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Brewers’ Guild Ranking System
DEFINITIONS:
Style - beer, wine, mead, cordal, or non-aicoholic bevernge

Public Service Work - teaiching @ workshop, submifting articles or art io
nevwsianians, hikdng @ cordest or tasting, etc,

Proficiency - competency in & style, as judged by follow brewers from a
sampiing of af laast four different brews

RANKINGS:

Apprentice - Anyone who wanis to play and participate in the Brewers' Guild
activities. (1s antithed to wear the Guild badge on a green fiald. )

Journeyman - Someane who ks proficient @ al oast one style of brewing and
has pariormesd al least one pubbc senvice work, (s enlithed o weaar the Guild
baoge on a blua Tald .}

Craftsman - Someone who is proficient in at ieast two styles of brewing. and
had pariormed &t least Thres public servce works, (s entiied o waar the Gusid
badge on a md feld. )

Master Brewer - To achiave Tis rank you must have afigined the previous rank
of Craftsman, ba nominated by your fellow Craftsmen, and be approved by the
other Mastor Browors. (Is onlitiod to wear the Guild badge on a pumpbo field )

Brewers putside of e central Kingdom, of in (e mone distant regons of the
Marches, may achesve wards up through Crafisman by partcepsting an fhesr
bocal gvents. Such ndviduals should write to the Guld Master to nform him or
higr of thew evel of participation

Tha Gusild badgs = a3 foliows: “Faddiesa, A tun palireiss Or chamgod wilh a
laured isaf verl.”. Tha lun, as gererally depsched, is a woodan bamal

Tha West Kingdom Breswer's Gusic newsletier is an unofficial publication and s
printed and published Srough donations. It is published ol no cost 1o tho
Brewers’ Gueld or the 5CA. Membars who would e 1o have & newslaiier
railad i Thsir foeme Bno welcoma o donata § 7,00 por year o tha Guld
Chioniclor. Both stamps and sutabl coins of the roatm will De ghepfulty
accapied! Some small number of rrwiletians will Do avaiable 8! Crown events
Wa would ancourags all genties who have omadl o poonpt thoer nawalattar by
thal mdium. E-nawalsiier subscriptions am froa,
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Ginsatrgs Alll Oince agan e lime fos coms i publieh our Brawsscs Guild Nessletied
Wa afe looking for now OMcens and Reprosantatrves|l

Hivw for the Mists and o nonded
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b @ S voroun weniy, run the Principaliy Brewes's Guild meetngs, and
amange for the funning and judging of the compeiiions al Te manis.

i, Bty Thorvaidadolir, am looking for a replacemant as Chronicier. As the new feod of e
Rl Wiorke's Gulld aod Boyal Adman, | nesd (0 pass off this job Requirermants. Produads &
rerwsbatiar for every Crown evard, both Comnets #nd invesiitures. | solcit aricks from
mimbars. If te Brownrs Guild i eaching &l an event | publish the notes for (e classjes) in
e Pewsionor VWors case, | ahwiys Ty 10 have i least 3 handoul with compestons and
{gorsbral contact information. | con give you all of Tw basic fed 1o pal Stared - no use
FrTnng the wisosl|

2003 Wiest Kingdom Brewers Gulld Contest List

|Em Beer — Thare wil be 2 class on cordlal making and wine making.
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Crown  (Comsal - Class on drnks servd ol @nd winemaking

(1270 ___No Conpatiion =

|March Crown Orinks sarved hot - Class on non-aicoholic dria.

Batane Asears papsr on Mede vl Brewng
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Wateh muf Wabsde ki the svnouncemania of olfal UpcCrming competfons

REMEMBER Thas (s shsmys an "open” brawang Calegony M ewary Drawing compation.
Tty s an encedant for tewwears of Al leveis o hawve somBOnNSs

faestis ihsir e B pive thom fesdback. Cuf gonl with S “open” category i to alow
eopis 10 gol fesdback on their brews when (hey want and reed £, without having 1o wall ko
a specific calegory o e on the scheduls,

Masier Hervy a9 Eynfabos will be eactng & dass on Wi making and a cass on (ol
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e ol PweskeBiers 1 P neat e wooks 50 Ml ey Cn bacome mdanenced We have
sorme truly swesome articies’ The wi i hitp.eww casndanh org/brew hitmi

“Wing in The SCA™ wat 5 heo part avticls, onginally publshed in Jan. and March AS X000
oy Maier Fenry a0 Eynhaliow. Masler Browar

Pity e poor wine, ore of s Mo Cvanoosed Dl Sl G0 B made bo SCA browens.
Thers'sa winarmaking that owes i exislencs o the modem browing
fcrvemanl For sute modeim can be mor palaiabie and consistant, bul credibls perod
Blyls wirsss are 0l possibis. N pesdsnts could Begv B Fuidneds of yaan sgo, And aven
thouisands of yasts S0, we Cah Baew il oy,

The Fesbcry of Termonied drinds e wans Das boen irerwired wilh Himen Daraveo §nos
M Brat e MoW 1D SSIFRTE juites G Toodslufe o akcohol  Archasologeits
QENOTREy BoTea T QIR wane NAS DTSANY Been made for the st 10,000 years, and thai
mead nas procably Seen aroand for even longer. For cenain, wing was farmontod in the
Caucusizs and Mesopotamia mgiom smund 6000 BC. Some spoculsis that ofher wines
rmmﬂmmwhumdwmw

T origans of ' woid wins can be fourd in Criel. D wond 0inos rskemed io bolh
fnrrreind groce juice s iPe feerrentation of any ofed irull as well. Ajia from P name .
Aehans i MOSE widely Gienk confribution io winamakang s i pmphors.
Arginona gaee Romans andg e bty 10 creals agod wines which had nuemenus
DRI NG CTRMNG Wi Wil (FRier ity Geosks and Romans put a moch
ArEItE TEhIT o e process Bun dd ller groups. Afler the (ol of Fome, most
wires sufferod gualy winSl B siniosnth conlury

The Gresk practicn of sddng of Seawatsr (0 WD was S0ns in oiler [0 ‘Twesten’ e wina_

b Finegs Madiral Paaiory, peawaber wias Baded 10 eniven Be anoo@ines of el
wirst’ Thi hasis of M pracics cah be undorsiood by The modem practios of safling
arapeing o enfance Fa sssotnnes. The sall macts with ™o accds 10 Creots BRI LN
T EEss Swst T FRNTENS Mnton (e Sikeion willh seawaler in their mcpes for Tireak
wing' ABOUGH § may sesm odd. TuE pOCioR wid confifued even i Medienal bmes, when it
WA COTETION raciion D st wAne andl bier CASkE W saa waler betwesn usos Thons s
i hecandod rdormasion (sl medieval pecpies specfically isaied Bwr wins wish Soa waler

Mand, o honey wine, abuned promaanBy in wilngs ke Beowull and he wriings of
Taliosin. Neary every group drsnk mead including (e Cadts and the Morss. Thsophrastis
Cidiours™ that the Gemsks usad Honay in Iheir wines Decouse |
Qdve B Dlasante tse’ 10 L For By put o Te B 8 ump of dough wiich has been
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TS WA WOTE 3 DOSHAAT M T G BAFINGS Such B4 il of Priah-Holep (o 4000 BC)
Thete pairtngs dopsct graps vines trainsd on high, arche frelists. This melhod of growing
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schibbion, M paTlings s show the hanmstang and makeg of wirm rom S grages
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ASugh wine has @ long islory, e sidest wrvving rRope in the workd @ for harkey beer 1@
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Hamamnarabi @masnd 1 TAGEL, show Al bt pliyed I important rois in

vituals, myths and modical practioss. i was drank by aill
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abiche bry a8t ruls. B penalty for overchargang., for wirs diowrang, T Laws of

Harsmurabl sre also egpcl inchuding loss. of Emb, o e when @ comes (o the making seling
il purchasing of wirs,

Wirss prapab irivalad e works wah he Phgencinng Wi (e Phosmimns sl e
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The Gireoks and I Romans Both sonsd thae wina in aifighl, cammis amghorss. This usa of
airlight sloragn phrmisad them 1o sions ther wired fof ong panods of Bme. As &
CONSOGLNGE, 300 vantae wires were Both posaible and vaksd Tra Greoks. woukd often
prrsares of fiavor ae wined Dy T aisbon of Marbe. and agiced. while Me FRomans had
devisnd & method of chapiaiiration (The addon of sugar o The mut io increase s polectipd
micohol) heoagh the addition of eiher honey, of bolled down must. Chaptakization atier
incraased the totsd alcohol content and mmproved the wine's resistancs io spolage

The fal of o brouaght with if Ioss béryond e obvous. | atso brooght [he ioss of e
ENOhorn &5 8 siOrage velsal Wine wis hereafiar slormd i widdsn Casks 68 &N a%emathe
o amphoraE. VWodd liteid ianpoalion of wing ond Be SSTIBLACE of bif ahd Backeda Ar
Gl WinEE 10 B0 100 ey Bnd I skored 100 lng - 16 kem 40 vindged Trom T sction of
Tl DbChsru Fibpang O wirsil 10 B 8 dir-abog SUDUE Dated had aradod Bnd would nol
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by saration ol B wing duing s racking. The addtional cxygen dissolved in the
wing Increased Te rate ol coiaabon of sstens and Rghar alcohols which HoDuns durng nofmal
mgning, ety maloawing B wind mich mons gty

S0 whast 1o 00 Bs a0 S0A bepwtrT Part Two of s arficls will appaas in ths barch Crosrm
miiinm of T reraEeneT - Sy funesd!

Wire i The SCA, Pan 2
Masder Hesity 87 Eyrraios, Mawor frwwar
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o you wind o Sa0ve B peniod ityls wine. maks i @ Roahor vadistal i whal ahoul B wwing
yousr crat? Tha simgks dniesr 1§ gvailitis 09 1088 &8 y0ur ciosnst brew slame. Companiss
T vy FRCE win ks TS Uss concenirEieg grape wice Mo il Nl your Welch's froaon
juica concentrntsl

Mhaking 3 ki wine i kess abor-irtenales and chaapar than uﬂl‘qm

mm'q mﬂ' tﬂmlﬂhdmﬁ mﬂmdm
with grapes A

wihich coulld coat a6 ige as 5100 or a8 much as $400. K Tl yield the same volume ran

anyshars from $40 1o $100.

Sy oty arw plinciusive, conlaening all B additves youl neod, comaletely précmadiisied
i pdEion o M grops corcanirais. The moapes aft oaly 10 foliow and T redula ire
e A e oo Bepte T we R conprnie. Paty
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to a version rebying completely on pressed grape julce.
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plasiic {lood-grads ) spoon: Amying emoalar will maks mixng 8 fva-galion
SIFCUl Moth Wiootan spoons prossds refugs for Decieen
- piicres pou 1o masasurs the spoclfic gravity (55 of e wine must,
hose (5 feal) aSows you 10 Wansker wars DM ihe My lermeniee &0 8 carbay o
froen o carboy ko the et
Twea glass carboys (19 Her or S-galion] Thim & simost no chance of one wine
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houses your wine, 1he ofher | used whan you st tansiaring i
L escape mﬂw gotng
Large tood-graas plaabe funvsl will ke | sesy b0 rorsier chamning spenis or arry sddiives
wou muany wanl 50 pre=mis wilh eakcied wina
Wina Mief. l““ﬁhhh““ﬂﬂu“ﬁﬂlm

Lot gat slarted) Sanfiize il the vlensils thal will touch the mat, inchating e lermenter
Opan the can, pall of biadder pack in Ma kit Taske e conlents — Tey are afer ol iood! The
taste should be cean, Swesl and frilty. Pour e corsonts into o formenter and add
tha first group of Ingrediands. waler, sugar I reguired, any wine acids, grape (annins and



muirents. Th recpe Ml comes wish your U8 will b vary secific. Oncs you hoe mined the
Hmwhhmdmwi-ﬂ_mmﬂ-mm

You P W b [ 3 spacilic gravity redding, Ehaugh (e will sy

I youi've never wsed @ hydrometer, if's easy First sandize o hysmeneter and pacs @ n the
Meraty-hade Mot and read the value on e “specilic gravity” scaln whens ihe urecs of T
fiqusd crosess the hydromater. Spaciic gravity (SG) s the density of the kquid comaared 1o
wanisr, which has an S0 af 1.000. O of B olher scales mossures your fnshed sire's

Fermarntation lemporaiies is o Dersonal Choics. bt tan have 8 big impact on Ihe aste of T
firintod wane. Uisuaily, red sines are kept a1 80° F 10 siae off Ths lossens colonization or
muftipicaton of cwids SOfone thiry Begn the tenmantabion process Once lermentation
has L commimon o ring Mat lerssntng red ino an srvmnment batesen TO" F
and 55" F. Whites should begin betwoen 72° £ and 75° F and than ba brought down o 68" F
o finigh feemnanging, Belos 88° F and Fisk & “shuch” fermentation, Mot ko warry, If ha
lerranratatan Qota ik pemply walm it up oo rap e wdes of B Srmerter 1o o ihe
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rack the wine, The mohing process is comgisies Tees 1o fur Gmes during the ceation of
your wana. Tha e PUEposE i o draw the wine off Tha sediment info 3 frosh, sanszed
carboy. ¥ you opt o ledve B wine o fhe sodimont, 28 was 1 more period inchnigue, your
wine will Bty pather soma off favan. Racking i easy. PIacs the prmary lermentsr on &
tntda fop, Place the Wi plasiic srd of the sphon tubs af e botlom of Bw Ismentsr. Sucs;
T 10 T BT shaply On B ofhid end of the sphon hose ond guickly place that end nis
Thay Pk of e carboy, of aflomalely Bl B aiphon bibe with slocie waled ored bel P water
AR (P S I you choDes Bh U0 sl 55 #ior T wiphon, i) B walar drain 0o o
BE[Ie Container, putling e and nilo the secondary carbay once e wing slaety coming
IoUgh, Yiou may want o Este B mist 'y 2 good way io determirn Tt geenything
s haaityy ana you may stan getiing an of fhe Bavors in T finshod wing. Afinch
tru airlock. Leuve S winn for lon days. Afler len days, nepant the previocs sop. how e
Efut wine for Bres i four weaks, Afer this lime, you will do the st racking. After all e
Facking. iry ko find & cool, dark area i allow pour wines io rest. A dark closet or your cellar If
youi have one e ickeal

Fining & & (rocess Tl sxds in the setiing of particulsin matter in 3 fnished wine. Mot all wine
ets il foar irinig, Ad Ty v formuiaind o provade prediciatis esuls Some ngrdiss
helz 1o clarify fhe wene such as tanning ana cak g Th o] common mods fining
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SEOnQe Lashes - i1y sany (o o & et ey hal wou'l S (oo strong i,

¥ Can mino e e wene, Bul @ B0 4 penod techregun A carsllly rackad wene ! has
bean proparty fned wil nol nesd any Gfenng. 'Wine 2ands B boier chance of enjoying 3
Faaailty botte-maturation porkod shan il & (res o sodimants and the ke A Stered wirs
will o b rosdy 10 drick. soones and will be have betinr stablity than an unfillergd win
Many shops will an or ent Sireion wls, ask ihe nelador how bo use B 'S your call

Bottia and enjoy!
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