20. Fruit Beer

Aroma: The distinctive aromatics associated with the particular fruit(s) should be noticeable in the aroma; however,
note that some fruit (e.g., raspberries, cherries) have stronger aromas and are more distinctive than others (e.g.,
blueberries, strawberries)—allow for a range of fruit character and intensity from subtle to aggressive. The fruit
character should be pleasant and supportive, not artificial and inappropriately overpowering (considering the character
of the fruit) nor should it have defects such as oxidation. As with all specialty beers, a proper fruit beer should be a
harmonious balance of the featured fruit(s) with the underlying beer style. Aroma hops, yeast by-products and malt
components of the underlying beer may not be as noticeable when fruit are present. These components (especially
hops) may also be intentionally subdued to allow the fruit character to come through in the final presentation. If the
base beer is an ale then a non-specific fruitiness and/or other fermentation by-products such as diacetyl may be present
as appropriate for warmer fermentations. If the base beer is a lager, then overall less fermentation byproducts would be
appropriate. Some malt aroma may be desirable, especially in dark styles. Hop aroma may be absent or balanced with
fruit, depending on the style. The fruit should add an extra complexity to the beer, but not be so prominent as to
unbalance the resulting presentation. Some tartness may be present if naturally occurring in the particular fruit(s), but
should not be inappropriately intense.

Appearance: Appearance should be appropriate to the base beer being presented and will vary depending on the base
beer. For lighter-colored beers with fruits that exhibit distinctive colors, the color should be noticeable. Note that the
color of fruit in beer is often lighter than the flesh of the fruit itself and may take on slightly different shades. Fruit
beers may have some haze or be clear, although haze is a generally undesirable. The head may take on some of the
color of the fruit.

Flavor: As with aroma, the distinctive flavor character associated with the particular fruit(s) should be noticeable, and
may range in intensity from subtle to aggressive. The balance of fruit with the underlying beer is vital, and the fruit
character should not be so artificial and/or inappropriately overpowering as to suggest a fruit juice drink. Hop
bitterness, flavor, malt flavors, alcohol content, and fermentation by-products, such as esters or diacetyl, should be
appropriate to the base beer and be harmonious and balanced with the distinctive fruit flavors present. Note that these
components (especially hops) may be intentionally subdued to allow the fruit character to come through in the final
presentation. Some tartness may be present if naturally occurring in the particular fruit(s), but should not be
inappropriately intense. Remember that fruit generally add flavor not sweetness to fruit beers. The sugar found in fruit
is usually fully fermented and contributes to lighter flavors and a drier finish than might be expected for the declared
base style. However, residual sweetness is not necessarily a negative characteristic unless it has a raw, unfermented
quality.

Mouthfeel: Mouthfeel may vary depending on the base beer selected and as appropriate to that base beer. Body and
carbonation levels should be appropriate to the base beer style being presented. Fruit generally adds fermentables that
tend to thin out the beer; the resulting beer may seem lighter than expected for the declared base style.

Overall Impression: A harmonious marriage of fruit and beer. The key attributes of the underlying style will be
different with the addition of fruit; do not expect the base beer to taste the same as the unadulterated version. Judge the
beer based on the pleasantness and balance of the resulting combination.

Comments: Overall balance is the key to presenting a well-made fruit beer. The fruit should complement the original
style and not overwhelm it. The brewer should recognize that some combinations of base beer styles and fruits work
well together while others do not make for harmonious combinations. THE ENTRANT MUST SPECIFY THE
UNDERLYING BEER STYLE AS WELL AS THE TYPE OF FRUIT(S) USED.IF THIS BEER IS BASED ON
A CLASSIC STYLE (E.G., BLONDE ALE) THEN THE SPECIFIC STYLE MUST BE SPECIFIED. CLASSIC
STYLES DO NOT HAVE TO BE CITED (E.G., “PORTER” OR “WHEAT ALE” IS ACCEPTABLE). THE
TYPE OF FRUIT(S) MUST ALWAYS BE SPECIFIED. If the base beer is a classic style, the original style should
come through in aroma and flavor. Note that fruit-based lambics should be entered in the Fruit Lambic category (17F),
while other fruit-based Belgian specialties should be entered in the Belgian Specialty Ale category (16E). Aged fruit
may sometimes have flavor and aroma characteristics similar to Sauternes, Sherry or Tokaj, but a beer with a quality
such as this should make a special claim (e.g., amontillado, fino, botrytis). Beer with chile peppers should be entered in
the Spice/Herb/Vegetable Beer category (21A).

Vital Statistics: OG, FG, IBUs, SRM and ABV will vary depending on the underlying base beer, but the fruit will
often be reflected in the color.

Commercial Examples: New Glarus Belgian Red and Raspberry Tart, Bell’s Cherry Stout, Dogfish Head Aprihop,
Great Divide Wild Raspberry Ale, Founders Riibaus, Ebulum Elderberry Black Ale, Stiegl Radler, Weyerbacher
Raspberry Imperial Stout, Abita Purple Haze, Melbourne Apricot Beer and Strawberry Beer, Saxer Lemon Lager,
Magic Hat #9, Grozet Gooseberry and Wheat Ale, Pyramid Apricot Ale, Dogfish Head Fort

20. Gyiimolcsos sor

Illat: Erezniink kell a hozzaadott gylimoles(6k) aromait, bar meg kell jegyezniink, hogy némelyik
gyiimolcs illata erdsebb, jobban megkiilonboztethetd (meggy, malna) mint masok, (eper, afonya)
igy a gyiimdlcs aroma az enyhétdl az erdsig terjed. A gytimdlcsillat legyen kellemes, tamogato, ne
legyen tul mesterkélt vagy tulzo (a gylimolces karakteréhez mérten). Oxidacié vagy egyéb hiba nem
elfogadhatd. Mint minden kiilonleges s6rnél, a gytimdlcsds sdrnél is fontos, hogy harmonikus
egyensulyban legyen a gylimdlcskarakter az alapsorrel. A komléaroma, az erjedés melléktermékei
vagy a malataillat nehezen észrevehetd gylimdlcs jelenlétében. Ezeket a komponenseket gyakran
szandékosan hattérbe szoritjak, hogy még jobban érvényesiiljon a gylimolcs. Ha az alapsor egy ale,
észteres gyiimolcsdsség vagy az erjedési melléktermékek is elfogadottak (pl. diacetil). Féleg
sOtétebb tipusoknal a malata aromajat is ki kell érezniink. Koml6 aroma nem sziikséges, de ha
észrevehet6 akkor egyensulyban legyen a gyiimolcs aromajaval. A gylimdles noveli a sor
komplexitasat, de nem lehet tulzo, egyensulyban kell lennie az alapsorrel. A felhasznalt
gyiimolcestol fliggden némi fanyarsag elfogadott.

Megjelenés: A megjelenés attol is fiigg, hogy milyen az alapsor. Vilagosabb alapsor esetén,
amennyiben a gyiimdlcs jellegzetes szinnel rendelkezik, annak a sor szinében is meg kell jelennie.
Altalaban elmondhatjuk, hogy a gyiimélcsos sor szine kissé vildgosabb a gyiimolcs szinénél, és
attol némileg eltér6 arnyalatok is el6fordulhatnak. A cél, hogy tiszta legyen, de a hozzaadott
gyiimdlcstdl gyakran kissé zavaros, ami nem kivanatos. A habja gyakran atveszi a gylimolcs szinét
is.

iz: Csakigy, mint illatiban, a hozzaadott gyiiméles(6k) izét is érezniink kell a sorben, ennek az
iznek az er6ssége a gyengétdl a nagyon erdsig terjedhet. A gyiimolcsiz és az alapsor egyenstilya
fontos, a gylimdlcs karakter ne legyen til mesterkélt és ne legyen olyan erds mintha gylimolcslevet
innank. Komlokesertiség, komloiz, malataiz, alkohol, az erjesztés melléktermékei, mint az észterek
vagy a diacetyl feleljen meg az alapsor kovetelményeinek és harmonikus egyensulyban legyen a
hozzaadott gyiimdlcs(6k) izével. Ezeket a komponenseket gyakran szandékosan a hattérbe
szoritjak, hogy még jobban érvényesiiljon a gylimolcs. A felhasznalt gyiimolcestdl fliggden némi
fanyarsag elfogadott, de ne legyen tulzo. Emlékezziink ra, hogy a gyiimdlcsnek az izanyaga marad
meg a sorben, a cukortartalma nem. A gylimdlcscukor altalaban teljesen leerjed, igy konnyebb és
szarazabb sort kaphatunk, mint azt az alapsortdl elvarhatnank. A maradék édesség azonban nem
feltétleniil jelent negativ megitélést ha az természetes forrasbol szarmazik (pl. dextrin)
Kortyérzet: A testesség foleg az alapsortdl fiigg, az alapsor kovetelményeinek kell megfelelnie.
Ugyanez mondhat6 el a szénsavassagrol is. A gylimolcscukrot az éleszto teljesen leerjeszti, igy a
végeredmény kissé vékonyabb, szarazabb lehet, mint azt az alapsort6l elvarhatnank.
Osszbenyomas: A gyiimélcs és a sor harmonikus hazasitasa. A lényeg, hogy az alapsor
megvaltozik a hozzaadott gylimdlcstdl, ne varjuk el téle, hogy ugyanolyan lesz az ize, mint
gyiimdlcs nélkiil. Aszerint pontozzuk, hogy a s6r mennyire kellemes és mennyire kiegyensulyozott.
Megjegyzések: A jo gylimdlesos sornél az egyensulyon van a lényeg. A gyiimolcsnek passzolnia
kell az alapsorh6z és nem nyomhatja el azt. A sorfozének tudnia kell, hogy van olyan sor és
gylimolcs parositis ami j6l mutat egyiitt, mig masok nem illenek 6ssze. A NEVEZONEK MEG
KELL ADNIA AZ ALAPSOR T{PUSAT ES A HOZZAADOTT GYUMOLCSOKET .
MEGADHATJA AZ ALKATEGORIAT (PL. BLOND ALE) , DE ELEG A FOKATEGORIA IS
(PL. PORTER,BUZA) . Ha az alapsornek valamilyen alkategoriat adtak meg, akkor annak izében
¢s illataban is jelentkeznie kell. A gylimolcsos lambic —ok a 17F kategoridba keriiljenek, mig mas,
gyiimolcsot is tartalmazo belga kiilonlegességeknek a Kiilonleges belga sorok kategoriaban
szerepeljenek (16E). A sokaig érlelt gyiimolcssorben sherrys vagy tokajis karakterek johetnek elo,
becsiiljiik ezt meg. A csilis sort a fiiszeres so6rok kozé kell sorolni. (21A)




