ast June 1 had the plea-
sure of spending a week
at the Anchor Brewing
Co., for the most part liv-
ing out of their walk-in
cold box, Why? I was unpacking and
sorting the second-round entries for
the 1990 AHA National Homebrew
Competition. I use the word “plea-
sure” because any excuse to spend
time in one of America's finest brew-
eries, especially behind the scenes, is
pure pleasure to me. Ewven a week
wrestling with some of the most stub-
born packaging this side of UPS was
worth it.

There were certainly some
strange items included with the beer
in a few of the packages. I'm begin-
ning to believe that homebrewers have

developed little rituals around

<= packing up the brews to ensure a

safe journey and possibly a winning
position. One box had some poker
chips tossed in amid the Styrofoam
and plastic wrap. Still another had a
plastic Hawaiian lei encircling the
bottles. And to whomever sent the dog
biscuits, thanks, they went great with
the porter I was drinking at the time,
Homebrewers are a strange lot. . .
Anyhow, as I was talking to my-
self one rather lonely evening, sur-
rounded by cases of Liberty Ale and
heaps of excelsior and Styrofoam pop-
corn (or ghost droppings, as one friend
calls them), I thought I might put this
experience to some practical use by
pointing out a few things about ship-
ping beer, particularly to competitions,
from the unpacker's point of view.
What struck me as I tussled with
many of these stubborn packages was
the unavoidable mishandling that the
beer received as a direct result of the
style of packaging employed. That is
to say, the harder it was to liberate
the bottle from its wrappings, the
worse the beer was handled. For ex-
ample, bottles that were rolled up in

How to pack your beer

multiple sheets of paper (news or
other) or some other wrap, were al-
most impossible to get at without
unrolling. The quickest way to do so
was to hold the package in one hand
and pull the roll away as if it were a
window shade, Think about how much
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agitation that puts the bottle through!
And only a week or less prior to the
judging! I thought about it as I was
i : doing it, but with 50 boxes to unpack
T i and sort, and only an hour before
the Anchor folks locked up, 1
NortheaSt had to take the expedient
B road. Some entries were
rewers Supply wrapped so tightly
around the neck that
even when the
1-800-352-9001 Sikiors of tha
: bottle was exposed
Flght The BEEI‘ by tearing away the
TB.X' packing material, the
B > bottle would not slip out of
T its protective jacket.
Brew Your Own Lssenton o
oIt's Fun brewers who placed their individu-
oIt's Eas ally wrapped bottles randomly in a
JIFY g Fro sea of popcorn or ecrumpled newspaper.
U ﬁ“ “-"éa rY“ First I had to dig through the box to
- ;;“ ?”E ou find all the solid objects, then unwrap
oney each one. Not only does this disturb
: - R the beer via the movement involved,
This Month's Special: but I almost missed some of the bottles
All Tronmaster Kits because they were so well disguised
mSense | | e M
T cated on outside of the box
e how many items were inside, This is

Scientific Brewing Systemns presents
— Auto-Mash —
The most significant advance in homebrewing since electricity

The microprocessor technology that put a man on

Auto-Mash |s a totally automatic professional
quality mashtun for home grain brewers. . .

& Fully programmable — acid rest protain
rast, starch conversion(s), and mash out.

& Microprocessor lemperature control —
acourate 0-2°,

= Waler facke! heating — eliiminates burnt
grain,

the moon now enables you 1o. . .
& Mash with sase and accuracy of profes-
(h, 150° I slona! breawers.,

& Mash unattended — at night or while at work.

» Hit accurafe end reproducabla strike points
= you controf the sugaridextrin meke-up of
YOUF WOrL

@@@@

® Molorized Stirring — ansures uniform mash
lemperatures,

For mofa Information, send for “Whole Grain Brewing with Autc-Mash®
Sclentific Brewing Systems - 11258 Armold Drive, Suite 256, Martinez, Ca, 94553
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and helpful,
especially if you
have more than one
entry in the package.
These hard-to-get-at beers
make a lot of extra work for the people
at the receiving end. They delay the
job by making it very strenuous, time
consuming, and therefore frustrating.
And, as the level of frustration rises,
the care given to the task at hand
tends to erode away. Sorry tosay, but
we are only human! When we get
tired, we get careless. In spite of this,
I'm happy to report that none of the
breakage was caused by any of the
Bay Area volunteers, myselfincluded.

What seemed to work the best
were the boxes that provided a sepa-
rate compartment for each bottle.
Often it was a wine box with the di-
viders intact. Newspaper or foam was
stuffed into the bottom of each com-
partment to a depth of about 3 inches.
Then the bottles were placed and se-
cured with more stuffing material
around the neck. Generally the com-
partments bordering the outside of
the box were not used for bottles, but
were filled with stuffing. These boxes
are easy to open and empty and give
plenty of protection.

Using a six-pack holder also
works; however, it is best to put only
three bottles in each holder, Place the
three bottles in the alternate holes so
the risk of glass contacting glass is
reduced, Fill the unused holes with a
wad of newspaper, Also, bag each six-
pack in plastic or paper to make sure
the bottles stay in the holder, Pack
the holder in a box that leaves at least
2 inches of space in all directions for



packing material. Combining a six-
pack holder with a box made of
Styrofoam works quite well. Check
your local hospital or blood bank for
boxes used to ship lab samples and
blood supplies that must be kept cold.

Another system that works well
is the “box in a box" method. The beer
is packaged securely in a box that is
just a bit larger than the bottles it
contains (perhaps a 12-pack box from
Anchor or Henry Weinhards) with a
layer of newspaper or foam sheets
stuffed between the necks of the
bottles. This box is then packaged
inside another box that is large enough
to create about a two-inch space all
around the first box. This space is
filled with shock-absorbing material
to prevent anything from penetrating
the outer box and reaching the inner
one should mishandling occur. This
method requires that two independent
layers of cardboard be broken before
the beer is actually exposed. And it
does manage to keep multiple entries
gathered together in one tidy spot.

Several brewers sent their en-
tries packed in tubes. I used to think
this was a good way to go—they're
easy to pack, very sturdy and make a
nice package. However, I found that
the tubes are very hard to unpack,
especially if long enough to accommo-
date three bottles. Forget the tubes,
unless you incorperate them into a
larger box and simply use them as
dividers.

As for packing materials (outside
the envirenmental issues) keep in
mind how difficult it can be to keep
those Styrofoam things contained. If
you can, bag the popcorn first, then
use it like a pillow and stuff it around
the beer in the box. Crumpled news-
paper is much easier to control and it
is much more biodegradable. Several
brewers used vermiculite, that stuff
you mix with potting soil to improve
drainage. Boy, were they nasty boxes!
I suppose I should be happy that no
one thought to use spent grains as
insulation—oops, forget I mentioned
that ideal

When it comes time to secure the
box it is not necessary to use all of the
tape on the roll! Use just enough to
keep the box closed and the edges
sealed. A little added support across
the bottom of the package doesn't hurt,
but don't wrap the entire box in tape.

Padded paper or foam sheets are
available from most moving and
storage companies or packaging
stores.

= Use dividers to keep the bottles

Here are the high points:
= If you feel you must wrap each
bottle, use a material that can be
torn away, allowing the bottle to
be slipped out without rolling.

- The Essentials of Beer Style is an ideal handbook
il for the serious beer enthusiast, and an unparalleled
| source of hard-to-find information abour the process
of brewing the world's great beers. It is an indispen-
| sable reference tool for small brewers, home brewers,
and beer importers and distributors in their search
for information on rare or obscure beer rypes.

For those who want to know more about beer
tasting, the final third of the book is a full and
complere handbook on that subject--a gold mine of
information for aspiring beer judges.

The Essentials of Beer Style: A Catalog of Classic Beer
Styles for Brewers & Beer Enthusiasts, Fred Eckhardr,
224 pages. At your favorite homebrew supply shop or
order direct from Fred Eckhardt Communicarions,

P.O. Box 546, Portland OR 97207. $14.95, plus $2.00
shipping. Wholesale inquiries invited.
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THE RETAILER’S HANDBOOK

How to Succeed as a Homebrew Supplier

PRICING PROMOTION
QUESTIONNAIRES  DIRECT MAILING
INVENTORY ADVERTISING
AND MANY OTHER SUBJECTS

FROM TAPPING THE MARKET AND OTHER
RETAIL PAMPHLETS PUBLISHED BY THE AHA.

The Retailer’s Handbook has what the retailer needs to learn about the
homebrew/retail industry. Research, interviews and surveys provide the
material for this valuable book. 8 1/2 x 11, 147 pp., softcover, AHA
Members $35.00, Nonmembers $50.00. Add $4.00 for Domestic P & H.

Brewers Publications * PO Box 287 » Boulder, CO 80306-0287
Credit card orders: (303) 447-0816 FAX: (303) 447-2825
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FVEN THE PROS LEAVE IT TO

BME
THE BEST MALT EXTRACT

BME WINNERS CIRCLE

First Place and Best of Show “BME Dopplebock”
New York City Invitational, June 3, 1990

First Place “BME Pllsner”

New York City Invitational, June 3, 1990

ebock™

First Place “BME Welzen D:Jp K 0
" Y 2

Southern New England Reglon

First Place “BME Dark"
New York City Invitatlonal, June 3, 1950

First Place "BME Pllsner™
AHA 12th Annual National Competition, June 15, 1990

Distributed by Croshy & Baker * 959 Main Rd, PO Box 3409
West Port, Mass. * 02790 ¢ (5308) 636-5154

“TODAY'S HOMEBREWER ...
TOMORROW'S PUB BREWER!"

At NEWLANDS SERVICES INC. we know that a lot of North America’s finest Brewers and
Brewpub owners came from “modest beginnings” - usually the DASEMENT and
BATHTUD starts! NEWLAND'S U.5. Consultant, RUSSELL SCHEHRER, an award winning
homebrewer and now owner/Brewmaster of the WYNKOOP BREWING CO. in
Denver is a perfect example of @ "modest beginning.”

When you're ready o fake that NEXT step - or are even considering the possibility ...
call us first, Let NEWLANDS experience assist you.

NEWLANDS sErRvicEs INC.

Contact BRAD McQUHAE, Director, Brewing Services
PH: 1 (604) 384-4742 « FAX: 1 (604) 381-3506

Associared with: PREMIER RESTAURANT EQUIPMENT CO., MINNEAPOLIS, MIM. = U.S.A.

detailed information is included to
identify each entry. Also, if the
entry fees are paid for with a
single check, be very clear on how
the payment is to be divided,

« Don't place paperwork just below
the top flaps of the box, on top of
the packing material. All too often
this results in a shredded check or
entry form, as we knife through
the box to open it. Put the paper-
work in a plastic bag, wrap it
around a bottle, and secure it with
a rubber band,

* Be sure to clearly print the desti-
nation address as well as your re-
turn address on the box in
waterproof ink. Then even ifa
hottle does break and make the
paperwork inside unreadable, at
least you are identified on the box.

+ Of course, always mark the box to
indicate which end is "up” and
that the contents are “fragile.”

I realize that I have not hit upon
every point here. These are simply
the ones that came to mind as I worked
through the boxes in June. For more
pointers talk with other experienced
brewers, especially those who have
entered some distant competitions,
And, if you have any unique sugges-
tions, let them be known! E|]

Russ Wigglesworth is editor
of the San Andreas Prost, news-
letter of the San Andreas Malts in
San Francisco,

apart. Cushion the bottles at the
bottom and immobilize them with
packing material around the neck
and top.

» Leave about 2 inches around the
perimeter of the box in all direc-
tions for cushioning material.

* When using Styrofoam chips or
popeorn, bag them first and then
pack the “pillows” to keep the
stuffing under control.

* Don't use cardboard tubes except
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as dividers inside boxes,

* Don't overtape the box.

= Indicate on the outside of the box
how many “items" are contained
inside, You don’t have to be ex-
plicit, just say “contains three
pieces.”

+ Rubber-band the entry form to the
bottle with the brewer's name fac-
ing out.

» If several different brewers’ en-
tries are sent in one box, be sure




