@reetings and welcome !

Here we are just under the wire Incomplete Lexicon, ete. and the usual

F
U@est Ringdom
dfi again, Maothing too much out of the ramblings from lamoy
Ertmerﬁ’ @uilh Ty ordinary for us, I suppose, but this Well, I've wasted enough of your time
asue was worth the wait!
J Hiding in these pages vou will newsletter and I hope to see you all at March
etwsletter

find a wonderful article on period Crown, considerably drier than last vear!
brew i.'lx'_ which, "'-.'. the WY, ANSWErs
the |::_'|||.3:9-|.||!|'| |i|iEl.'|| last time in J!l""ll'll"'
article on Krausening. Among other
gems of information, Manfred
dizscloses what it was that the Englizh l R | K
brewers used instead of hops,
Also, there i 4 recipe for

Rydal of Grasmere-called,

ssue V

! appropriately enoggh, Weak Honess
Snrr ERnslan ke - — .". Drink. It's actually guite goog - 1
Fremont, CA 94555 K “N —— e tried it myself at Twelfth Night. “Thy
| i yourself!

On another note, :.'|||,|"|J find a
gredt period drinking song. If you're
really lucky, I won't sing it ai the nexi
Brewer s Goaild meeting, which as
usual, is Saturday after evening court
at March Crown,

Other than the afore mentioned

tems, expect 1o find the usual |‘:|':|||:~

e

of wisdom from Morgan (just read

O 'ﬂ'—rf

Morgan's Corner, vou'll understand

=
e

T

whyv I hold his word in such high

esteem), more of Gerard's Woefully




Morgan’s Corner

Greetings |

Firse of oll, I"d liks to say that 1'm toaly
amazed by this newsletter. It geis better with
every issue (I swear fhaf § am not holding a
sward fo Margan®s head and moking &ine write
hiz -ed] 1 wish o thank the editors for their
hard work (Insert applawse here). They even
manage to imprave my aricles withour really
trying

1 nlso wish o thank everyong for all the
brew they brooght to Twelfth Might For the
tasting seszion. The ane hour tasting session
only lasted 3 and 12 hours! We aticred up lors
of interest in brewing - not only i this kingdom,
but possibly in Caid and Atenveldr as well. All
in all, we emptied ahount a half case of brew and
gave omt 25-30 newsletters, We alse made
consct with several new brewers,

Mow, on Eirik's behalf, I"'m gaing te rant
and gave, Eirlk bas Been doing a wonderful job
oot the pewsletter (rer alome! -ed) but he needs
lots of kelp (he means witk the aewsletter -od)
Thiz newsletter iz a uzeful forwm for exchanging
lleas, ao let*s all do our parr. If you have some
recipe, procedure or article you would like to
share - gend i o him. If you have a question

aml can™ find the answer - agk him and we'll se

up a Dear Abbat column {after all, most of the
brewing wae done in monasteries in the middle
ages), There were some excellent brews ar Twelfith
Might that 1 wonld like to see recipes for - like
Frank the Forfunate's Cherry Beer, Gregory of
Grandsen™s Dry Mead or #1% from Chelgar. No
presgure, no pressure, but just a licele needling for
Eirik's sake (that's sake with ane ayllable, nor rwa )

Eemember, the next meeting is ar March
Crown after Sstarday evening eourt. Bring brew for
oUr presentation ab evening court. It promises to be
a fun ene (pleass see me before courr and 1711
explain},

One more note in closing - 1'm still callecting
brew from everyons for a Brewer s Guild domation
to Ducal Prize in Seprember. Please try to have your
donations for a "Taste of the West™ to me by June

Crown,

oo bap!

Drop o’ Good Beer
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Chesract For I tiker o drop "o good beer, [ dp
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And harmns Wi epas wharver ries

To rob o poer sarm af his beer, fir beer
Ama daveer Bie epar whoarver fries
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2 Lt mimiztery shaike e dury on caks
And caude povr wine o br does
Jo foumy 2 phay beap Mo bepad in sy telh
And give st @ skinfill of beer.

F. In harven fTelds teee"s aovking ofe yield
Thae babor of swch good cheer
To reap and movw and 1o make berley grow
And v give ur & dreg of good beer.

4. So fowg may Qoevs Elizabent relgn
And do her rubjects be dear
And wherever we poes we'll wallop ker foer
& vou' i give wr o sitmfull of beer.



The Absolutely Incomplete Story of
LBrewing in the Middle Ages

We're all here beconse of pretty much the same reason; the love of beer, whether it's the brewing
or the drinking. The commen folk of Medieval England didn't have much choice; coffee and tea had not
even been conceived of and the distillation process was as of yet unknown, Wine was, as it pretty much
is mow, a rich man’s drink and harder spirits such as cordials were kept by [adies of great mansions and
dealt our 1o only favored friends on special oecasions by the dram. The drinks left 1o the commaoners
were basically water, cider and beer. The focos of this amicle is on medieval beer and whar it congisted
of.

The basic ingredient 10 bear and ale is the type of grain used. At the time, other additions were
consitdered unnecessary. The historian Dr. Fld, in his history of Staffordshire, written in 1686, states
that “the art of making good ale is nothing else but boyled water impregnated with mault.” Az 1o the
types of malr used he deseribes a few: malted or unmalved cats, a malt of oats mized with that of barley
callesd dredp mault which Plot described as making “an excellent frezh, quick sort of drink” amd French
barley, n plant beswesn wheat and basley, These are none too surprising bar provide a good ides of wha
weag popular,

Drinking old, boiled grain must not have been too thelling becanse thers were many experiments in
Havering the ale of the time. Plot describes the brewers of Buarton {already renowned for their excellent
beer by the Middle Ages, vinally attributed to the quality of the water supplied by the nearby Trent) as
having

“n knack of fining it in three days to

that degres than ir ghall not enly be
paotable, but as clear and palatable as

one would desire any drink of the kind to
b which ... I goess they doe by patting
alum or vinegar Into @t whils o is
working; which will both stop the
fermentation and precipitate the les so
as to fender it potable a8 when it has
#aad & competent Hime 1o fipen.”

Experimentation ranged far and wide az to what was used to flavor ale, here are a couple more [
found. Ale-haof was produced by adding ground-ivy (nor ground-up ivy, but ivy than grows on the
ground) and costmary favosed a deink called Ale-cost. In regards 1o preservatives used at the time, a
mertion of Erca vulgars (sounds like a name for one of Ulls2on’s beews) hesth, or Ling was uged inzead
af Hops.

It is troe that Ling, among a host of other things, were used instead of hops in medieval brewing.

Hops wag known 1o England a1 least by the tme
af Henry V1 ns he prohibited brewers from its
use, This ban was repeated by Henry VIII,
probably becanse he loved spiced ale (anhopped
ale, this implies thai ale was addirionally flavored
after the brewing)., The date usually assigned to
the introduction of haps to England is [520.
However, this date really doesn't mean much as
England knew of hops almost a century earlier.
Despite hops’ “introduction” to England, its use
was girongly disapproved. For a lomg time after,
hops was congidered an a adulterant, called a
"wicked weed” and its use was checked by
legislation for aboul & century. This bias against
it was formally presented io Farliment by the
Common Council of the

City of London, asking that “the employment
of hops might be prohibited, because they not
anly apailt the 1aste of the drink but endangered
the lives of the people.” Ewentually, the
improvement tha this new ingredient made 1o
the stapls of English life came 10 be recogmized.
However, for many vears, the beer brewers kept
themselves distinct from the ale brewers, who

alene ariginally constituted the Brewer's

Company of London.

A guick note on the period use of the
terms “ale” and "beer”, Origimally, the Anglo-
Saxonsg veed the term "beer” to deacribe the
stronger brew made from the first mashing of the
malt that nsually sold at twice the price of ale. It
seems 1o have been dropped [rom this use
around the time that honey mead was popualar
amid was revived to distinguish ale fram hopped
ale, That's all my limited research dug ap on
perind brewing. Maost of it was palgerised from
Fredrick W. Hackwood's Inns, Ales and
Drinking Costoms of Old England, 19835,
Bracken Books, London. In's a huge wealth of
information which I will be passing on as 1 sift
through it all. Hopefully, this plece will sran a
few experiments and maybe lead (o 3ome
prizewinning ales. I haven't wried any of theae
vet 2% the anly part of brewing 1"ve been involved
with so far is the drinking. When trying any of
thess out, remember, there is "no such thing as
had ale - there are some better than athers.”

~-Hanfred



A Tloefully Incomplete Lexicon

Of Brewing Terms and Phrases
g Perceived by Gerard the Esoteric

Right put, 1'1] have you know that this Newsletter will go to copy tomorrow. [ jusr sai
down with the Scribe-in-a-Box to start my article. Eirik is standing he=hind me= with
his recently wrought mace {with a brand new basket hilt -oeoooah!), threatening to
do me in unless [ come up with something - anprhing - for this andcle (1'm sull gening
my armaur topether, so 1 can’t defend myself). 1 have no list of terms, no sources for
brewing paraphernalia, and a threat to have my space cot to make reom for lamov's
article.

S, there is nothing left bat to let the apologies fall where they may. There is no list
of lacal, not ao local, or far off brewing aupply stores (next lsave, | promise!). The

Lexicon is far more Incomplete than usual, and my pep alk ks lacking. So, that's
I'm sorry.

Weil, enongh groveling - onto the Lexicon:

Maepd: 0K, Almost everyone knows what mead is. Buot in case you don't know and
are afraid o ask: An aleoholic drink of fermented oy, wWaler, [runs, e,

Selegiion Pressure: The magnitude of evolutionary prESSUre, separately measured
as the rate at which one allele replaces another; coined by 1.B.5, Haldane and R.A,
Fisher - nothing to do with hrewing, but doean’t it soand great?

Smapke: This is not aa sirange as it seems. There are some traditional beers brewed
in Bamberg, Germany, called Roschbier, where they acwally kiln-dry and smoke
malved barley over open flames. The resulting beer is delicious, albeit vnusual, beer
tasting of smoke. As you may also smoke a portion of your geains in your barbecue
pit {apple, meaquite or hickory wood works best) or use "liquid smoke.” There are
waripus brands of liquid smoke available in the barbecue section of most super-
markets (use only those containing no other favorings, such as vinegar, salt, splces,
etc.). Llse it sparingly; only one teaspoon per five gallons give a well-perceived smoke
flavor. Smaoke flavored beers are traditionally brown in colour and are a wonderful

and period manner by placing the malt in a fully pre-heated pot before the wates.
This method was discovered accidentally by Eirik and myself (ir's not korribly re-
fiable e}

K \ traat with smoked foads. A smoke flavor may also be produced in a more natural

Slerile: An impossible, bul necessary, condition 10 achieve. There will always be micro-ofganiama in
youf ward (aee last igsue). Sanitation is the best sioation thar can be achieved.

In closing, [ again apologize for the rush on this isswe’s aticle. Next month, [ will do my hest to make up
fior it.

|Sources: The Complrie Jov of Nome #rewmj:.-d_v;r Hooky;
whenre' § Diciiodsy af die Englivh Lenguags ﬁmr

R3]

efore I start, 1°d like say that [ was forced to begin this article with a "B

L

o B o . : :
= _lr".l;]n:n:ause Eirik enly had two illuminated letiers, "R" being the other.

The Dregs

b Ranwss b Bieus T Origing

eally.

iicaloug] Vi can't expest written croativity 1 o froms 2
":I espectsd writer, such as my ever-humble self, when you
Justricd him to ihe limitaieons of an imadequate scrike with no

gy espect for he fiser aspects of e writtlen word?

Howewver, o true collegeste must rise sbove the suppeess b of the wdikaeed mases
that surround bim. But wiat do you expect, when my article is ost shorm by a bong-
wimdled dizaerialion ga, God knows why, Kragzening, which goes os gnd on, until
they 're foaming & ik mowih and fulling over backwards (Eirik, brisg se o leedin®
Waraey's Red Barred p And, God Forbdd, thar Gemrd put snyibing useful i one of
his sebmissions. And Morgan; don's talk bo me sbout Moggan - 1 have vet io read
anyihing but mindless drivel from our *head of the Brewer's Guild®.

1°d take over ronning this guild and writing this newslener if it wenen't for the fact
that | were far io bugy with mom smportant matters. But for now, you will bave 1o be
eatiafied with what [ beatow wpon you, Tar me with the epitkel "losny™, b 1
pomelimes enjoy casling peal: befom gwine

Lt ninl catwoaraling qunlicy. T sekd be weakd coen
£ up his porsen frors e bast boees -




@ eak Honey Drink L A

e L, Brewer’s Guild Contacts [
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Aeimsletter VBelated Stuff:
Eirik Tltgson

11 pts water

16 oz white uncooked honey

| rakl SN sliced frezh singer
-

(+.5 teaspoon dried orange rind

0.3 teaspoon ale yeast (Whitbread's)

L1 | I-\.':I"\-Ill'\l'ill YVEXSL Muiriens

Procedure

“leam wp and disinfect. Hemvenvber, s 1 fermeenied driok and we don™ want any oild yensis

1 -..l: ...| - NNy T g :.,-: b .-.-. ._ -_-:.I.:. .- -.:n-:-:l:ul Forre &l Wl (o ol Whe folulion; ghiss (hes il Qﬁhn}:thlng QEI'E.E @I“[h ﬁﬂﬁtﬂl:

Morgan Comner

e miene crugl foeme, add e gisger. et the mixiure Boal for another 10 minotes
5k Add the orange rind and kil for 5 minuies
&) Take the waord off of the Gre and allew to cool

Whem ihe woat has cooded. add ale yeasn s mrstrient, Pour ines one gallon jara end B with a fermenm Inck

i Form at the tep sl the bop, this is nermal as ale yeast is top

Principality of the Mists Pretwers
Sir ol Theopiilus

o chimmpagne boiles. Make sure tha you use chimspagne bonles becoase the mdmure & sil0l fermenaing

O) Age For theee dayy and drink, Yeom might w15 pul thig in the refrigeratsr afiee s Few days o 2low down B Tense il

inn penceas and reduce the chasce of hinken boicles. Thia drink will kKesp For about 5 mosth

e i sdapied Crom Sir Reselm Dugtes's hook The Closel (Opened {p 107 im @y edition) whech wis pablsbed by his

i aboud |60, This book coniains many recipes for meads and wines and is considered io be a pericd reference. [nmy
nlapdadion, 1 bhve lakem fome oF the Suggedlion: kal Hig Gooe, Duke Carisdoc of the Bow made in by besk A Miscellany
ot lbcnlly the use of more waler

-ILE[“I:[ ﬂl"trﬂi Uf H’ﬁ‘[ﬂﬂ.mf'l'[" This sesrabarss s oot s o Feial bt of th SUA, b sid doin war i Bais STA, Lac. pabcies



