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Zoo City 

Zymurgists

Zoo City Zymurgists is a 
Western Montana 
organization of home 
beer, wine, mead, cider 
and liqueur makers. 

 

”Beer is living proof that God loves
us and wants to see us happy.” –
Benjamin Franklin 

"He was a wise man who invented 
beer." – Plato 

“From man’s sweat and God’s 
love, beer came into the world.” –  
Saint Arnold of Metz 

Zoo City Zymurgists 

 
On the web: 

www.montanahomebrewers
 

Email: 
info@montanahomebrewers
.org 
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“You brew it, we’ll 
drink it!” 

 
www.montanahomebrewers.org 



 

About Homebrewing 

 

 

Example: How to Make 
Beer 

1. Brew it! This takes a few hours 
and involves boiling malt 
extract on your kitchen stove, 
adding hops along the way. 

2. Ferment it. The yeast needs 
time to convert sugars into 
alcohol. This takes a few 
weeks. 

3. Package it. This involves 
putting your beer into bottles 
or kegs. 

(The process is similar for wine, mead, 
and other beverages too!) 

 

Zoo City Zymurgists 

The Zoo City Zymurgists (ZCZ) is 
an informal organization of beer 
brewers and beer lovers, as well as 
hobbyists who create other adult 
beverages at home. 

ZCZ gets together every other 
month to discuss and enjoy our 

creations. We even brew beers at 
our meetings, so it’s a great 
chance to see the process. 

Joining ZCZ 

ZCZ membership costs just 
$5/year. 

To join us and be informed of the 
next ZCZ meeting or event, please 
join our email mailing list. You can 
join online at: 

www.montanahomebrewers.org

 

If you are already brewing, want 
to learn how, or like the idea of  
discussing and enjoying great 
homemade beers and wines with 
other beverage appreciators, 
please join us. 

 

What is Zymurgy? 

Zymurgy is the science term for 
fermentation. It deals with the 
biochemical processes involved in 
fermentation, and with the 
practical issues of brewing. 
Zymurgy is also known as 
zymology. 

You mean I can I make 
my own beer, wine, and 
mead at home? 

You sure can! Read on for an 
example of how you can make 
high quality fermented beverages 
at home. 

http://www.montanahomebrewers.org/

