant mixturesabtle honey char-
acter, soft fruity esters, and clean alcohol. Caxipy, harmony, and balance of sensory elementsnas desirable, with no inconsisten-
cies in color, aroma, flavor or aftertaste. Thepembalance of sweetness, acidity, alcohol and yncharacter is the essential measure of
any mead.

24B. Semi-sweet Mead

Aroma: Honey aroma should be noticeable, and can hawgha diveetness that may express the aroma of floeetar. If a variety of
honey is declared, the aroma might have a subtlerpnoticeable varietal character reflectivela honey.

Flavor: Subtle to moderate honey character, and may featdrtée to noticeable varietal character if a wafiboney is declared. Subtle to
moderate residual sweetness with a medium-dryfirgsilfury, harsh or yeasty fermentation charasties are undesirable.

Mouthfeel: Standard description applies, although the bodyeierally medium-light to medium-full. Note thatastger meads will have a
fuller body. Sensations of body should not be aguamed by a residual sweetness that is higherriaderate.

Overall Impression: Similar in balance, body, finish and flavor intdgdbd a semisweet (or medium-dry) white wine, watpleasant mix-
ture of honey character, light sweetness, softyfresters, and clean alcohol. Complexity, harmamg balance of sensory elements are
most desirable, with no inconsistencies in colooyra, flavor or aftertaste. The proper balancewdetness, acidity, alcohol and honey
character is the essential final measure of anydmea

24C. Sweet Mead
Aroma: Honey aroma should dominate, and is often modegraestrongly sweet and usually expresses the amffl@wer nectar. If a
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variety of honey is declared, the aroma might heseibtle to very noticeable varietal characteerti¥e of the honey (different varieties
have different intensities and characters). Stahdascription applies for remainder of charactiesst

Appearance: Standard description applies.

Flavor: Moderate to significant honey character, and mayufe moderate to prominent varietal charactenié@etal honey is declared
(different varieties have different intensities)otlérate to high residual sweetness with a sweefdh¢but not cloying) finish. Sulfury,
harsh or yeasty fermentation characteristics adesirable. Standard description applies for remexiofl characteristics.

Mouthfeel: Standard description applies, although the bodyeiserally medium-full to full. Note that strongeeatds will have a fuller
body. Many seem like a dessert wine. Sensatiobsady should not be accompanied by cloying, randresdi sweetness.

Overall Impression: Similar in balance, body, finish and flavor intaggb a well-made dessert wine (such as Sauternét$) a pleasant
mixture of honey character, residual sweetnessfiaofy esters, and clean alcohol. Complexity,rhany, and balance of sensory elements
are most desirable, with no inconsistencies inrc@imma, flavor or aftertaste.

25. MELOMEL (FRUIT MEAD)
25A. Cyser (Apple Melomel)

Aroma: Depending on the sweetness and strength, a sohbdistinctly identifiable honey and apple/cider ct@er. The apple/cider char-

acter should be clean and distinctive; it can espeerange of apple-based character ranging freabte fruitiness to a single varietal ap-
ple character (if declared) to a complex blendpgfl@ aromatics. Some spicy or earthy notes mayésept, as may a slightly sulfury char-
acter. The honey aroma should be noticeable, amth@ae a light to significant sweetness that mayress the aroma of flower nectar. If a
variety of honey is declared, the aroma might regebtle to very noticeable varietal characteectite of the honey The bouquet should
show a pleasant fermentation character, with cleahfresh aromatics being preferred. Stronger arsheeter versions will have higher

alcohol and sweetness in the nose. Slight spicygles from certain apple varieties are acceptadneis a light diacetyl character from

malolactic fermentation (both are optional). Stadd#escription applies for remainder of charactiess

Appearance: Standard description applies, except with regardolor. Color may range from pale straw to deeglgolamber (most are
yellow to gold), depending on the variety of homeyl blend of apples or ciders used.

Flavor: The apple and honey flavor intensity may vary freome to high; the residual sweetness may vary fione to high; and the fin-
ish may range from dry to sweet, depending on whatetness level has been declared and strengithkev&een declared. Natural acidity
and tannin in apples may give some tartness anid@stcy to balance the sweetness, honey flavorasmahol. A cyser may have a subtle
to strong honey character, and may feature notiedatprominent varietal character if a varietahlip is declared. Slight spicy phenolics
from certain apple varieties are acceptable, aa #ight diacetyl character from malolactic fermagitn and a slight sulfur character.

Mouthfeel: Standard description applies. Often wine-like. Soratural acidity is usually present (from the blefidpples) and helps bal-
ance the overall impression. Some apples can pamadural astringency, but this character shoutdbaa@xcessive.

Overall Impression: In well-made examples of the style, the fruit ighbdistinctive and well-incorporated into the horsayeet-acid-
tannin-alcohol balance of the mead. Some of thediemng examples have the taste and aroma ofeth @glvados.

25B. Pyment (Grape Melomel)

Aroma: Depending on the sweetness and strength, a soldlistinctly identifiable honey and grape/wine cwer (dry and/or hydromel
versions will tend to have lower aromatics thanetvasd/or sack versions). The grape/wine charabinld be clean and distinctive; it can
express a range of grape-based character rangingdrsubtle fruitiness to a single varietal graparacter (if declared) to a complex blend
of grape or wine aromatics. Some complex, spicgsgy or earthy notes may be present (as in wire.hbney aroma should be notice-
able, and can have a light to significant sweettiggsmay express the aroma of flower nectar.va@gety of honey is declared, the aroma
might have a subtle to very noticeable varietarabizr reflective of the honey (different varietiesse different intensities and characters).
The bouquet should show a pleasant fermentatioractex, with clean and fresh aromatics being preferStronger and/or sweeter ver-
sions will have higher alcohol and sweetness imthee. Slight spicy phenolics from certain red gragrieties are acceptable, as is a light
diacetyl character from malolactic fermentatiorcéntain white grape varieties (both are optional).

Appearance: Standard description applies, except with regarcbtor. Color may range from pale straw to deepfaired, depending on
the variety of grapes and honey used. The colonldhwe characteristic of the variety or type ofpgraised, although white grape varieties
may also take on color derived from the honey vgrie

Flavor: The grape/wine and honey flavor intensity may faoyn subtle to high; the residual sweetness may fram none to high; and
the finish may range from dry to sweet, dependingvbat sweetness level has been declared and ttriengl has been declared. Natural
acidity and tannin in grapes may give some tartieeskastringency to balance the sweetness, hoaegrfand alcohol. A pyment may
have a subtle to strong honey character, and nayrie noticeable to prominent varietal character varietal honey is declared. Depend-
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ing on the grape variety, some fruity, spicy, gyassittery, earthy, minerally, and/or floral flagamay be present.

Mouthfeel: Standard description applies. Wine-like. Some m@étacidity is usually present (from grapes) andfddalance the overall
impression. Grape tannin and/or grape skins canbadg as well as some astringency, although thasadhier should not be excessive.
Longer aging can smooth out tannin-based astringenc

Overall Impression: In well-made examples of the style, the grape it lbstinctively vinous and well-incorporated intiee honey-
sweetacid-tannin-alcohol balance of the mead. Wniig red versions can be quite different, and tregadl impression should be charac-
teristic of the type of grapes used and suggesfiesimilar variety wine.

25C. Other Fruit Melomel

Aroma: Depending on the sweetness and strength, a solatlstinctly identifiable honey and fruit characfdry and/or hydromel versions
will tend to have lower aromatics than sweet andémk versions). The fruit character should displiayinctive aromatics associated with
the particular fruit(s); however, note that somgtffe.g., raspberries, cherries) have strongemasoand are more distinctive than others
(e.g., blueberries, strawberries)—allow for a ran§éruit character and intensity from subtle tgegssive. The fruit character should be
pleasant and supportive, not artificial and inappiadely overpowering (considering the charactethef fruit). In a blended fruit melomel,
not all fruit may be individually identifiable oif @qual intensity. The honey aroma should be nabite and can have a light to significant
sweetness that may express the aroma of floweamndtia variety of honey is declared, the aromghtihave a subtle to very noticeable
varietal character reflective of the honey. Thedw@it should show a pleasant fermentation charasittr clean and fresh aromatics being
preferred. Stronger and/or sweeter versions wilkehlsigher alcohol and sweetness in the nose. Sartress may be present if naturally
occurring in the particular fruit(s), but shouldthe inappropriately intense.

Appearance: Standard description applies, except with regardolor. Color may take on a very wide range of slaepending on the
variety of fruit and/or honey used. For lightera@d melomels with fruits that exhibit distinctieelors, the color should be noticeable.
Note that the color of fruit in mead is often lighthan the flesh of the fruit itself and may takeslightly different shades. Meads made
with lighter color fruits can also take on colooifn varietal honeys.

Flavor: The fruit and honey flavor intensity may vary fraubtle to high; the residual sweetness may vary fnone to high; and the fin-
ish may range from dry to sweet, depending on whegetness level has been declared (dry to sweettaength level has been declared
(hydromel to sack). Natural acidity and tannin ame fruit and fruit skin may give some tartness asiiingency to balance the sweetness,
honey flavor and alcohol. A melomel may have alsuiot strong honey character, and may feature ealbie to prominent varietal charac-
ter if a varietal honey is declared. The distinetflavor character associated with the particutait(s) should be noticeable, and may range
in intensity from subtle to aggressive. The balaoickuit with the underlying mead is vital, andetfruit character should not be artificial
and/or inappropriately overpowering. In a blenderdt fmelomel, not all fruit may be individually idéfiable or of equal intensity.

Mouthfeel: Standard description applies. Most will be wineelilSome natural acidity and/or astringency are siomes present and helps
balance the overall impression. Fruit tannin cath laady as well as some astringency. High levelsstfingency are undesirable. The acid-
ity and astringency levels should be somewhatctfle of the fruit used.

Overall Impression: In well-made examples of the style, the fruit isttbalistinctive and well-incorporated into the horssyeet-
acidtannin-alcohol balance of the mead. Differgpies of fruit can result in widely different chateristics; allow for a variation in the
final product.

26. OTHER MEAD
26A. Metheglin

Aroma: Depending on the sweetness and strength, a sobdistinctly identifiable honey and herb/spice awaer (dry and/or hydromel
versions will tend to have lower aromatics than eswand/or sack versions). The herb/spice charabeuld display distinctive aromatics
associated with the particular herbs/spices; howeawate that some herbs/spices (e.g., ginger, oiond have stronger aromas and are
more distinctive than others (e.g., chamomile, talex)—allow for a range of herb/spice character iatehsity from subtle to aggressive.
The herb/spice character should be pleasant amqmbdiye, not artificial and inappropriately overpening (considering the character of the
herb/spice). In a blended herb/spice metheglinatidierbs/spices may be individually identifialoleof equal intensity. The honey aroma
should be noticeable, and can have a light to fiegmit sweetness that may express the aroma o&flomctar. If a variety of honey is de-
clared, the aroma might have a subtle to very eabite varietal character reflective of the honeffdent varieties have different intensi-
ties and characters). The bouquet should showasgtt fermentation character, with clean and fegsmatics being preferred. Stronger
and/or sweeter versions will have higher alcohal swveetness in the nose. Some herbs and spicegrodyce spicy or peppery phenolics.

Appearance: Standard description applies, except perhaps ®that the color usually won't be affected by spiaad herbs.

Flavor: The herb/spice flavor intensity may vary from salith high; the honey flavor intensity may vary freobtle to high; the residual
sweetness may vary from none to high; and thelfimay range from dry to sweet, depending on whaeswess level has been declared



: o

(dry to sweet) and strength level has been declérgdromel to sack). The distinctive flavor chaeacassociated with the particular
herbs/spices may range in intensity from subtladgressive (although some herbs/spices may naidieidually recognizable, and can
just serve to add a background complexity). Ceitta@rbs and spices might add bitter, astringentm@lieor spicy (hot) flavors; if present,
these qualities should be related to the declargeedients (otherwise, they are faults), and theukl balance and blend with the honey,
sweetness and alcohol. Metheglins containing mioa@m tone herb/spice should have a good balance athendifferent herbs/spices,
though some herbs/spices will tend to dominateflther profile. A metheglin may have a subtle tooegy honey character, and may fea-
ture noticeable to prominent varietal charactervfarietal honey is declared (different varietiasénhdifferent intensities).

Mouthfeel: Standard description applies. Some herbs or spiggscontain tannins that add a bit of body and sestengency, but this
character should not be excessive.

Overall Impression: In well-made examples of the style, the herbs/spare both distinctive and well-incorporated ifte honeysweet-
acid-tannin-alcohol balance of the mead. Diffetgpes of herbs/spices can result in widely différgmaracteristics; allow for a variation
in the final product.

26B. Braggot

Aroma: Depending on the sweetness, strength and baseo$tyéer, a subtle to distinctly identifiable horayd beer character (dry and/or
hydromel versions will tend to have lower aromatitan sweet and/or sack versions). The honey aadralt character should be com-
plementary and balanced, although not always evealgnced. If a variety of honey is declared, tteerea might have a subtle to very no-
ticeable varietal character reflective of the. lfase style of beer or type of malt is declared,afoma might have a subtle to very notice-
able character reflective of the beer style. A hogma is optional; if present, it should blend hamously with the other elements.

Appearance: Standard description does not apply due to beerdilaracteristics. Clarity may be good to brilljaithough many braggots
are not as clear as other meads. A light to moddraad with some retention is expected. Color raage from light straw to dark brown
or black, depending on the variety of malt and lyomsed. The color should be characteristic of thelated beer style and/or honey used,
if a variety is declared. Stronger versions mayskigns of body (e.qg., legs).

Flavor: Displays a balanced character identifiable as bdtker and a mead, although the relative inten§ithavors is greatly affected by
the sweetness, strength, base style of beer, aietywaf honey used. If a beer style is declarée, hraggot should have some character
traceable to the style although the flavors willdiiéerent due to the presence of honey. If a wardé honey is declared, the braggot should
feature a subtle to prominent varietal charactgorger and/or sweeter braggots should be exp¢otbdve a greater intensity of flavor
than drier, lower gravity versions. The finish aaftertaste will vary based on the declared levedwéetness (dry to sweet), and may in-
clude both beer and mead components. A wide rahgeatt characteristics is allowable, from plain ®asalts to rich caramel and toast
flavors to dark chocolate and roast flavors. Hdfehiess and flavor may be present, and may redlegtvariety or intensity; however, this
optional character should always be both suggesfitiee base beer style and well blended with therdflavors.

Mouthfeel: Standard description does not apply due to beerdharacteristics. Smooth mouthfeel without aséirmay. Body may vary
from moderately light to full, depending on sweasiestrength, and the base style of beer. Notestt@iger meads will have a fuller body.
A very thin or watery body is undesirable, as @aying, raw sweetness. A warming sense of welldageohol may be present in stronger
examples. Carbonation will vary as described insttaedard description. A still braggot will usudtigve some level of carbonation (like a
cask bitter) since a completely flat beer is unsipjyey. However, just as an aged barleywine magthle some braggots can be totally still.

Overall Impression: A harmonious blend of mead and beer, with the misitie characteristics of both. A wide range oltssare possi-
ble, depending on the base style of beer, varietyoaey and overall sweetness and strength. Baeorf$ tend to somewhat mask typical
honey flavors found in other meads.
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$ Contacting the club officers:
Mike Morel 815-932-9906 m.morel@comcast.net
Jay Lubinsky 708-460-8758 ajlubinsky@gmail.com
Mike Pelter 219-864-4666 paradocl@earthlink.net
Lee Mayer 708-560-0445 Lee.Mayer@us.thewg.com
Steve Kamp 708-946-3342 chicagodrop@aol.com
Jerry Sadowski 708-758-5538 jsadowl@msn.com
m Dave Persenaire 708-614-9087 davidpersenaire Grdimigiet
BHEV.VERS Dick Van Dyke DVDsComp@msn.com
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From the north: Take I-57 south to exit 315. Tdght (south) on IL-50. Go 0.3 mi. to Ar-
, mour Rd. Turn right (west) on Armour Rd. Go 1.7 Armour Rd. becomes Latham Dr.
Brickstone Brewery and Restaurant is on the rigle of the street at 557 W. Latham Dr.
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