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April Meeting

This month’s meeting of the AABG is Friday the
11th and will be hosted by Alex Pettit See the
map and directions on the next page. The
featured style is Light Hybred.
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AABG 2008
January ......Randy deBeauclair ..... Dark Lager*
February ..... Matt & Rene Greff ...... Belgian & French Ale

March .......... Mike O'Brien .......... Porter*

April e, Alex Pettit ............ Light Hybrid Beer

[ TR— Stephen Krebs ........ Extract*

JUne e Mark Zadvinskis ....... Smoke

JUIY s Mead*
August.............. Chris Frey ............. Light Lager

September ...... Jeff Renner ............ Imperial Anything*
QOctober ........ Jason Henning ........ European Amber Lager
November ........ Chris Frey ............. English Brown Ale

December ..... Rolf Wucherer ......... Cider/Specialty

* Denotes AHA Club Only Competition Style

All meeting are the second friday of each month beginning at
7:30 p.m., except for the July meeting (BeerBQ) which is the
second saturday.

AABG Pico System

The guardian of the club’s pico system is Mike O'Brien.
Anyone wishing to use it should contact him at:
734 .637.2532 or e-mail:
mobrien315221MI@comcast.net

Newsletter: Steve Darnell+734.487.4045-steve.darnell@emich.edu

6. Light Hybred Beer
6A. Cream Ale
6B. Blonde Ale
6C. Kolsch
6D. American Wheat or Rye Beer

Aroma: Low to moderate grainy wheat or rye
character. Some malty sweetnessis acceptable.
Esters can be moderate to none, although should
reflect American yeast strains. The clove and
banana aromas common to German hefeweizens
are inappropriate. Hop aroma may be low to
moderate, and can have either a citrusy American
or a spicy or floral noble hop character. Slight
crisp sharpness is optional. No diacetyl.

Appearance: Usually pale yellow to gold. Clarity
may range from brilliant to hazy with yeast
approximating the German hefeweizen style of
beer. Big, long-lasting white head.

Flavor: Light to moderately strong grainy wheat
or rye flavor, which can linger into the finish. Rye
versions are richer and spicier than wheat. May
have a moderate malty sweetness or finish quite
dry. Low to moderate hop bitterness, which
sometimes lasts into the finish. Low to moderate
hop flavor (citrusy American or spicy/floral
noble). Esters can be moderate to none, but
should not take on a German Weizen character
(banana). No clove phenols, although a light
spiciness from wheat or rye is acceptable. May
have a slightly crisp or sharp finish. No diacetyl.

Mouthfeel: Medium-light to medium body.
Medium-high to high carbonation. May have a
light alcohol warmth in stronger examples.

Overall Impression: Refreshing wheat or rye
beers that can display more hop character and
less yeast character than their German cousins.

Comments: Different variations exist, from an
easy-drinking fairly sweet beer to a dry,
aggressively hopped beer with a strong wheat or
rye flavor. Dark versions approximating
dunkelweizens (with darker, richer malt flavors
in addition to the color) should be entered in the
Specialty Beer category. The brewer should
specify if rhy is used: if no dominant grain is
specified, wheat will be assumed.

Ingredients: Clean American ale yeast, but also
can be made as a lager. Large proportion of

wheat malt (often 50% or more, but this isn't a
legal requirement as in Germany). American or
noble hops. American Rye Beers can follow the
same general guidelines, substituting rye for
some or all of the wheat. Other base styles (e.g.,
IPA, stout) with a noticeable rye character should
be entered in the Specialty Beer category (23).

Vital Statistics:
0G... 1.040-1.055
FG ... 1.008 - 1.013

BUs... ... 15-30
ABV ... ... 4 -55%
SRM. ... ... 3-6

Commercial Examples: Bell’s Oberon, Harpoon
UFO Hefeweizen, Three Floyds Gumballhead,
Pyramid Hefe-Weizen, Widmer Hefeweizen,
Sierra Nevada Unfiltered Wheat Beer, Anchor
Summer Beer, Redhook Sunrye, Real Ale Full
Moon Pale Rye

American Wheat Beers

Summertime is prime time for wheat beers,
which have traditionally been associated with
Weissbier of Berlin and Hefeweizen of Bavaria.
American wheat beers, however, are finding a
place ofdistinction onthe brewing scene, opening
new possibilities for the style. This firstinstallment
of “Brewing in Styles” puts American wheat
beer in historical context, discusses its
characteristics, and offers some practical tips
for brewing with wheat.

Welcometo BrewingTechniques firstinstallment
of “Brewingin Styles,” a regular column on beer
styles. Each issue, we will focus on one beer
style and look at its history, characteristics,
materials, and production techniques.
Sometimes it will be an appropriate seasonal
style, and sometimes we will take a fresh look at
an old favorite or will attempt to examine a new
beer style that has recently developed. The
purpose of this column is not to provide stock
formulas or pre-potted, overly rigid stylistic
definitions. Rather, our goal is to look thoughtfully
at the range of possibilities within a style, offer
brewing methods and tips based on practical
brewhouse experience, and promote sound
brewing practices. Because this editor is primarily

See Wheat continued on next page...
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When and Where

Friday, April 11, 7:30pm
Alex Pettit
945 Sheridan
Ypsilanti Ml
480-2714

1 Clark Rd \

Exit 37A
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Directions
Its the big purple house on the
corner of Sheridan and Elm.

On Sheridan, the first street south of
Cross, between Summit and Oakwood.
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AABG Policy

AABG encourages responsible, legal
consumption of homebrewed and
craft beers. You must be at least 21
years old to attend AABG meetings.

\ Huron St

Guide for New Members

Bring 1-2 bottles per batch of your beer that you'd
like to share, or an interesting commercial beer. Bring
tasty munchies to cleanse the palate and sop up the
alcohol. Feel free to share and sample with other
members and make and accept constructive
comments. Please use good judgment while imbibing
and don't drive while intoxicated.

Wheat continued...

a pub and microbrewery brewer, this column
will be primarily oriented to small-scale
commercial production, butthe advanced home
brewer will find plenty that is of value and
interest in this column.

Editing a column on styles is a daunting
proposition because considerable controversy
spins around style definitions and brewing
techniques. We specialty brewers are an
independent and opinionated lot, after all, and
many of us break the “rules” for a given style on
a daily basis. Therefore, this column’s guest
writers, all of whom will be working professional
brewers, will each bring his or her own unique
perspective to issues about beer styles and
brewing. After all, diversity is why our industry
exists.

A Unique Style

American wheat beer is a brand new style,
invented by specialty brewers in the United
States only about 10 years ago. It may even
stretch the definition of “style,” for nowhere is
the creativity and diversity of America’s craft
brewers better displayed than in the new wheat

beers. Every brewer has closely held ideas
about what constitutes a good wheat beer, and
some are highly idiosyncratic; nevertheless,
some common defining characteristics can be
identified. In general, most American wheat
beers are intended to be light summer thirst
quenchers, yetthey are imbued with the unique,
refreshing flavor of wheat malt. They are
something like German wheat beers, but without
the spicy/phenolic character of the distinctive
weizenbier/weissbier yeast culture.

Some brewers, especially on the West Coast,
opt for fuller flavored, hoppier interpretations
that are derived more from American pale or
golden ales than from German Weizenbier. A
case could be made for giving these “wheat
ales” their own subcategory. Some of these are
notably fine beers that have achieved good
market acceptance. Dark and bock versions are
not unknown, and one brewer (Rubicon Brewing
Company, Sacramento, California) has produced
an excellent “wheat wine” that must surely rank
as one of the most unique beers in America. |
believe that the terms weizen and weisse should
be reserved for true German-style wheat beers,

but we live in a free country, and terms are used
quite liberally.

History

Wheat malt was known but little used in 19th
century American brewing. In Germany, wheat
beer brewing was being eclipsed by the new
lager beers, and many unique regional wheat
styles were going extinct, so German wheat
beers never gained a foothold in America. The
one exception was the intensely lactic Berliner
Weisse, a popular style in Germany at the time;
evidently some immigrants brought a taste for it
with them. This beer has traditionally been
made with one-half to two-thirds wheat malt.
American-brewed versions, however, used corn
adjuncts and relied solely on the lactic culture as
their claimto the style. American-brewed Berliner
Weisse was probably extinct by Prohibition and
was not revived afterwards.

German wheat beer grew in popularity after
World War Il, especially in the 1970-1980s, so
that weizen beer now rivals conventional lager
beersin Bavaria. The wheatbeer revival reached
America in the form of exports, and home
brewers and beer connoisseurs began to be

See Wheat continued on next page...
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Wheat continued...

interested in wheat beers. To the best of my
knowledge, the first new commercial American
wheat beer was brewed by Anchor Brewing
Company of San Francisco in 1983 for the fifth
anniversary of its new brewery. Anchor Wheat
Beer contains 60% wheat malt and Hallertauer
hops, is fermented with Anchor’s ale yeast, and
is filtered. The rest, as they say, is history.

Style Characteristics

American wheatbeer does not use the traditional
German weizenbier/weissbier yeast. The whole
point of American wheat beer is to avoid the
typical spicy/phenolic character of German
wheat beers, which many brewers and beer
drinkers find objectionable or unsaleable. Most
micro and pub brewers use a conventional ale
yeast, but doubtless there are bottom-fermented
versions in use. The quick production cycle of
conventional ale fermentation is welcome in the
summer brewing crunch. Filtration is optional.
The wheat malt character is much more
pronounced in unfiltered beers.

Wheat malt is used in proportions of 25-70% of
the grist; 40-60% is common. In wheat beers,
the wheat malt is a major flavor component
rather than a minor grist constituent to improve
head retention. Dextrin malt and the paler
caramel malts may be used with restraintin pale
wheat beers. Amber, dark, bock, and high-
gravity variations are possibilities for the
adventurous wheat beer brewer.

Wort gravities range from 9 to 13 degrees P
(specific gravity 1.036-1.053) or higher; 10 to
12 degrees P (1.040-1.048) istypical. Bitterness
ranges from perhaps 12-20 IBU for the lighter
summer thirst-quencher types up to 30 IBU or
more for heavier bodied, ale-like versions and
high-gravity beers. Finishinghops may be absent,
restrained, or fairly pronounced but are seldom
used as lavishly as in West Coast pale ales.

Materials

The one defining ingredient of wheat beers is
wheat malt. Unmalted wheat is used in some
Belgian styles and also as a conventional cereal
adjunct in various parts of the world, but wheat
beer requires wheat malt. The nature of wheat
malt is central to the joys and perils of brewing
wheat beer.

Wheat differs from barley in that it has no husk,
which has several important consequences.
First, wheat is more difficult to malt than barley,
because great care must be taken not to break
the exposed acrospire during turningand kilning.
Second, wheat malt has a higher potential

extract than barley malt. Third, the lack of husks
as afiltering material means thatlauteringtends
to be tricky. Finally, relative to conventional all-
barley mashes, there is less danger of picking
up husk flavors with prolonged or excessive hot
sparging.

The other important thing about wheat malt is
that it contains considerably more protein than
barley malt, often about 14-18%, and the
glutenous nature of wheat protein causes
considerable haze as well as promoting terrific
head formation and retention. Conversion is not
a problem, because wheat malt contains ample
diastase (but see comments on milling, below).
Most wheat malts are produced from relatively
low-protein white spring wheats. One U.S.
maltster uses hard red winter wheat, which has
a higher protein content and is a little harder to
mill but otherwise gives satisfactory results.

Brewing Wheat Beer

Wheat malt’s characteristics have important
consequences in brewing, especially in wort
production. Wheat mashes are considerably
more troublesome than malt mashes, and sticky
mashes and slow run-offs are the rule. Those
brewers fortunate enough to have upward-
infusion mash vessels and rake-equipped lauter
tuns will have a much easier time than most of
us who struggle along using infusion mash tuns
that were perfectly satisfactory until we started
brewing wheat beer.

Because wheat malt is harder and less mealy
than barley malt, extract yield increases
substantially if the maltis milled somewhat finer
than barley malt. Some mills, however, are not
well designed for changing the roller settings in
the middle of the run. Fortunately, premilled
wheat malt is available for those who have this
problem. Also, the finer particles will increase
run-off problems for those with infusion mash
tuns. The question of whether the potential
hassles of finer milling are worth the gain inyield
is a matter of personal judgment.

For the brewer with a typical infusion mash tun,
wheat brewing is often a slow and laborious
process. What follows is a distillation of the
experience and advice of several experienced
wheat brewers. You may not choose to use all
these techniques, but be aware of them - you
may need them.

Try to avoid grists that contain more than 50%
wheat malt and large amounts of grist that
produce a deep mash bed, at least until you are
experienced and comfortable with wheat
mashes. Wheat mashes are so sticky and
generally gloppy that it's a good idea to keep

them on the thin side, at least 1 bbl of mash
liquor per 100 Ib of grist. Use plenty of foundation
water - at least 2 in. - over the false bottom
plates. Mash in a proportion of barley malt first
to ensure that some husk rests over the false
bottom. Wheat maltcantendto ball up, especially
if you don't have a premasher to do the really
hard work for you. Be sure to mix the wheat and
barley malt together as uniformly as possible;
any layer or clump of wheat malt will blind the
area below it and block run-off.

After conversion at your preferred temperature
and time, you might consider remixing the mash
with very hot water to raise the temperature to
76-78 degrees C (168-172 degrees F). The
increased temperature will reduce the viscosity
of the wort and mash and make run-off much
easier, but it's an awful lot of work. To do this,
heat an appropriate amount of liquor to boiling
inthe kettle, then underletinto the mash tunand
stir like a madman.

One of the best techniques to promote good run-
off is to rake the bed with your trusty canoe
paddle duringrecirculation and sparging. Simply
use the paddle like a knife to cut the bed in a
crisscross pattern to within a few inches of the
false bottom. Do this at the start of the wort
recirculation (vorlauf) and at the start of the
sparge. Thereafter, monitor the run-off carefully
and repeat the cutting when it shows signs of
slowing down, or about every 15 min, whichever
seems best. Home brewers can do this easily
using a kitchen or table knife. Because the
danger of leaching out husk flavor is reduced,
you can use hotter sparge water than usual, up
to 80 degrees C (176 degrees F), to reduce wort
viscosity, but by all means harden or acidify your
sparge water as usual. Wheat mashes compact
all too easily, so sparge and lauter more slowly
and carefully than usual to prevent a set mash.
It is common for wheat mashes to take up to
50% longer to sparge and lauter than normal
mashes.

For breweries equipped with mash vessels and
rakes in the lauter tun, working with wheat is
much easier. Thorough mashing-in is eased by
the agitator inthe mash vessel. Ashort proteolysis
restat 50-52 degrees C (122-125 degrees F) will
help run-off by breaking down some of the high
molecular weight proteins and gums without
excessively degrading foam performance. High
mash-off temperatures (76-78 degrees C or
168-172 degrees F) are again beneficial in
reducing wortviscosity. In the lauter tun, use the
rakes liberally to keep the bed open and draining
well. Rake systems that provide a lifting action

See Wheat continued on next page...
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Wheat continued...

close to the false bottom help prevent clogging
ofthe slots and are useful in wheat beer brewing.

Regardless of your mashing equipment, wheat
worts are turbid and will never clarify as well as
normal worts, so recirculate only enough to get
the particles out, usually 10-15 min. The high
protein content of wheat wort means that the hot
break in the kettle is quite spectacular and large
amounts of trub are deposited in the whirlpool,
so be careful in drawing off the hot wort. Cold
break volumes are also relatively large.

Wheat beer fermentations using conventional
ale yeasts proceed normally; some brewers feel
that wheat proteins are beneficial to yeast
nutrition. Excessive foaming may occur in
fermentors with insufficient headspace, in which
case silicone antifoam agents (available from
specialty brewery suppliers) can be used to
advantage.

Filtering wheat beers is a matter of personal
preference and consumer acceptance. If you
must filter, remember that the extra haze makes
filtration more difficult. It is often impossible to
get good clarity and chill stability without very
tight filtration or the use of chill-proofing agents
such as silica hydrogel. German wheat beers
have very high carbonation levels - 3.0 volumes
or so - but such high levels can cause massive
problems in brewpub taps. Normal carbonation
levels of 2.4-2.7 volumes are very acceptable.

A Dynamic Style

Americawheatbeeris animportant contribution
to the diversity and variety of styles in our young
industry. The challenge of wheat beer brewing
and the creativity inherent in the style will keep
us “wheaties” turning out new variations for
many years to come.

— Roger Bergen
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