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Chemical Sanitizers

Excerpt from “How to Brew”
by John Palmer
Once your equipment is
clean, it is time to sanitize
it before use. Only items
that will contact the wort
after the boil need to be
sanitized, namely: fer-
mentor, lid, airlock, rub-
ber stopper, yeast starter
jar, thermometer, funnel,
and siphon. Your bottles
will need to be sanitized
also, but that can wait
until bottling day. There
are two very convenient
ways to sanitize your
equipment: chemical and
heat. When using chemi-
cal sanitizers, the solution
can usually be prepared
in the fermentor bucket
and all the equipment can
be soaked in there. Heat
sanitizing methods de-
pend on the type of mate-
rial being sanitized.

Bleach

The cheapest and most
readily available sanitiz-
ing solution is made by
adding 1 tablespoon of
bleach to 1 gallon of wa-
ter (4 ml per liter). Let the

items soak for 20 min-
utes, and then drain.
Rinsing is supposedly not
necessary at this concen-
tration, but many brew-
ers, myself included,
rinse with some boiled
water anyway to be sure
of no off-flavors from the
chlorine.

Star San

Star San is an acidic
sanitizer from the makers
of PBW and was devel-
oped especially for sani-
tizing brewing equipment.
It requires only 30 sec-
onds of contact time and
does not require rinsing.
Unlike other no-rinse
sanitizers, Star San will
not contribute off-flavors
at higher than recom-
mended concentrations.
The recommended usage
is one fluid ounce per 5
gallons of water. The so-
lution can be putin a
spray bottle and used as
a spray-on sanitizer for
glassware or other items
that are needed in a
hurry. The foam is just as
effective as immersion in

(Continued on page 3)

Next Meeting: February 16th
Location: Lawerence Washington’s House
17247 Bonita Road

Madera, CA 93636

Schedule:

10:00 Brewing Demo
12:00 Club Business

12:30 Style Lecture— Batleywines (category 19)

01:00 Open taps

President

Sean Wood

Exec Vice President

Matt Humann

Asst. Vice President

Sean Railing

Secretary

Aaron Collier

Treasurer
Chris Steinkraus

Sergeant of Arms

Adam Steinkraus

Webmaster

Chris Steinkraus

Please bring a side dish to share at the potluck and some homebrew or some nice commercial
brew to share with the other beer lovers.
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January Meeting

January’s meeting was held at Bencomo’s
Homebrew Supply. Marshall Schott
brewed up an all grain pale ale for the
demo. The style we discussed for January
was Wood Aged and Smoked Beers. We
were lucky to have many great examples of
both styles of beer. The biggest event at
the meeting was the first of 4 styles being
judged for the WotY. Dry Stout was the
style and there were 20 entries for the
judges to taste. A special thanks to Tom
Pope, Don Thornton and Julian Bencomo

for judging all 20 beers!




(Continued from page 1)

the solution. Also, the surfactant used in Star San will not
affect the head retention of beer like those used in deter-
gents.

Star San is my preferred sanitizer for all usages except
those that | can conveniently do in the dishwasher. A solu-
tion of Star San has a long usage life and an open bucket
of it will remain active for several days. Keeping a solution
of Star San in a closed container will increase its shelf life.
The viability of the solution can be judged by its clarity; it
turns cloudy as the viability diminishes.

One last note on this product: Because it is listed as a sani-
tizer and bactricide by the FDA and EPA, the container
must list disposal warnings that are suitable for pesticides.
Do not be alarmed, it is less hazardous to your skin than
bleach.

lodophor

lodophor is a solution of iodine complexed with a polymer
carrier that is very convenient to use. One tablespoon in 5
gallons of water (15mlin 19 |) is all that is needed to sani-
tize equipment with a two minute soak time. This produces
a concentration of 12.5 ppm of titratable iodine. Soaking
equipment longer, for 10 minutes, at the same concentra-
tion will disinfect surfaces to hospital standards. At 12.5
ppm the solution has a faint brown color that you can use
to monitor the solution's viability. If the solution loses its
color, it no longer contains enough free iodine to work.
There is no advantage to using more than the specified
amount of iodophor. In addition to wasting the product, you
risk exposing yourself and your beer to excessive amounts
of iodine.

lodophor will stain plastic with long exposures, but that is
only a cosmetic problem. The 12.5 ppm concentration does
not need to be rinsed, but the item should be allowed to
drain before use. Even though the recommended concen-
tration is well below the taste threshold, | rinse everything
with a little bit of cooled boiled water to avoid any chance of
off-flavors, but that's me.

You can use different methods of cleaning and sanitizing
for different types of equipment. You will need to decide
which methods work best for you in your brewery. Good
preparation will make each of the brewing processes easier
and more successful.

Worthog of the Year Update

The judging is in and the top 3 Dry Stouts in the first round
of the WotY were:

1. Chris Steinkraus  39.33 points
2. Scott Bailey 37.66 points
3. Jeff Dashjian 33.33 points

The competition is still in the early stages and anyone
could win it. Be sure to register to enter the next style,
Category 23—Specialty Beer. Entries must be entered
through our new competition website, you can register and
enter your beer at http://www.sjworthogs.org/woty/ . Entries
must be entered through the website to be judged in the
competition. Please bring your entries no later than 12:30
to our March general meeting.

May the best Worthog win!

G v s

Pub-crawl Announcement

Yes it's here, the 2013 Worthog Pub-crawl!! Be prepared
for a fun filled day of great beer on the Central Coast. This
year the Pub-crawl will be on April 13th.

- Cost will $60 (just like last year)

- The breweries will include Firestone Walker, Figueroa
Mountain, and more.

- Seating is limited, so register early (registration an-
nouncement to follow soon)

- More details to come
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2013 “Worthog of the Year”
Official Rules

Dear Worthogs:

“Worthog of the Year” (also known as WotY) is an honor bestowed upon an individual who brews the best beers
through a single year. To honor this member, a trophy is given to the highest scoring Worthogs to highlight their out-
standing brewing skills. Please read below for official rules.

Official Rules

1.
2.

Only actively paid members may participate in the competition.
The competition consists of brewing 4 different styles of beer between the dates October 31 and the
September general meeting.

Each contestant must register their beers at http://sjiworthogs.org/woty

Competition entries will only be accepted at the general meeting listed below no later than 12:30
pm. Beers will be inventoried by the current acting Executive Vice President or any person on the
board who will not be participating in the judging.

All entries must be submitted in two - 12 oz. or higher bottles with the competitors name clearly
printed on them. You may also use the bottle ID generated for you when registering your beer at

http://siworthogs.org/woty. Any bottle that does not specify a first and last name will be disqualified.

Each candidate may only enter in one beer per style.
All entries will be judged by two or more judges based on BJCP guidelines using the official BICP score

sheet (http://www.bjcp.org/docs/SCP BeerScoreSheet.pdf). Entries that are out of style will be dis-

qualified.

Depending on the number of judges, scores will be averaged between the score sheets to determine
the value for that particular entry. For example; judge one gives 40 points and judge two gives 42
points. Your official score value for that competition will be 41. The participant with the highest cu-
mulative amount of points at the end of all four competitions will be awarded WotY.

The styles for 2013 and their dues days are as follows:

a. Dry Stout (Category 13A) will be due at the January general meeting.
b. Specialty Beers (Category 23) will be due the March general meeting.
c.  American Pale Ales (Category 10A) will be due at the June general meeting.
d. Saison (Category 16C) will be due at the September general meeting.

10. The Worthog of the Year winner will be awarded the trophy at the annual Hogtoberfest event.

May the best Worthog win!

Sincerely,

Board of Directors


http://sjworthogs.org/woty
http://sjworthogs.org/woty
http://www.bjcp.org/docs/SCP_BeerScoreSheet.pdf

President’s Message

Fellow Worthogs,

January’s c¢club meeting was a huge succes:
new faces. The new year has already brought a lot of new members to the club
and | ""m |l ooking forward to even more gr o

The first of four competitions for the Worthog of the Year award was held at the
January club meeting and we were glad to see how many members entered the

competition. The large amount of entries really shows just how many of you are
brewing, and I’ d |Ii ke to encourage all o

The board would also like to give a special thanks to the very knowledgeable
and experienced men who judged at the January meeting: Tom Pope, Donald
Thornton, and Julian Bencomo. These guys really know their stuff when it
comes to beer, and the club is extremely lucky to have them involved in our com-
petition.

Thanks again to all of our new members, I hope to see you at the next meeting!

Sean Wood
President
SJ Worthogs

beers. The shop is located on

'
Bencom() S the northeast corner of Olive
Homebr cwW and Arthur between Palm and

Fruit at . Hours of operation are
Supplies M-F 10-4; Sat. 9-5 we also take

appointments after hours and
on Sundays. Bencomo's is a full
service shop with great selection
of grains, hops, yeasts, extracts
and equipment. Homebrewing
advice is always just a phone call
away. Phone 559-486-3227

Address: 234 W Olive Fresno

Bencomo's Homebrew Shop
was started in 1991 in Mike's
Liquors on north Palm Ave.
Julian Bencomo has been brew-
ing since 1988, is a nationally
recognized beer judge, and has
won numerous awards for his
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Competition and Festival News

AMERICAN
HOMEBREWERS
ASSOCIATION

National Homebrew Competition

http:/ /www.homebrewersassociation.org/

Online Registration:1 p.m. MST, Tuesday, February 26,
2013

Entries Due: March 18-March 27, 2013
First Round Competitions: March 29-April 21, 2013

AHA Club Only Competition

May 2013
Extract Beers

Entries are due May 13, 2013 and judging will be held May
18, 2013. Entry fee is $7. Make checks payable to Ameri-
can Homebrewers Association.

Shipping Address

AHA COC

Stan Backlund

3604 Wren Court

Camino, CA 95709

(530) 647-2619

Hosted by Stan Backlund and the Hangtown Association of

Zymugry Enthusiasts club of Placerville, CA, this competi-
tion covers BJCP categories 1-23 where 50% or more of
the fermentable sugars must come from the use of malt

extract.
For more information, contact Stan Backlund

at backlunds@comcast.net.

Sam Adams 2013 Longshot
Competition
Dates yet to be announced.

Start brewing now. In the past

w there has been no entry fees. Some
benefits: great BJCP judging with
score sheets, Sam Adams swag for
entering, winners get a trip to the
GABF, $5000, and their beer made into a six pack! Plus
there will be transportation for your beer via a fellow
Worthog to the drop off point in San Francisco. You
have nothing to lose, so brew for this onel

2013 Mayfaire Homebrew
Competition

The 35th Annual Maltose Falcons

Maytaire Homebrew Competition!

(AHA and BJCP Sanctioned)

Registration closes: Thursday April 19, 2013 23:59 The
entry fee is a low $8 per entry, MUST be paid on line!
Registered Entries accepted March 30, 2013 thru April
20, 2013.

http:/ /www.maltosefalcons.com/comps/2013mayfaire

saturday, march 16th, 2013 - 1pm-5pm
visalia Rawhide stadium

RISH
tickets

Live music vy:

to Benefit the visalia sreakfast Lions cLus &
rRawhide sasenall foundation for Kids

4 celesration of
CRaft peER, Wme and fme f00ds

2013 Visalia Irish Fest
A Celebration of Craft Beer, Wine, and Fine Foods
Saturday March 16th 1pm —5pm
Visalia Rawhide Stadium
Tickets $30 Advance $35 Door

CAn Irtreduclion lo

SOUR

BEERS

BCds Pizza and

1st Annual Sour Beer Festival
Begins Friday February 8th
(runs for two weeks or until the beer runs dry)
30 different sour beers from around the Wotld like BFM

Abbaye Bon Chien, Del Borgo Rubus Lamponi, Lover-
beer Madamin, Baladin Wayan Sour, Cantillon and many
morelll You will not want to miss this opportunity!

Be


http://www.homebrewersassociation.org/pages/grow-your-business/banner-ads/the-brewing-network
mailto:backlunds@comcast.net
http://maltosefalcons.com/comps/2013mayfaire
http://maltosefalcons.com/comps/2013mayfaire

