FRUTTS & VEGETABLES



STYLE OF THE MONTH

Every few months we will look at a
selection of BJCP 2015 styles

e Group study for BJICP Exams

e Improve upon styles that are
tricky to brew or easily
confused with other styles

June 2021
e Fruit Beers
e Spice/Herb/Vegetable

July 2021
e Belgian & French Styles

August 2021
e Lagers

September 2021
e Porters and Stouts



BJCP CATEGORY 21: FRUTT BEER

Use the culinary definition of fruit. If you have to argue that your
ingredient “technically” fits here, it doesn’t fit here. Color, Bitterness,
and ABV depend on the base style.

e 29A: Fruit Beer
o A balance between fruit and the base style; fruit character can be subtle or
aggressive, but the end product 1is still recognizable as beer, not cider. Fruits
usually add flavor, not sweetness - additional sugars ferment out leading to a
drier finish.
e 29B: Fruit and Spice Beer
o Fruits and spices in balance. Distinctive flavors and aromatics should be
noticeable and blend well with the base style.
e 29C: Specialty Fruit Beer
o A fruit beer with a little something extra such, as alternative processes or
fermentables (IE gluten-free strawberry ale). The additional fermentable or
process should add a distinguishable character, otherwise enter it as a fruit
beer.
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PROVISTONAL FRUIT STYLES

@ PRX3. Italian Grape Ale
o Union between beer and wine, originating ]

in Italy to highlight different grape
varieties. Grapes can make up to 40% of
the grist. Aroma and flavor of specific

IBU

grape varietals contribute and should be
noticeable in the end product

@ rrx4a. catharina Sour 0
o Originating in Brazilian state of Santa

Mouthfeel

Catarina, similar to Berliner Weisse but é
stronger and containing fruit (typically g
tropical). A wheat beer with lactic go
sourness balanced by fruit addition. No
funk, no noticeable hop character.
>
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OCAL EXAMPLES OF STYLE: FRUIT BEERS

St-Ambroise Apricot Bellwoods Brewery, Fruit Mill Street Watermelon G.ranite Brewery . People’s Pint‘ & .
Wheat Ale Jelly King Raspberry & Wheat Ringwood Ale fruited SOBDL Tropic Like
473mLcan | LCBO#: 338343 Blackberries Wlth Raspberrles It’S HOt Catharlna

500 mL bottle | LCBO#: 17908 o O Sour
$2.60 S750 $3.50

*kkkk (© WrtosReview Fokdkk 50 (1) Wite a Review

Limited Time Offer
$2.95 Save $0.35 | untilJune 20,2021

Jk K 3.0 (4) Write a Review




BJCP CATEGORY 30 SPICED BEER

Use the culinary definition of spices, herbs, and vegetables. Tomatoes go
here. Includes fruit peels and zests, but no pulp or juice.

e 30A: Spice, Herb, or Vegetable Beer
o Still ultimately recognizable as beer, SHV adds complexity without dominating.
SHV may 1interfere with the base style beer characteristics such as head
retention. Result should be pleasant and balanced.
e 30B: Autumn Seasonal Beer
o Amber to copper 1in colour, aromatics that suggest fall or harvest seasons:
pumpkin pie, candied yams, etc. Cinnamon, maple syrup and squash are common. The
base style should still come through in aroma and flavor.
e 30C: Winter Seasonal Beer
o Usually stronger and darker than Autumn Seasonal beers. Aromatics suggest
gingerbread, evergreens, mulling spices. Nutmeg, ginger, and orange peel are
common.



RECTPE DATABASE EXAMPLES

e Spice, Herb, and Vegetable:

o Coconut Brown by Clayton Hoy
An English brown ale with toasted coconuts

e Winter Seasonal:
o Spruce Tip Winter Ale by Kieth Caines
An english strong ale with harvested spruce tips
o Winter Warmer by David Green
A rich porter with cinnamon



Lickinghole Creek Heir
Apparent Mexican Spiced
Imperial Stout

473mLcan | LCBO#: 617472

$4.45

Jodededede (0)  Wiite a Review

G|ICKINGHOLE CREEY

OCAL EXAMPLES OF STYLE: SHV

Waterloo Maple Spiced ~ Big Rig Pumpkin Porter  Great Lakes
473mLcan | LCBO#: 470485 Brewery
$3.20 Winter Ale

Rorschach
Decadence French
Vanilla Chocolate
Milk Stout

Henderson
& SOBDL
Hibiscus

Pecan Old Ale

473mLcan | LCBO#: 18020

$2.95

Yk kY 34 (7) Wiite a Review
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NEXT STYLE:

BELGIAN & FRENCH BEERS



NEXT STYLE:

BELGIAN & FRENCH BEERS



