Rochford IL

Beer Trivia Question
What is the style of beer developed in London in
the early 18th century that uses brown malt? The
style was named for people known for carrying
objects, as this style of beer was very popular
with this profession.

Homepage: Forest City Brewers



https://forestcitybrewers.us/
https://www.facebook.com/groups/193872133963601

Forest City Brewers
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April 2026: Fruited Sour

1%t Place
Mark Davis - Raspberry Sour

2" Place
Ryan Petty - Blueberry Sour

3 Place
Hazel Bergmann - POG Sour

April Open Table
1%t Place — Mark Davis — Neapolitan Stout

2" Place— Mark Schandelmeier — Almond Horchata
Mead

3" Place— Three-way Tie
John Majchowitz-Winter Seasonal Beer
Scott Walker-FestBier
Dave Benson-Citra Pale Ale w/Honey

Honorable Mention
Mike Aston — Belgian Wit

Current Point Standings
https://forestcitybrewers.us/index.php/contest-points/

*Please remember to preregister your
beers for the Brewer of the
Year contest by registering your beer thru the Forest City
Brewers web page.
https://forestcitybrewers.us/index.php/pre-register/

Upcoming Competition Styles

May 2026: Helles Bock

June 2026: Low to No ABV Beer (0%-2%)
July 2026: IPA - Any Style

August 2026: Hefeweizen

September 2026: Kentucky Common
October 2026: Fruit Beer — Any Style

And The Answer is....
Porter



https://forestcitybrewers.us/index.php/contest-points/
https://forestcitybrewers.us/index.php/pre-register/

T TASTERS GUID

UPCOMING TASTERS’ GUILD
April Tasters Guild will be at Famous Dave’s
February 15th, 2026 5:30 -8 pm

May Tasters Guild — 5 Bines Brewery — Thursday night
June Tasters Guild — Hairy Cow

UPCOMING CLUB EVENTS

Forest City Brewers Spring 2026 Northwest Ale Trail
When: Saturday, April 25th, 10am to 10pm (times OLIJF»r§eEII|;,eE;!3c§OHASYC.§
elun/Droport: O Kiart aring o on Eust S , S
Street 18-21 (:rgibt
Where: Breweries in Northwest Illinois T 3 2026

Rockton, Illinois

Bus Trip — April 25th trip to various breweries. $40 per
member, $45 per member guest, $50 for each non
member (Paypal fee will be extra $3 per seat)
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The BIGGEST brew day of the year is almost here.
Now officially in its 37t iteration, the American
Homebrewers Association (AHA) has held Big Brew
Day annually on the first Saturday in May since 1988.
Big Brew was created to celebrate and encourage
home brewing around the world. Whether you’re used
to cranking out 5-6 beers a month, it’s been several
months since you’ve brewed, or you’ve never brewed -
we welcome ALL!! Join us for a day that will include a
group brewing session from start to finish, socializing,
and information on becoming a club member.
When: May 2nd - Urban Forest Brewery
10AM -3 PM




NEW FOREST CITY DISCOUNTS

Our very own club President sometimes utilizes a
nifty little brew system called ‘PINTER’ from a UK
company of the same name.

It’s got to be the simplest way to make 12 pints of
beer in a single vessel measuring about 10”
diameter x 15” long, so it fits in a fridge. You first
sanitize the vessel with a vial of sanitizer, fill it with
cold water, add a sachet of pre-hopped liquid malt
extract (they call this a ‘Fresh Press’ and have 20 or
30 different recipes), add the provided dry yeast,
close the cap, give it a shake, connect it to a
‘brewing dock’ and leave it at room temperature
for 5-10 days to ferment. Then remove the brewing
dock, leaving behind the spent yeast (this is
accomplished with no exposure to air, like a conical
fermenter with a bulb), and put it in a fridge to
condition/carbonate for 5-10 days. It’s then ready
to tap direct from the vessel. Key point, there’s no
mash or boil involved - which is good if the smell of
malt and hops aren’t super popular in your
household! - and no utilities are required. The unit
is well engineered and built, and it looks really
sharp too; you could set it on a counter for a party
and it would be a talking point! From talking to him
and a few other brewers that have one their
opinion is this device could be fun for someone
who’d love to make beer at home but doesn’t have
the space, time, inclination or whatever to invest in
a typical Homebrew set-up, or maybe an
experienced brewer who’s just looking for a
smaller, simpler, occasional, no-fuss approach. The
unit costs about $200 and each brew is about $30.
For more details see Pinter
BUT as of this writing, This damn thing is

Cheers!


https://maps.app.goo.gl/Mk23qUEFnn25de3B9
https://pinter.com/?utm_medium=cpc&utm_source=google&utm_campaign=21598616547&utm_content=&utm_term=&gclid=CjwKCAjw1tLOBhAMEiwAiPkRHk6ZCSKH7F8w4Zi00P0LBpUwvUcoIrnLdgkqQUKRFPxc5ROx8lQYIhoCOA0QAvD_BwE&utm_source=google&utm_medium=cpc&utm_campaign=21598616547&gad_source=1&gad_campaignid=23242742812&gbraid=0AAAAAqUydjVe0ckjLWU9ipXOsybE9ezPS&gclid=CjwKCAjw1tLOBhAMEiwAiPkRHk6ZCSKH7F8w4Zi00P0LBpUwvUcoIrnLdgkqQUKRFPxc5ROx8lQYIhoCOA0QAvD_BwE

The Best Adjunct Grains for Beer Head Retention

When you pour a beer and see a thick, creamy head form at the top of the glass, you are looking at more than just foam. That head
plays an important role in the overall drinking experience. It carries aroma, contributes to mouthfeel, and gives the beer a polished,
professional appearance. If your beer tends to pour flat or loses its foam quickly, there are a few subtle adjustments you can make in
your recipe that can dramatically improve the result. One of the simplest techniques involves the use of adjunct grains that support
head retention.

Adjuncts are ingredients that you add alongside your base malt to influence the finished beer. In all grain brewing, the majority of
fermentable sugars come from malted barley. Adjuncts are additional grains or ingredients that modify texture, flavor, color, or alcohol
content. Many brewers associate adjuncts with ingredients that lighten beer, such as corn or rice, but adjuncts can also be used to
improve specific structural qualities of the beer. Foam stability is one of the most useful examples.

Two of the most effective adjunct grains for improving head retention are wheat and oats. These grains contain compounds that
stabilize the bubbles that form when beer is poured. Foam is created when carbon dioxide escapes from the beer and forms bubbles at
the surface. Without stabilizing compounds those bubbles collapse quickly. Proteins and complex carbohydrates help strengthen the
walls of those bubbles so the foam remains stable and persistent.

Wheat is particularly effective because it contains a higher protein content than barley. Typical malted barley contains about 9 to 11
percent protein, while wheat malt often contains 12 to 15 percent. These proteins contribute to foam stability and help create a dense,
lasting head. This is why traditional wheat beers such as Hefeweizens and Witbiers often produce large, creamy foam that lingers
throughout the entire pour.

Oats contribute to head retention in a slightly different way. Oats are rich in beta glucans, which are complex carbohydrates that
increase the viscosity of the beer. This creates a smoother mouthfeel and helps support a thicker foam structure. When used in
moderation, oats can give your beer a fuller texture and a soft, creamy head. Oatmeal stouts are a classic example of this effect, but
smaller amounts can improve many other beer styles as well.

When using these grains for foam stability, they function as adjuncts because they are not the primary source of fermentable sugars in
the recipe. In most cases you should substitute them for a small portion of your base malt rather than simply adding them to the grain

bill. A typical adjustment would be replacing about 3 to 5 percent of the base malt with wheat malt, or about 5 to 8 percent with flaked
oats.

For example, if your original recipe uses 10 pounds of pale malt, a five percent substitution would look like this.
9.5 pounds pale malt
0.5 pounds wheat malt or flaked oats

This keeps the total grain bill the same while allowing the adjunct to improve the beer’s structure. Substituting rather than adding grain
helps maintain your original gravity and keeps the alcohol level and balance of the recipe consistent.

Even small percentages can have a noticeable effect. Brewers often find that as little as three percent wheat malt improves head
formation. Around five percent is a common target because it enhances foam without significantly altering flavor or clarity. Oats can be
used at slightly higher levels, typically between five and eight percent, before their creamy texture becomes dominant.

While adjunct selection is important, other factors also influence foam stability. Oils and fats are one of the biggest enemies of head
retention. Ingredients such as coconut, peanut butter, or certain chocolate products contain oils that break down foam almost
immediately. If these ingredients are used, the beer may pour well at first but the foam will collapse quickly.

Fermentation health also plays a role. Healthy yeast produces proteins and other compounds that contribute to a stable foam structure.
Poor fermentation practices can result in thin beer with weak head retention. Pitching the proper amount of yeast and maintaining
stable fermentation temperatures improves both flavor and presentation.

Carbonation is the final piece of the puzzle. Foam is created when carbon dioxide escapes from the beer. If carbonation levels are too
low, even a well designed recipe will struggle to produce a lasting head. Most beer styles perform well between about 2.2 and 2.6
volumes of carbon dioxide. Proper carbonation allows the foam stabilizing proteins and carbohydrates from your adjunct grains to work
effectively.

For many brewers, improving head retention does not require major changes in technique. A small substitution of wheat or oats in the
grain bill, combined with good fermentation practices and proper carbonation, can dramatically improve the way your beer pours.
These are subtle adjustments, but they often make the difference between a beer that looks homemade and one that pours with the
dense, persistent head you expect from a well crafted brew.


https://labelpeelers.com/label-peelers-blog/the-best-adjunct-grains-for-beer-head-retention/

