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September Meeting

23. SPECIALTY BEER

This month’s meeting of the AABG is
Friday September 9th. It will be hosted
by Jeff Renner. See the map and
directions on the next page. The
featured style is Specialty/
Experimental/Historical Beers.

This is explicitly a catch-all category for any
beer that does not fit into an existing style
category. No beer is ever “out of style” in this
category, unless it fits elsewhere.

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 .................. Roger Burnes ............. Mead*
August ...... Patti Smith & Jeff Bletch ..... Sour Beers
September ......... Jeff Renner ............... Specialty/Experimental/
Historical*
October .............. Bob Scholl ............... 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

•

The category is intended for any type of beer,
including the following techniques or
ingredients:
• Unusual techniques (e.g., steinbier, ice/eis
beers)
• Unusual fermentables (e.g., maple syrup,
honey, molasses, sorghum)
• Unusual adjuncts (e.g., oats, rye, buckwheat,
potatoes)
• Combinations of other style categories (e.g.,
India Brown Ale, fruit-and-spice beers,
smoked spiced beers)
• Out-of-style variations of existing styles (e.g.,
low alcohol versions of other styles, extrahoppy beers, “imperial” strength beers)
• Historical, traditional or indigenous beers
(e.g., Louvain Peetermann, Sahti, vatted
Porter with Brettanomyces, Colonial Spruce
or Juniper beers, Kvass, Grätzer)
• American-style interpretations of European
styles (e.g., hoppier, stronger, or ale versions
of lagers) or other variants of traditional
styles
• Clones of specific commercial beers that
aren’t good representations of existing styles
• Any experimental beer that a brewer creates,
including any beer that simply does not
evaluate well against existing style definitions
This category can also be used as an
“incubator” for any minor world beer style
(other than Belgians) for which there is
currently no BJCP category. If sufficient
interest exists, some of these minor styles
might be promoted to full styles in the future.
Some styles that fall into this grouping include:
• Honey Beers (not Braggots)
• Wiess (cloudy, young Kölsch)
• Sticke Altbier
• Münster Altbier
• Imperial Porter
• Classic American Cream Ale
• Czech Dark Lager
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English Pale Mild
Scottish 90/American Stock Ale
English Strong Ale
Non-alcoholic “Beer”
Kellerbier
Malt Liquor
Australian Sparkling Ale
Imperial/Double Red Ale
Imperial/Double Brown Ale
Rye IPA
Dark American Wheat/Rye

Note that certain other specialty categories
exist in the guidelines. Belgian Specialties or
clones of specific Belgian beers should be
entered in Category 16E. Christmas-type
beers should be entered in Category 21B
(unless they are Belgian Christmas-type beers;
these should be entered in 16E). Beers with
only one type of fruit, spice, herbs, vegetables,
or smoke should be entered in Categories
20-22. Specialty meads or ciders should be
entered in their respective categories (26C
for meads, 28D for ciders).

Aroma: The character of the stated specialty
ingredient or nature should be evident in the
aroma, but harmonious with the other
components (yet not totally overpowering
them). Overall the aroma should be a pleasant
combination of malt, hops and the featured
specialty ingredient or nature as appropriate
to the specific type of beer being presented.
The individual character of special ingredients

Specialty continued on next page…

zootalure11@ yahoo.com

www.aabg.org

AABG Policy
AABG encourages
responsible, legal
consumption of
homebrewed and craft
beers. You mus t be at
least 21 years old to
attend AABG meetings.

Where and When
Friday, Sept. 9, 7:30pm
Jeff Renner
797 Scio Meadow
Scio Twp. MI
734.665.5805

Guide for New
Members

Directions
797 Sciomeadow is on the SW corner of Sciomeadow and
Hensley; the house faces Sciomeadow but the driveway is off
Hensley.

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.

From Ann Arbor – Take Dexter Rd. west out of town 1.4
miles past the Wagner Rd. light to Scio Meadow. Turn left
onto Scio Meadow, go down two houses and turn right on
Hensley. Jeff’s is the house on the corner with a three car
garage facing Hensley, the numbers 797 are over the middle
door. Park on the shoulder off the street or in the left of the
driveway and come in the back.
Via the expressways – Take I-94 to Exit 169, Zeeb Rd. Go
north on Zeeb ~1/2 mile to Pratt. Turn right on Pratt, go ~1/
2 mile to the stop sign at Dexter-Ann Arbor Rd. Turn right
onto Dexter-Ann Arbor, go ~150 yards to Scio Meadow, turn
right and follow the above directions to 797.

… Specialty continued
and processes may not always be identifiable
when used in combination. If a classic style
base beer is specified then the characteristics
of that classic style should be noticeable.
Note, however, that classic styles will have a
different impression when brewed with
unusual ingredients, additives or processes.
The typical aroma components of classic
beer styles (particularly hops) may be
intentionally subdued to allow the special
ingredients or nature to be more apparent.
Appearance: Appearance should be
appropriate to the base beer being presented
and will vary depending on the base beer (if
declared). Note that unusual ingredients or
processes may affect the appearance so that
the result is quite different from the declared
base style. Some ingredients may add color
(including to the head), and may affect head
formation and retention.
Flavor: As with aroma, the distinctive flavor
character associated with the stated specialty
nature should be noticeable, and may range
in intensity from subtle to aggressive. The

marriage of specialty ingredients or nature
with the underlying beer should be
harmonious, and the specialty character
should not seem artificial and/or totally
overpowering. Hop bitterness, flavor, malt
flavors, alcohol content, and fermentation
by-products, such as esters or diacetyl, should
be appropriate to the base beer (if declared)
and be well-integrated with the distinctive

specialty flavors present. Some ingredients
may add tartness, sweetness, or other flavor
by-products. Remember that fruit and sugar
adjuncts generally add flavor and not
excessive sweetness to beer. The sugary
adjuncts, as well as sugar found in fruit, are
usually fully fermented and contribute to a
lighter flavor profile and a drier finish than
might be expected for the declared base
style. The individual character of special
ingredients and processes may not always
be identifiable when used in combination. If
a classic style base beer is specified then the
characteristics of that classic style should be
noticeable. Note, however, that classic styles
will have a different impression when brewed
with unusual ingredients, additives or
processes. Note that these components
(especially hops) may be intentionally
subdued to allow the specialty character to
come through in the final presentation.
Mouthfeel: Mouthfeel may vary depending on
the base beer selected and as appropriate to
that base beer (if declared). Body and
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… Specialty continued
carbonation levels should be appropriate to
the base beer style being presented. Unusual
ingredients or processes may affect the
mouthfeel so that the result is quite different

complement the original style (if declared)
and not totally overwhelm it. The brewer
should recognize that some combinations of
base beer styles and ingredients or techniques
work well together while others do not make
palatable combinations.
THE BREWER M U S T SPECIFY THE
“EXPERIMENTAL NATURE” OF THE BEER
(E.G., TYPE OF SPECIAL INGREDIENTS USED,
PROCESS UTILIZED OR HISTORICAL STYLE
BEING BREWED), OR WHY THE BEER
DOESN’T FIT AN ESTABLISHED STYLE.
For historical styles or unusual ingredients/
techniques that may not be known to all
beer judges, the brewer should provide
descriptions of the styles, ingredients and/
or techniques as an aid to the judges.
Vital Statistics: OG, FG, IBUs, SRM and ABV
will vary depending on the underlying base
beer.

from the declared base style.
Overall Impression: A harmonious marriage
of ingredients, processes and beer. The key
attributes of the underlying style (if declared)
will be atypical due to the addition of special
ingredients or techniques; do not expect the
base beer to taste the same as the
unadulterated version. Judge the beer based
on the pleasantness and harmony of the
resulting combination. The overall
uniqueness of the process, ingredients used,
and creativity should be considered. The
overall rating of the beer depends heavily on
the inherently subjective assessment of
distinctiveness and drinkability.
Base Style: THE BREWER MAY SPECIFY AN
UNDERLYING BEER STYLE. The base style
may be a classic style (i.e., a named
subcategory from these Style Guidelines) or
a broader characterization (e.g., “Porter” or
“Brown Ale”). If a base style is declared, the
style should be recognizable. The beer should
be judged by how well the special ingredient
or process complements, enhances, and
harmonizes with the underlying style.

Commercial Examples: Bell’s Rye Stout, Bell’s
Eccentric Ale, Samuel Adams Triple Bock
and Utopias, Hair of the Dog Adam, Great
Alba Scots Pine, Tommyknocker Maple Nut
Brown Ale, Great Divide Bee Sting Honey Ale,
Stoudt’s Honey Double Mai Bock, Rogue
Dad’s Little Helper, Rogue Honey Cream Ale,
Dogfish Head India Brown Ale, Zum Uerige
Sticke and Doppel Sticke Altbier, Yards
Brewing Company General Washington
Tavern Porter, Rauchenfels Steinbier, Odells
90 Shilling Ale, Bear Republic Red Rocket
Ale, Stone Arrogant Bastard

Comments: Overall harmony and drinkability
are the keys to presenting a well-made
specialty beer. The distinctive nature of the
stated specialty ingredients/methods should
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