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THE PROCESS OF HOME BREWING
SOUNDS GREAT INTHEORY, BUTTHE
PRACTICE OFTEN CREATES STUFF THAT
TASTES MORE LIKEAWET RAGTHAN
A HOPPY BREW. INSTEAD OF PUTIING
YOUTHROUGH THE MESSAND CHAOS
OFSJVllZIlHON'{ E BREWING 1O1, WE'\IE
CALLED INAN EXPERT.

I{ead brewer at Sydney's Young Henrys, Richard
Adamson, has pulled his fair sharc ofbeers and
takes real joy in making them. His black wattle ale,
made rvith natire Australian ir-rgredients, has taken
out numerous arvards and his brer,rery produces
some really tasty beers. At the moment they brcw
three: an English-s['le IPA, a natural golden lap;er
and a take on a classic English bitter. A tart and
cloudy cider also gets a w-hirl. "Weve alrvays tried
to do something that isn't represented in the beer
market and make specialty beers that we can have
a bit of fun withj'Adamson says. "What's exciting
for us is the immediate f'eedback. To see people
really enjoy it is really rewarding; there's
a little community happening here."

Adamson bounced around a ferv ideas for the
Smiti ale - nread. golden ale. English bitter
- before settling on a French/Belgian-sq4e
farmhouse ale brewed with wild Australian
honcy from Malfroy! Gold in the nearby Blue
Mountains. "We wanted to do somet}ring artisan
but approachable and friendl/,'says Adanson.
"Id describe this kind of f'armhouse ale as dry
and tarl; it shares some ofits characteristics
with wine, more than n-rany other beers."

In the agrarian days ofold Europe, small batches
offarmhouse ale were produced to provide workers
rvith drinkable liquid during brorv-srveating
harvest months. Wells rvere often far away and

generally filled with bugs, so farmhands were

allocated four to fir,e litres a day to keep them nicely
hydr-ated and, quite possible, slightly sedated.

Sf'les varied from region to region, but tu,o stood

out: 'Saison' (French for 'season ), a lorv-strength

pale ale brerved in French-speaking regions of

southern Belgiun-r, and Bidre de Garde ('beer

to store'), a stronger French pale ale brerved on

the Belgian border. Befbre the days ofcontrolled

temperature and sterile brerveries, both sq'les

w'ere generally brerved during the colder months

then sealed for consumption come summertime.

Drau'ing from the Bidre de Garde tradition rvith

a trveak on the Saison, Adamson's is a cleaner

kind of farmhouse ale. "Old Saisons are more

spice driven; they have a mix of rvild yea^st and

bacteria in there," he explains. "We ve gone for a
modern take on the s|lle using Australian pilsner

malt. Itt not spiced but relies on tl-re honey to
get some of those more interesting notes. Weve

done some natural carbonation as rrell; locked

up the fermentation tank and let the carbonation
plocess finish insideJ'

The process of brewing Smith Farmhouse AIe is
pretty straightfonvard and can be replicated at

home for those so inclined. It follorvs a simple

lecipe in tl-re sense that there's onll'one kind

of malt, and the hops are a fairly nerv Sunmer

varietal from Tasmania with a nice apricot aroma.

Home brervers should be able to source their

n-ralt, hops and yeast from home-brewing stores.

There are many decent outlets online and these

ingredients ale quite reaclily available.

To kick things along, Adamson has put together

a recipe fbr 25 litres. His tips: clean all your

equipment tholoughly and try not to brerv

in the bathtub.

SMITH
FARM HOUSE
ALE

INGREDIENTS

6.25k9 of Austral ian pi lsner malt

520k9 native bee honey
(Malfroy's GoLd)

209 Summer hops
IAu stra[ia n va ri ety, Iow bitte rn e ss
with apricot and melon f ruit notesJ

259 Summer hops
lfor flavour and aromaJ

White Labs BeLgian golden ale yeast

METHOD

Crush up your maLt using a mini  mi l t ,  then
combine i t  wi th water at  a rat io of  2.8 Li t res
to one ki togram of grain.  This is your mash.

Heat the mash to 63 degrees Cels;us then
hotd i t  at  that  temperature for  45 minutes.
Temperature is reaLly important as i t  af fects
how much body there is in the beer.

Recircutate the mash for 15 minutes;
th is can be done by f iLLing a jug wi th the
f i rst  runnings and pour ing i t  back on
top of  the grain.
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the sweet t iquid Inow known as wort)  f rom
the sweet grain and transfer the Liquid to
the kett[e or brew pot I these can be easi[y
bought f rom homebrew stores] .

Br ing wort  to the boiL and add 20 grams
of hops. Boi t  for  60 minutes then take of f
the heat and start to st ir .

Add in 25 grams of  hops and aLL of  the honey
and cont inue to st i r  for  15 -  20 minutes.

Transfer to fermenter'  Ia ctean pLastic bucket
or something simi[ar i  and chi lL to 20 degrees
CeLsius. Make sure your yeast is fresh and
alive then pitch Iadd) i t  to the wort.

The f inaL resutt  should be a bLond to
gotden cotour,  dry and nice[y tar t  to taste.
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