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W H E N A N D W H E R E

Friday, March 10, 7:30pm
Roger Burns

1441 Greenview Drive
Ann Arbor MI

734-846-2325

Directions from Michigan Stadium
Take Stadium West past 7th Avenue. Greenview is
the 4th street on the left past 7th Ave. There is a
church directly across from Greenview, on the
right, with a blue church sign, so if you can find the
big blue sign, you can see Roger’s street. It is the
3rd house on the left. Parking on the street is free
and plentiful.

Directions from US23 S / M14 W.
Driving S on US23, take M14 W toward Jackson.
Exit at Maple Road (Exit 2), and go left. Maple will
become Stadium at Jackson Ave. Continue South
until Stadium makes a big turn to the left (about 2
miles from M14 exit). Greenview is the second
road after the curve. Look for blue church sign.
Turn right. 3rd on left.
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larger firm, the ale’s production moved to the
Midwest, and the beer was toned down to a
shadow of its former glory.

Other ales, of considerably less character,
continued to be produced in the Northeast
somewhat as novelty items. Many, in fact, were
not true ales at all in the sense of being top-
fermented. Fred Eckhardt, author of Essentials
of Beer Style, refers to them as “sparkling ales”
and notes that they were brewed to compete
with the American pale lagers. Like those beers
the ales had “minimal taste profile, minimal
hopping, and [were] lacking in hop bouquet.”

In due time many of these beers were labeled
“cream ales,” and whatever special character
they possessed diminished further. Most were
“bastard ales,” formulated as a standard beer
(although perhaps brewed to be just a little
stronger) and fermented with the brewery’s
regular lager yeast at a slightly elevated
temperature for a slightly harsher, slightly fruitier

American continued …

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.

See American continued on next page…

taste. In some states the term “ale” was a label
applied to beers of barely more than normal
strength and had nothing at all to do with the
beer’s method of production.

By the late 1970s and early 1980s virtually no
true top-fermented ales were being produced in
the United States, and America’s oldest brewing
tradition was in imminent danger of disappearing
entirely.

The new tradition arose in California. Anchor
Brewing Co. began tinkering with a real ale in
1975 (which eventually emerged as Liberty Ale),
and New Albion (perhaps the first true
microbrewery) introduced an ale a year later.
Within a few years homebrewers Ken Grossman
and Paul Camusi launched Sierra Nevada
Brewing Co., also in Northern California, and the
craft-brewing industry began to take its first,
faltering steps. No one at the time had any idea
of how much would change, of course, or how
quickly.

Since California (and soon the Pacific Northwest)

had no ale tradition to revive, the brewers were
free to create a new one. Although they were, in
a sense, emulating the British styles of beer,
what emerged was a distinctly American version.

In fact the American ale arose as the British ale
was doing its best to sink. In England industrial
consolidation had caused small breweries, with
their distinctive beers, to disappear. New,
“convenient” technologies were replacing the
delicate care of the old traditions and further
defusing the character of the ales. Outrageous
excise taxes, levied on the original gravity of the
beer wort, caused brewers to curtail the alcohol
content of their beers.

In the United States, however, consumers had
begun a reaction to the long trend toward
homogeneity in much of what they ate and
drank. Boutique wineries were blooming, and
newly affluent customers were looking at
everything from mustard to pizza, coffee to
bread, in search of new, more interesting flavors.
The radical approaches of Sierra Nevada Pale
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Ale and Liberty Ale, and all the pale ales to
follow, met with a surprisingly positive reception.

In many ways Sierra Nevada’s ale can be taken
as the prototype of the new American pale ale (in
fact there are two Sierra Nevada Pale Ales, the
draft version and
a slightly
different bottled
version; both are
classics). With
an original
gravity near
1.048 to 1.052,
Sierra Nevada’s
ale is 10 to 15
points higher
than a British
equivalent. It is
an all-malt beer,
and the malts
are very
American (two-
row pale,
caramel, and
dextrin). And
significantly, the
hop flavor is unabashedly American. In fact they
are primarily the signature Cascade hops, citrusy
and floral. Of all the American hops, Cascade
and her sister varieties are the most obvious
stamp of an American pale ale, unmistakable in
their assault on the palate.

Sierra Nevada Pale Ale falls smack in the middle
of the style’s color range, somewhere between
very pale golden and ruddy copper. Unlike many
British ales the Sierra Nevada yeast finishes very
crisp and dry, with none of the characteristic
British fruitiness. (The yeast is Sierra Nevada’s
one serious link to the old American ale tradition
— it is the same strain once used to brew the
classic Ballantine’s ales.)

Within a few short years American pale ales in
their myriad variations began to appear
throughout the Pacific Northwest and, eventually,
around the country. In its purest form the style
seems to still be a West Coast beer, with Eastern
brewers slightly more influenced by British
brewing revivals and traditions.

For a time it seemed as though the brewers
around Portland and Seattle were competing to

produce the most intense, most bitter, and most
hoppy beer imaginable. Amazingly, there were a
lot of us willing to egg them on, and the mid-’80s
hopping rates went up and up. Among the great
Cascade-drenched beers of the time were Grant’s

Scottish Ale, Portland Ale, and the real
Cascademonster, Pyramid Pale Ale.
Other beers emerged with different
blends of hops, and different character,
but always with an eye to challenge
and engage a new style of beer drinker.

With very few exceptions these first
American pale ales were draft-only
beers. Not only were bottling lines
expensive and demanding, but liquor
laws in Oregon and Washington had
ensured that few drinking places served
anything but beer and wine. An
unusually high percentage of beer sales
were in taverns, and drinkers were
already used to the notion of going out
for a beer.

As the craft-brewing movement spread
and the demand for
market share

increased, brewers began to
scale down the intense
characters of their beers, and
those that survive today are
far more restrained than they
once were. Admittedly, many
of those beers were out of
balance and one-dimensional,
but for avowed hop freaks it
was something of a Golden
Age.

Plenty of American pale ales
survive, of course. Like amber
ales, American pale ales
appear regularly on the lists
of brewpubs and
microbreweries. As amber
ales are defined by their malt
-- caramel malt giving a
characteristic copper color and sweet taste --
American pale ales are defined by their hops.
More specifically they are defined by the assertive
use of American hops — good, pronounced
bitterness and a noticeable, floral hop nose.
Although various hops are used, Cascades are

nearly a cliche for the style.

American pale ales can vary in color from very
pale to copper and are generally medium-bodied
and well-attenuated (dry). They are invariably all-
malt, based on very pale American two-row
malt, with some caramel and dextrin malts.
Original gravities range from 1.045 to 1.060,
generally in the middle of the range. Mash
cycles are very simple: single-step infusions at
152¡ to 154¡ F.

Yeast strains are typically very neutral, although
some rare examples such as Bert Grant’s Scottish
Ale have a fruitier, more obvious contribution.
Sierra Nevada’s strain is one of the most widely
used in the microbrewery industry. This yeast is
aggressive, neutral, and capable of fermenting
at relatively low temperatures (around 60º F). It
is variously known as 1056 (Wyeast’s number),
Chico (Sierra Nevada’s hometown), and
American Ale. Since the brewery bottle-conditions
its beer, the bottled products can be a source for
the yeast, but nowadays its bottling procedure
leaves very little to harvest.

Anchor uses open
fermenters but most
craft breweries use
closed, cylindro-conical
f e r m e n t e r s .
Homebrewers can
exercise their own
options: open primary
fermenters or carboys
with air locks.

Very good American
pale ales can be
produced at home with
malt extracts and grains,
as long as plenty of care
is taken with sanitation
and a good, healthy
yeast starter is pitched.
Hopping rates for
partial-wort boils should

be increased to make up for a lower extraction
rate. Dry hopping is particularly useful in brewing
this style of beer, as it really emphasizes the hop
nose. Another alternative is the use of a hop
back, passing hot wort through a screen or
basket of fresh, whole hops.
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