Doctored Beer

The purpose of doctoring beer is to provide the taster with examples of various flavors and aromas found in beer.  Some of these are appropriate in some styles of beer, and some of them are never appropriate in any style of beer.

A neutral base beer such as Bud Light is used so that the doctored flavors and aromas are more identifiable.

	Flavor
	Aldulterant
	Taste/Aroma
	Number
	How Created or Eliminated

	Sour/Acidic
	Lactic Acid
	Lactic Acid
	1
	Created during or after fermentation by lactobacillus (good in cheese, not in most beers).  Sanitation.

	Sour/Acidic
	White wine vinegar
	Acetic Acid
	2
	Created during or after fermentation by acetobacter. Sanitation

	Bitterness
	Iso-hop extract
	Hop Bitterness
	3
	Boiling hops in wort.  Desirable.

	Sweetness
	Sucrose
	Sweet
	4
	Unfermented sugars remaining.  Due to yeast stopping, or sugars being too long chain to ferment

	Astringency
	Grape tannin
	Dry like tea
	5
	Sparging too hot or too long causes tannins to be extracted from the grain husks (all grain problem only).

	Phenolic
	Chloraseptic
	Bandaid, plastic, or medicinal
	6
	Chlorophenols can be created by having water with high chlorine content, or using bleach as a sanitizer and not rinsing adequately.  Also can be a sanitation problem.

	Phenolic
	Clove Extract
	Clove
	7
	By product of certain strains of yeast.  In many Belgian beers and German wheat beers, this is a desirable characteristic.  Control with yeast selection or fermentation temperature.

	Phenolic
	Liquid Smoke
	Smokey
	8
	Generally introduced by purposefully using smoked malt.

	Sulfitic
	Potassium metabisulfite
	Cooked cabbage
	9
	Lack of vigorous boil not driving sulfur compounds out.

	Alcoholic
	Vodka
	Warming
	10
	High fermentable content will cause more alcohol.

	Sherry-like
	Dry Sherry
	Sherry
	11
	Desirable in some styles, indicating aging and mellowing like a fine sherry.  Can also come from oxidation, and is not appropriate in most styles.  Contact with oxygen or air after initial stages of fermentation can cause this sort of oxidation

	Nutty
	Almond Extract
	Nutty
	12
	Character of some malts, like Biscuit.  Desirable in some styles.

	Oxidized
	Process
	Papery/Stale
	13
	Exposure to oxygen/air after initial stages of fermentation.  This form of oxidation is not appropriate in any style.

	Winey
	White Wine
	Winey
	14
	Can be caused by yeast choice.  Only rare styles actually call for this character.

	Diacetyl
	Butter Extract
	Buttery/Butter Scotch
	15
	Acceptable in small amounts in some styles.  More typical of some British styles.  Temp drop before fermentation complete.  Warm before racking and rest 2 days.

	Estery
	Banana Extract
	Fruity
	16
	Byproduct of yeast.  Choose correct yeast to get or avoid this.  Higher fermentation temperatures produce more esters.  Never appropriate in lagers.

	Lightstruck
	Process
	Skunky
	17
	Exposing beer to light causes some of the hop compounds to mutate and produce methyl mercaptan.  Keep in brown bottles and preferably out of direct light.  Do not use clear or green bottles, but if you must, absolutely keep them out of light.


