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April Meeting
This month’s meeting of the AABG is
Friday April 8th. It will be hosted by
Josh Budde. See the map and
directions on the next page. The featured
style is Wood Ageded Beers.*

AABG 2011
January ........ Randy deBeauclair ......... English Pale Ales*
February .......... Phil Wilcox JBC ............ Belgians
March .............. Rolf Wucherer ............. Bock*
April ................... Josh Budde ............... Wood Aged Beers*
May ................. Stephen Krebs ............ Pilsner
June ............. Chuck Warpehoski ......... Wheat Beers
July .................. Steve Darnell ............. Mead*
August ...... Patti Smith & Jeff Bletch ..... Sour Beers
September ......... Jeff Renner ............... Specialty/Experimental/
Historical*
October ................................................ Hefeweizen*
November ........... Chris Frey ................ Porter and Stout
December ........ Rolf Wucherer ............. Dark Lagers*
* Denotes AHA Club Only Competition Style
All meeting are the second friday of each month beginning
at 7:30 p.m., except for the July meeting (BeerBQ) which is
the second saturday.

AABG Pico System
The club’s pico system is available to members
for brewing. If you wish to borrow it contact
Mike O’Brien at :
734.637.2532
picobrew@comcast.net
Access the AABG Club System forum at:
http://tinyurl.com/29h7yxc
Newsletter: steve darnell

•

734.487.4045

•

22. Smoke-Flavored/Wood-Aged Beer
22A. Classic Rauchbier
22B. Other Smoked Beer

22C. Wood Aged Beer
Aroma: Varies with base style. A low to
moderate wood- or oak-based aroma is usually
present. Fresh wood can occasionally impart
raw “green” aromatics, although this
character should never be too strong. Other
optional aromatics include a low to moderate
vanilla, caramel, toffee, toast, or cocoa
character, as well as any aromatics associated
with alcohol previously stored in the wood (if
any). Any alcohol character should be smooth
and balanced, not hot. Some background
oxidation character is optional, and can take
on a pleasant, sherry-like character and not
be papery or cardboard-like.
Appearance: Varies with base style. Often
darker than the unadulterated base beer
style, particularly if toasted/charred oak and/
or whiskey/bourbon barrels are used.
Flavor: Varies with base style. Wood usually
contributes a woody or oaky flavor, which can
occasionally take on a raw “green” flavor if
new wood is used. Other flavors that may
optionally be present include vanilla (from
vanillin in the wood); caramel, butterscotch,
toasted bread or almonds (from toasted
wood); coffee, chocolate, cocoa (from charred
wood or bourbon casks); and alcohol flavors
from other products previously stored in the
wood (if any). The wood and/or other caskderived flavors should be balanced, supportive
and noticeable, but should not overpower the
base beer style. Occasionally there may be
an optional lactic or acetic tartness or Brett
funkiness in the beer, but this should not be
higher than a background flavor (if present at
all). Some background oxidation character is
optional, although this should take on a
pleasant, sherry-like character and not be
papery or cardboard-like.
Mouthfeel: Varies with base style. Often fuller
than the unadulterated base beer, and may
exhibit additional alcohol warming if wood
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has previously been in contact with other
alcoholic products. Higher alcohol levels
should not result in “hot” beers; aged, smooth
flavors are most desirable. Wood can also
add tannins to the beer, depending on age of
the cask. The tannins can lead to additional
astringency (which should never be high), or
simply a fuller mouthfeel. Tart or acidic
characteristics should be low to none.
Overall Impression: A harmonious blend of
the base beer style with characteristics from
aging in contact with wood (including any
alcoholic products previously in contact with
the wood). The best examples will be
smooth, flavorful, well-balanced and wellaged. Beers made using either limited
wood aging or products that only provide
a subtle background character may be
entered in the base beer style categories
as long as the wood character isn’t
prominently featured.
History: A traditional production
method that is rarely used by major
breweries, and usually only with
specialty products. Becoming more
popular with modern American craft
breweries looking for new, distinctive
products. Oak cask and barrels are
traditional, although other woods can
be used.
Comments: The base beer style should be
apparent. The wood-based character should
be evident, but not so dominant as to
unbalance the beer. The intensity of the
wood-based flavors is based on the contact
time with the wood; the age, condition, and
previous usage of the barrel; and the type of
wood. Any additional alcoholic products
previously stored in the wood should be
evident (if declared as part of the entry), but
should not be so dominant as to unbalance
the beer. If this beer is based on a classic
style (e.g., robust porter) then the specific
style must be specified. classic styles do not
have to be cited (e.g., “porter” or “brown ale”
is acceptable). the type of wood must be
specified if a “varietal” character is noticeable.

Wood Aged continued on next page…
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North East corner of
Washington and Catherine

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 and a small sampling glass to
keep your host from having to provide one. 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.
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AABG Policy
AABG encourages responsible, legal consumption of
homebrewed and craft
beers. You must be at least
21 years old to attend
AABG meetings.
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Exit 183

… Wood Aged continued
(e.g., English IPA with Oak Chips, Bourbon
Barrel-aged Imperial Stout, American
Barleywine in an Oak Whiskey Cask). The
brewer should specify any unusual ingredients
in either the base style or the wood if those
characteristics are noticeable. Specialty or
experimental base beer styles may be
specified, as long as the other specialty
ingredients are identified. THIS CATEGORY
SHOULD NOT BE USED FOR BASE STYLES
WHERE BARREL-AGING IS A FUNDAMENTAL
REQUIREMENT FOR THE STYLE (e.g.,
Flanders Red, Lambic, etc.).

Port, Sherry, Lagavulin Whisky or Calvados
Casks, Bush Prestige, Petrus Aged Pale,
Firestone Walker Double Barrel Ale, Dominion
Oak Barrel Stout, New Holland Dragons Milk,
Great Divide Oak Aged Yeti Imperial Stout,
Goose Island Bourbon County Stout, Le Coq
Imperial Extra Double Stout, Harviestoun Old
Engine Oil Special Reserve, many
microbreweries have specialty beers served
only on premises often directly from the
cask.

Ingredients: Varies with base style. Aged in
wooden casks or barrels (often previously
used to store whiskey, bourbon, port, sherry,
Madeira, or wine), or using wood-based
additives (wood chips, wood staves, oak
essence). Fuller-bodied, higher-gravity base
styles often are used since they can best
stand up to the additional flavors, although
experimentation is encouraged.

Wood is Good
By utilizing a variety of barrel types for
maturing, ranging from bourbon to
chardonnay to freshly toasted oak, brewers
are able to create distinctive beers of character
that stimulate a delightful sensory experience
that will certainly provide some warmth to
your holiday season.
Right up until the advent of welded metal
vessels during the industrial revolution,
virtually all beer in the Western world was
fermented and conditioned in wooden vessels.
Traditionally, brewers of sour ale use wooden
vessels to maintain a healthy environment
for their fermenting agents, while
contemporary brewers have utilized a huge
variety of pre-used barrels to impart unique
flavors into their beers.
Wood aged beers run a gamut of flavor
profiles, however their typical robust alcohol
content and mellow character enables them
to work well with desserts or alone as digestif
beers.

Vital Statistics: varies with base style
Commercial Examples: The Lost Abbey
Angel’s Share Ale, J.W. Lees Harvest Ale in
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