










- Boiling your wort in an aluminum pot will cause

oiFflavours in your beer. FALSE. Simply boiling a

batch of wort will not remove enough metal from

your aluminum pot to get into your beer and cause

metallic off flavours, particularly if you build up a

passive oxide layer inside the pot first. For new

pots, this is easily achieved by either boiling the

pot full of water for 30 mins to one hour, or by

putting it in your oven for 10 mins at 350 F.

- Aluminum pots have very thin walls, and are not

suitable for a boil kettle, particularly ifyou want to

install a ball valve. FALSE. Thin- and

thick-walled pots are made from both aluminum

and stainless steel. The material they are made

from is much less relevant that the thickness of the

pot.

The Bottom Line:

You can't go wrong with a quality stainless steel

pot, and they are a tried-and-true solution for lots

of homebrewers. However, aluminum is a viable

alternative that is much less expensive than

stainless steel. In fact, you can generally

purchase a larger and heavier aluminum pot

compared to the equivalently priced stainless

steel pot. In homebrewing, I guarantee you will

really appreciate having a larger pot that is heavy

and conducts heat well, speeding our boiling and

cooling times and reducing scorching. In my

mind, this far outweighs the cosmetic appeal and

somewhat higher durability of a stainless steel

pot.

Darren Bender

- Aluminum pots will react with very acidic

materials, and wort is acidic. NOT REALLY.

Wort isn't acidic enough to cause a problem with

an aluminum pot. In fact, both stainless steel and

aluminum are quite resistant to acidic materials,

and you need to be concerned more about highly

alkaline (i.e. basic or high pH) materials with your

pots.
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ANYTHING WORTH
DOING IS WORTH

DOING LARGE.

- Aluminum pots are simply not as durable as

stainless steel pots, so why bother, plus they will

scratch easily and harbor bacteria. PERHAPS,

BUT. .. Both aluminum and stainless steel are

durable enough for homebrewing if you are willing

to invest just a small amount of care for your

equipment. You simply aren't going to wear out an

aluminum pot in your brewing lifetime, so this is a

moot argument. Furthermore, scratches aren't

really a concern with a kettle since the heat of the

boil is going to sanitize it anyways.
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Beers 0" Vaeatio"
Canadians love to travel South when Winter comes.

We love our beer too. So, here's what you'll rind in

two popular warm weather Winter get away destinations -

Mexico c.nd the Dominicc.n R..epublic.

"All the countries of Latin America have brewing

industries, large and small. All produce beers distantly derived

from the Germanic tradition of lagers and pilsners, with the

occasional dark specialty.

A Lager is any beer made from bottom-fermentation. They are

usually golden in colour, of conventional strength and, in the

German tradition, the most basic beer of the house.

PiisenerlPiisnerlPils, on the other hand, is considered a

product of 'super premium' quality. Too many brewers take it

lightly, but German brewers take this style seriously, inspired

by the Urquell (original) brew from the town of Pilsen, in the

Czech province of Bohemia. A classic pilsner is about 5% and

is characterized by the hoppiness of its flowery aroma and dry

finish."

Michael Jackson

CERVEZA MEXICANA
Grupo Mode 10 have a huge footprint in the Mexican

market; making, marketing and distributing 12 different

brands, many of the products reviewed here. They own

approx 65% of the Mexican beer market., and as of January

2008, Grupo Modelo established a long term joint venture with

Molson-Coors. Big biz.

V1c tor1a (4%) by Cerveceria Modelo. A traditional

brand first brewed in 1865, bought by Modelo in 1935. A

delicate aroma of malt and hops, well-balanced, creamy head,

amber hue, available only in Mexico.

Montejo (4.5%) Cerveza clara by Cerveceria del Tropico,

another Modelo holding. Aromatic & smooth.

Es trella (4%) a clara. Estrella began in 1872, in

Guadalajara, and is now a stable brand for Modelo. Light in

body and aroma. No finish.

Corona (5%) Found in more than 150 countries, Corona is

one of the most highly-recognized Mexican products in the

world. Do I need to describe it here?

Barr1111to (3.8%) Marketed as a genuine draft beer in

a bottle, Barrillito enjoys national distribution throughout

Mexico. Guess who? Modelo.

Pac1f1co (4.5%) Pacifico originated in Mazatlan,

Mexico, in the early 1900s and has since become Grupo

Modelo's leading brand for the region.

It's a Pilsner-style 'clara', clear beer with a refreshing, smooth

taste. Most of the Pacifico production takes place at its brewery in

Pacifico, in the Mexican state of Sinaloa.
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Modelo Espec1ale (5%) After its

world-renowned Corona brand, Modelo Especial is Grupo

Modelo's third most important brand. One of the ten most

popular imported brands in the u.s.

So1 (5%) Spanish for sun, Sol was first brewed in Mexico

in 1899. It is a Mexican golden lager beer, with a refreshing

palate and smooth, mellow flavour.

Superior (5%) Currently the flagship brew of the

company. More a sharp pilsner than a pale lager.

Negra Modelo (5%) was first introduced into the

national market in barrel form in 1926. It is a premium beer

offering a balanced flavour and delicate aroma of dark malt,

caramel and hop.It has a bright, dark amber color, that's

topped with a thick, creamy head, a pleasant and soft blend

of sweetness and bitterness.

Leon Negra (5%) by Modelo. Leon is a

Munich-type dark beer, with some aroma and body with a

rich flavour profile.

The CuauhtErnoc-Moctezurna Brewery
was founded in Monterrey in 1890. Starting with the Carta

Blanca brand, Cuauhtemoc brewery produced its first beer

barrel in 1893 and won first prize in the Chicago and Paris

world fairs. The company produces a range of pale and dark

lagers, including :

Noche Bueno
Ed!t10n Espe c1al
(5.9%)

Their best brew, but only

available around Christmas

time. Pours an amber to brown

body, with white head, caramel

notes, some good hops,

perhaps a bit too carbonated

for some palates.

CERVEZA
DOMINICANA

Bohern1a (5%) Copper-amber hued premium pilsner.

Light bodied, smooth palate, short finish.

Carta Blanca (4.5%)The brewery's original premium

beer. Carta Blanca takes its name from the French "carte

blanche". Carta Blanca beer is meant as a token of thanks and

respect to customers.

The Dominican Republic is no different from other warm

countries in their beer production. Almost all are described as a

lipo pilsener. By far, the best seller and most high profile is the

eerily onmi-present Pres1dente. made by the

Cerveceria Nadonal Dominicana. Their aggressive marketing

teclmiques (rumour has it they hand out free refrigerators to any

new bodega who carries their product and fill it once a year for

free) have made them numero uno in the Republic.

Dos Equ1s XX (5%)

Popular Mexican beer named

after the city of Tecate, Baja

California, where it was first

produced. Tecate was acquired

by Cuauhtemoc Moctezuma in

1955.

Pre s1dente is straw/gold in

colour, light in body, smooth and easily

quaffable. No discernable hop presence, a

fairly neutral palate, but a light, easy dry

finish. No mas de 6% is given as its

strength. Almost always served encrusted

in ice and put in a small brown paper bag

for immediate consumption. The flavour

profile drops off considerably as it

warms. Though that was not much of a

problem, we drank quickly and copiously

- the heat & humidilty conspiring against

us constantly.

(4.5%)Tecate

Dos Equis was first crafted in

1897. Originally called" Siglo

XX" ("20th century"), the

brand was named to

commemorate the arrival of

the new century.



OLD BREW

Quis queya by the CeITeseria Vegana is another pilsener

of moderate quality, light gold in colour, light to medium body

but with a slight hop-malt balance and a smooth dry finish. A

little harder to find than the ubiquitous Presidente, but nice for

a change.

Also, no mas de 6%..

Soberana is also brewed by the CeITeseria Vegana, but

under license for some entity called CeITeseria

Dominico-Canadiense. Don't know the story or the

connection here, but this tipo pi/sener is not a lot different than

the last two. Straw-gold in colour, soft bodied, perhaps a touch

sweeter on the palate than its rivals, with a longer dry finish and

a strength of no more than, you guessed it, 6%.

Bohemia EspecialintheDRisbrewedby

CeITeseria Bohemia. Another so called tipo pi/sener for this

hot climate. It comes in a shorter, slightly stubbier bottle than

the rest, and offers even less in terms of taste or flavour profile.

It too can be described as straw hued and light in body, but

offers a slightly corny sweetness that is not altogether palatable.

The soft, dry finish underscores the blandness of this brew. No

mas de 5% tells it all.

Ambar, brewed by the CeITeseria Nacional Dominicana,

(the same folks that make Presidente) this is a fine example of a

Vienna style lager. Labelled a 'cerveza oscura', this is a dark

coloured, medium bodied, malt accented treat found in most of

those big Presidente fridges, just down on the bottom row or

generally towards the back. Oscura denotes its opaqueness of

colour, not brown, but a red, coppery tone indicating the use of

specially kilned malt that tends to leave a coy sweetness on the

palate, and lingers gently through the long dry finish. A

creamier head than its pilsener cousins, there's even some

aromatic flowery hop notes for the nose to ponder. All in all, a

well rounded beer of exceptional character in a class by itself.

fezz

AMBAR, cerveza oscura,

the best beer in the D .R.

CBRVECT~~<r~·C.porA.
c-....H.-n,1f/l.

OtoMo.AblW_.._A

Mill 81. Barley Wine

(11%) The 2005 edition

was a great beer when it

was released and it's

even better now. Truly a

full bodied, malt accented

heavy hitter. This brew is

dark with a slight ruby

hue featuring notes of

chocolate, raisin, caramel,

toasted malts and even

some spice in the nose.

This well balanced winter

warmer has aged

extremely well. I wish I

had another one or two in my cellar for next

year, or next week!

MN



Make cheques payable to Veryl Todd.

More info at www.netcon.ca/werthogs

W~artgl:.¢"l·~

will take place on

Wednesday,

March 5th, 2008

at 8 PM at the

The next meeting of the

C@wT@wrt Y:.¢·a~t

WILDROSE
BR~RY

9th Annual Lethbridge Werthogs

Homebrew Competition Saturday

March 8th 2008.

$6.00 per entry and two bottles per entry. Entry

deadline is 5.30pm on Monday, March 3rd.

Please Send entries to:

PRAIRIE VINTNERS

231 - 13th Street North

Lethbridge, AB T1 K 2R6

(phone 1-403-381-4145)

COMPETITIONS

Held this year from April 7th to 12th, 2008 at the

Bushwakker Brewpub in Regina, Saskatchewan.

There are significant prizes:

Homebrewer of the Year

GOLD - $200.00 value and brew one of your

winning recipes at Paddock Wood

SILVER - $150.00 value

BRONZE - $100.00 value

Best of Show

GOLD - $50.00 value and brew your winning

recipe at the Bushwakker

SILVER Award - $50 value

BRONZE Award - $50 value

Mead maker of the Year - $50.00 value

Cider Maker of the Year - $50.00 value

The Bushwakker Brewpub

2206 Dewdney Avenue,

Regina, Saskatchewan

S4R 1H3

For additional information, contact:

Competition Chairman Ryan Coulthard

(306) 359-0157

com petition@alesclub.com

The Ale and Lager Enthusiasts of

Saskatchewan (ALES)

15th annual Homebrew Open

Competition

• $5 fee per entry / 2 bottles per entry. Make

cheque payable to ALES Club.

.• All entries must be registered online at

www.alesclub.com

• Entries must be couriered directly to, or

dropped off by April 3, 2008 at:


