
2008 DESTIHL HOMEBREW COMPETITION
OFFICIAL ENTRY FORM

BEER ENTRIES, ENTRY FORMS & FEE (IF APPLICABLE) ARE DUE AT
DESTIHL RESTAURANT & BREW WORKS, 318 S. TOWANDA AVE., NORMAL, IL 61761

BY NO LATER THAN APRIL 30, 2008 AT 5:00 P.M.
Brewer’s Information
Name _____________________________________________
Street Address __________________________________________________________________
City _____________________________ State _____________ ZIP Code____________________
Home Phone (____)______________ Cell Phone (____)_______________
Email Address ___________________________________________________
List all Co-Brewers and their address(es)(if applicable) _____________________________________________
___________________________________________________________________________________________
Are you a Member of the ABNormal Brewers (Association of Bloomington-Normal Brewers)?    Yes     No 
Are you a Member of any other Homebrew Club?   Yes   No; Club Name (if applic.)__________________

**FOLD & STAPLE ENTRY FORMS HERE TO KEEP STYLE INFORMATION SECRET UNTIL AFTER JUDGING**
Beer Style Information  
Name of Brew (optional) ____________________________Entry PIN (see instructions):__________________
2008 World Beer Cup (WBC) Style Category No. _____________ Subcategory No. (if applicable)___________
WBC Category/Subcategory Name (print full names) _______________________________________________

Special Ingredients or Style Used_________________________________________________________
(Required for categories 1, 5a, 6a-6d, 7a-b, 8, 9, 10, 11, 12, 13, 14, 15a-c, 16, 17, 18a-d, 19a-b,
20e, 39b, 42c, 44c, 50b-d, 72c, 86, 90a-c, 91a-d )

Ingredients and Procedures
BREWING DATE __________________________________ (Must be a date subsequent to March 10, 2008)
NUMBER OF U.S. GALLONS BREWED FOR THIS RECIPE (Batch Size) ___________ Gallons
YOUR BREW SYSTEM’S % EFFICIENCY (if known): __________
WATER TREATMENT Amounts/Types/When Added (i.e., Mash Water, Sparge Water and/or Boil)
________________________________________________________________________________________________________
________________________________________________________________________________________________________

FERMENTABLES (MALT, MALT EXTRACT, GRAINS, ADJUNCTS, HONEY OR OTHER SUGARS)
Amounts (in Lbs & % of Total Grain Bill) /Types / Brands / Method of Use (Mash/steep)(Note: We may substitute malts, etc.)
________________________________________________________________________________________________________
________________________________________________________________________________________________________
________________________________________________________________________________________________________
________________________________________________________________________________________________________
________________________________________________________________________________________________________
NON-FERMENTABLES OR OTHER INGREDIENTS (if any) Amounts/Types/Brands/Methods of Use
______________________________________________________________________________________________________
______________________________________________________________________________________________________

MASH SCHEDULE
IF SINGLE INFUSION: INFUSION TEMP & MASH REST TIME ___________________________________________________
IF STEP MASH: STATE TEMPERATURE & TIME FOR EACH OF THE FOLLOWING STEPS, IF APPLICABLE

Protein Rest____________________________________________________________________
Beta Amylase Rest_______________________________________________________________
Alpha Amylase Rest______________________________________________________________
Mash Out______________________________________________________________________

IF DECOCTION:  CHECK HERE  AND STATE SCHEDULE/PROCEDURE ON BACK OF APPLICATION 



HOPS -Varieties / Pellet Vs. Whole Leaf  / Amounts (oz.)  / % Alpha Acid / Method of Use (Time in Minutes from End of Boil)
(Note: Given the hop shortage, we may substitute hop varieties with those that we already have or can reasonably secure.)
________________________________________________________________________________________________________
________________________________________________________________________________________________________
________________________________________________________________________________________________________
________________________________________________________________________________________________________
________________________________________________________________________________________________________

BOIL TIME (in minutes) 60 / 75 / 90 / 120 / Other _________   (Circle One)

SPECIFIC GRAVITIES   Anticipated Original ______ Actual Original_______ Anticipated Final _______ Actual Final ______

FERMENTATION Duration (in days) and Temperature (ºF or ºC)
Primary _______________________________
Secondary ____________________________
Other ________________________________
If a lager, lagering/conditioning time & temp: _____________________________

YEAST STRAIN (Brand & Strain Name) ________________________________ (Note: We may substitute with our own strains.)
Amount Pitched ____________________________ Pitch Temperature (ºF or ºC) __________________________
YEAST NUTRIENTS (if any) Type/Amount _______________________________________

CARBONATION  forced CO2  Bottle Conditioned (check one)
Volumes of CO2 (if known) _________________________________________________________
If bottle conditioned, state Type & Amount of Priming Sugar ______________________________

BOTTLING DATE ______________________________

FININGS (if applicable) Type(s), Amount(s) & Time or Methods of Use: _________________________________________
________________________________________________________________________________________________________

Please use the space below for any other brewer’s notes, methods or specifications.

______________________________ ________________________________
Brewer’s Signature Date

Thank you for entering our 2008 DESTIHL Homebrew Competition! – Matt Potts, CEO & Brewmaster



2008 DESTIHL HOMEBREW COMPETITION RULES

1. ENTRY FORM:  Download and print out the entry form from our website, www.DESTIHL.com .  Include
your Official Entry Form with your beer samples.  It is the sole responsibility of the entrant to complete
the entry form in its entirety.  YOU MAY NOT SUBMIT MORE THAN ONE ENTRY PER CATEGORY OR
PER ENTRY FORM.  THE MAXIMUM NUMBER OF ENTRIES PER ENTRANT IS THREE (3).

2. ENTRANTS:  
(A) Homebrew Requirement:  This competition is open to non-professional homebrewers who are

residents of the United States.  Homebrew means brewed at home.  Your homebrew must be
brewed by you and must not be brewed at a place that brews beverages for commercial
purposes, whether for commercial research, production or any other purpose, including
brewpubs and other brew-on-premise establishments.  However, DESTIHL may host a brew
session event during which homebrewers may be invited to brew their entries outside on our
patio, but no assistance or advice can be requested from or given by any brewers of DESTIHL.
Details of this event, if any, will be posted on our website at www.DESTIHL.com.  Also, no
commercially prepared homebrew kits are allowed in the competition; rather, all beer recipes
must be developed independently by the entrant.

(B) Age:   You must be 21 years of age or older to enter the competition.
(C) Co-Brewers:  Each entrant will be considered an individual entrant even if several names

appear on the entry form as co-brewers.  You must give the name of any and all individuals
who helped in the development of the recipe or brewing process under “Co-Brewer” on your
entry form.  Being listed as a “Co-Brewer” does not exclude someone from sending in their
own entry.  Should your homebrew be selected as the winning entry, you and your Co-
Brewer(s) must assign any and all patent and intellectual property rights in your brew to
DESTIHL Restaurant & Brew Works if and when requested.

3. LABELING:  Label each bottle with (a) your unique 5-digit personal identification number (PIN) starting
with ‘A’ for ales, ‘L’ for lagers and ‘H’ for hybrids followed by 4 numbers of your choosing, and make
sure your entry form includes this matching PIN or else your beer may be disqualified.  If entering more
than one beer, each entry must have a separate PIN number; and (b) also include on the label the 2008
World Beer Cup (WBC) Style Category Name and No. and Subcategory Name and No. (if applicable)
and any Special Ingredients/Classic Style (if applicable).

4. BEER STYLE CATEGORY:  It is up to you which beer style category you enter in.  However, do your best
in entering your beer in the correct style category.  We will not see your entry form at the time of
judging, and we will not classify or reclassify your entry.  If your beer falls outside of the category’s
guidelines, your beer will not be disqualified, but it will affect how well your beer performs in the
competition.  The 2008 DESTIHL HOMEBREW COMPETITION uses the 2008 World Beer Cup Style
Descriptions and Specifications®.  A downloadable version of the complete style descriptions is
available at http://www.beertown.org/events/wbc/competition/reg_info/style_descr.html.  You must
state the special ingredients or style used as applicable for categories 1, 5a, 6a-6d, 7a-b, 8, 9, 10, 11,
12, 13, 14, 15a-c, 16, 17, 18a-d, 19a-b, 20e, 39b, 42c, 44c, 50b-d, 72c, 86, 90a-c and 91a-d.  This
information is necessary for accurate judging of entries in these categories.  Failure to include the
required additional information for these listed categories may result in disqualification.

5. PACKAGING:  Package and send your beer for your entry in four (4) 12 oz. brown bottles, free of any
labels except the label described in Part 3.  Bottles not meeting this requirement will be disqualified.



6. SHIPPING INFORMATION: 
(A) Pack your bottles carefully in a sturdy box.  Do not over pack.  If shipping rather than dropping

off at the brewery, please line the inside of your carton with a plastic trash bag; partition and
pack each bottle with adequate packaging material.  Every reasonable effort will be made to
contact entrants whose bottles have been broken to make arrangements for sending
replacement bottles.  Please refrain from using packing “peanuts” if possible.  Use bottle wrap
or newspaper instead.

(B) DO NOT SHIP YOUR ENTRIES VIA THE U.S. POSTAL SERVICE.  IT IS ILLEGAL TO SHIP
ALCOHOLIC BEVERAGES VIA THE U.S. POSTAL SERVICE.  It is not against any federal laws
to ship your entries via a privately owned shipping company for analytical purposes.  However,
private shipping companies may refuse your shipment if they are informed that the package
contains glass or alcoholic beverages.  It is solely the entrant’s responsibility to follow all
applicable laws and regulations.  IF SHIPPING, PLEASE LABEL YOUR BOX ‘SAMPLES FOR
ANALYSIS’.

(C) Ship to or drop off your entries at DESTIHL Restaurant & Brew Works, 318 S. Towanda Ave.,
Normal, Illinois 61761.  Upon receipt of submissions, we will email entrants an
acknowledgement of receipt.  Packages with postage due or C.O.D. charges will be returned
to sender.

(D) No entries will be returned whether received late or otherwise.  All entries become property
of DESTIHL Restaurant & Brew Works upon submission.

7. DEADLINE:  The four bottles of your brew along with your completed entry form must be received at
our brewery between Monday April 28, 2008 and 5:00 p.m. on Wednesday, April 30, 2008.  Entries
arriving past the deadline or sent to the wrong address will be DISQUALIFIED.

8. ENTRY FEE:  There is no entry fee for our local ABNormal Brewers (Association of Bloomington-Normal
Brewers).  The entry fee for other homebrew club members is $5.00.  The entry fee for non-members
of any homebrew club is $10.00.  However, to avoid entry fees, you may send an e-mail to
abnbrewers@gmail.com to inquire about membership in the ABNormal Brewers.

9. RESERVATION OF RIGHTS:  DESTIHL Restaurant & Brew Works reserves the right to change these rules
in order to, in its sole discretion, secure the proper administration of the Competition.  At the discretion
of DESTIHL Restaurant & Brew Works, entries will be disqualified for eligibility or entry requirement
infractions.

10. JUDGING:  Judging will take place between May 1, 2008 and May 15, 2008.  Judging will be done by
the Brewmaster and other brewers at DESTIHL Restaurant & Brew Works and such other or additional
judges as DESTIHL may select in its discretion. All decisions by the judges and DESTIHL Restaurant &
Brew Works are final.

11. WINNING ENTRY/AWARD:  The winner of the competition will have his or her beer brewed by
DESTIHL Restaurant & Brew Works.  We will take the winning recipe and reproduce, as reasonably
close as possible to the original recipe, with such substitutes of ingredients and/or methods as may be
necessary, on a professional scale with the help of the homebrewer if he or she desires.  The winning
homebrewer will receive a one time royalty of $100.00.  If you are the winning homebrewer, you agree
to disclose your complete recipe to DESTIHL Restaurant & Brew Works and grant DESTIHL Restaurant
& Brew Works all commercial and intellectual property rights to your winning beer, subject only to your
right to receive the $100.00 one-time royalty.  Entering the competition constitutes permission to
DESTIHL Restaurant & Brew Works and its agencies to use your name, likeness, picture, signature,
voice, audio and video recordings and biographical information in any manner or media whatsoever
(whether now known or hereafter devised) anywhere in the world in perpetuity for the purpose of
advertising and trade, without further compensation, unless prohibited by law.  DESTIHL Restaurant
& Brew Works may withhold payment if it determines that the winner has behaved in a manner that
is substantial and damaging to the competition, to homebrewing or to DESTIHL Restaurant & Brew
Works.  The winner will be announced and notified on or before June 1, 2008 via mail, email and/or
telephone.


