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Pass out BJCP guidelines, recipe, and notes

Poll: 

· How many of my Scottish bretheren are here tonight?

· How many of my Irish cousins?

· How many English bastards?   Booo.  

They’re not all bad, if not for them, my g-g-grandfather wouldn’t have moved to Philly, and I might not be in SD. 
· How many have brewed a Scottish Ale, Irish Ale, or Scotch Ale?

· How many people like some of the commercial examples they’ve tried?
· Does everyone have 2 taster glasses? 

· Don’t take too large a sample, we have 8 Scottish beers + _____ homebrews tonight 
General Description of styles: 
· Light 60/-, Heavy 70/-, Export 80/-: Clean, malty sweet, nutty, biscuity, dry finish and low hop bitterness.  
· Irish Red: Balanced, easy drinking, with moderate malt character full of caramel and toasted notes and dry finish.
· Scotch: Rich, malty, usually sweet finish  
Scottish Ales 
Tasting: St. Andrews Ale (Belhaven Brewing, Dunbar, Scotland) 4.6% abv and Scottish Ale Draught 5.2% 

BJCP examples of Scottish Export 80/-

BJCP Description (See Handout)
· Taxes on a barrel of beer -  Give me a 70
· Low ABV session beers: 60/- + 3% abv, 70 = 4%, 80 = 5%

· Only need 2.5-3% abv to get the mouthfeel and body like a beer 

· Don’t travel well, Can’t get 60’s in America (only on cask in Scotland), So homebrew one
· Use 60/- and 70/- as yeast starters. Pitch one tube into 5 gal of 1.038 wort, then rack Wee Heavy on yeast cake
· Smoke/peat described in early BJCP style guide, and homebrewers ran with it.  Not smoky in Scotland.

Tasting: Dark Island (The Orkney Brewing, Orkney Islands, north of Scotland) 4.6% abv, BJCP example 80/-, Described as having a distinctly chocolate, nutty malt taste.  The Dark Island label depicts the mysterious Ring of Brogar which resides in the Orkney Islands and dates from about 2,000 B.C.  It is a ring of 27 standing stones which are inscribed with runes and ogham.  It is not known how or why it came to be there.
Recipe (See Handout): 
· Hops don’t grow well in Scotland, & imported hops were taxed. Scottish are frugal people. Thus, malty beers! 

· 2 ways to do it: with specialty grains or with kettle caramelization
· Cover recipe & pass grains – take a pinch of each in order & taste (not the roasted barley & peated malt)
· Jamil uses same specialty malt bill for 60 to Wee Heavy, just increases base malt
· No peated/smoked malt in these beers.
· Careful with kettle caramelization for competitions, judges may perceive it as diacetyl

· Uses Cal Ale yeast for clean ferm at low temp

· High mash temp for less fermentable wort with more long chain dextrins, and Ferm cold (65F) for less attenuation (60-65%) = more residual sugars for increased body and mouthfeel.  Important in small beers.
Irish Red
BJCP Description (See Handout)

· Can be brewed as an ale or a lager

· More toffee character than butter (diacetyl).  There’s butter in toffee

Tasting: 
Irish Red Ale (Boulevard Brewing Co, Kansas City, MO) OG: 1.054 (13.5 degrees Plato), 5.8% abv, 28 IBUs 
INGREDIENTS: Pale, Carapils, Caramunich, Caravienne Aromatic & Chocolate malts. Magnum & Saaz hop 

Midwestern tribute to the legendary red ales of old Ireland. Our recipe combines six kinds of pale and roasted barley malts to provide a rich, toasty flavor and tawny reddish hue.

Murphy’s Irish Red Lager (Heineken, Amsterdam, under supervision of Murphy Brewing, Ireland) 5% abv, 

C+ on beeradvocate.com, nothing but branding info on their website

Pass out caramels

Scotch Ales
BJCP Description (See Handout)
Tasting:

Skullsplitter (The Orkney Brewing, Scotland) 8.5% abv
It is named for Thorfinn Hausakluif (SkullSplitter), the Seventh Viking Earl of Orkney. The Orkney Islands lie off the northern tip of Scotland at latitude 60 North. For 600 years they were ruled by the Viking Earls who owed allegiance to Norse Kings.

Wee Heavy (AleSmith, San Diego) OG: 1.096,  10% abv
Sweet and malty with a subdued dose of hops to provide balance.  

Other Scottish Ales

Alba Scots Pine Ale, Scotch Silly (Belgian), Brew Dog Beers: American style beers emulating Stone’s marketing

Tasting: Fraoch Heather Ale (Williams Bros. Brewing, Alloa, Scotland) 5% abv, 
Sweet gale and flowering heather are added to the boil, then after cooling slightly the hot ale is poured into a vat of fresh heather flowers.
Final thoughts 

· Tartan Day Festival, this Saturday April 4 (noon to 4), House of Scotland in Balboa Park, www.tartandaysd.com 
· San Diego Highland Games, June 27 & 28, Brengle Park Terrace, Vista, www.sdhighlandgames.org 
· Holiday Wine Cellar, Escondido – Jordan Wilson, Beer Buyer: will order anything if it exists in America.  Provide the name of the beer, the brewery, the beer style, the importer/distributor. Jordan@holidaywinecellar.com  760-745-1200
· Beer Wars Movie, April 16th  http://beerwarsmovie.com/
