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I N S I D E

Next Meeting: May 13th 7:30 p.m. @ Steinbart’s

By Dan Schultz
The Presidential Pint

Ever take a batch of
wort and split it
between two different
yeasts just to see
what flavor
components each
contribute? How
about trying different
loadings of patent
malt in your Porter
recipe? I’ll bet you

have tried using different finishing hops
in you favorite Pale Ale recipe.
Experimentation lurks in the hearts of
novice and seasoned home brewers alike.

In May, you get an opportunity to
experience the home brewer’s quest for
knowledge in a variety of forums;
tasting, brewing and reading.  At the
May Brew Crew meeting, Bill Schneller,
Mike Szwaya and I will bring forth nine
different Bohemian Pilsners that we have
brewed over the last seven months. On
May 22, Alan Sprints of Hair of the Dog
will host the OBC’s fourth installment of
the Great Homebrew Experiments by
splitting one batch of wort between over
20 different Belgian yeast strains. If you
can’t get your butt out of your chair to
join us for either of these activities, grab
this months Zymurgy where Trevor
Millund and Brian Butenschoen have
authored a review of our Great Hop
Experiment from last year.

So admit it, we all do some type of
experimentation when we brew.  The
simple and common experiments include
the ones that were noted in the opening
paragraph.  Let’s look at some other ways
to expand your understanding of brewing
through experiments. Have you ever tried
making the same batch of beer twice
using a tube of yeast with the first batch
and pitching the second batch on the
yeast cake from the first? This tests the
effect of pitching rate.  Many

accomplished home brewers will tell you
that their best beers come from pitching
on a yeast cake.

How about different crushes of grain for
you all-grainers? If you have or can
borrow an adjustable grain mill, you can
test the extract efficiency of different
roller gaps. It’s easy to believe that the
finer crush will improve your efficiency
but what will it do to the flavor? Most
brewing texts will warn of increased
astringency from the finer crushed husk
particles that make it into your kettle but
have your tried this to confirm their
beliefs?

In March, Brian Butenschoen
demonstrated batch sparging. What
effect does this or the no-sparge
mashing technique contribute and how
do they differ from the traditional
method of fly sparging? These
alternative techniques are not
economical at all for a commercial brewer
so here’s an opportunity for the home
brewer to add a technique to their tool
chest that the big guys can’t (or won’t).

There are literally dozens of these types
of experiments that you can test for
yourself: Strong boil vs. slow rolling
boil.  Long boil versus short.  Mash
hopping and first wort hopping versus
normal hop additions. Brewing salt
additions, Belgian candy sugar and table
sugar, American, English and
Continental malts, priming with corn
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This month’s thanks go out to Van
Havig for opening up Rock Bottom to us
in April. Noel Blake ran this year’s BJCP
exam very smoothly. Brian Butenschoen,
as always, was a big help at the Big
Brew along with Bill Schneller. Trevor
Millund and Alex Ganum did a great job
with the AHA NHC NW Regional
competition in late April. I want to
extend a big thanks to all of the OBC
judges that helped Trevor work through
over 200 entries. Jennifer Honaker
worked very hard to organize the
volunteers at the Spring Beer & Wine
Festival. Lastly, thanks to all of the
membership that volunteered at the
Festival. Thank you. The Oregon Brew
Crew depends on its volunteers to make
it a club.

Presidential Pint Continued
The fourth meeting of the Oregon Brew
Crew(OBC) started at 7:40 p.m. on Tuesday
April 6, 2004 at Rock Bottom in Portland,
Oregon.

President Dan Schultz opened the meeting
and said Ken Ammerman, is putting together a
t-shirt order. You will be able to order just
about whatever is in the catalog, but short and
long sleeve T-shirts will run between $8 to $11.

The Slurp-N-Burp was held April 3rd at
Fearless Brewing in Estacada. 

The Belgian Yeast Experiment is set for
Saturday May 22 at Hair of the Dog. Trevor
passed around a sign-up sheet.

The annual AHA Competition first round will
be held on Saturday April 24th at Columbia
Distributing. 

Steve Woolard, the Spring Beer and Wine Fest
organizer got up to talk about the SB@WF. 
Volunteers are still needed for Friday and
Saturday night and there will be volunteer
parties afterward.  25% of our clubs income
comes from this Festival.

There will be judging and awards given out
this year.  Silver and Gold Medals in 8
categories will be awarded.  Brian
Butenschoen from the Oregon Brewers Guild
will be organizing the stewards on Friday from
10-1 p.m., so see him if you want to be a
steward.

Jennifer the Volunteer organizer needs a few
volunteers to help at shift changes.
The May meeting will be back on the second
Thursday in May aka May 13th at Steinbarts.

There will be the Pilsner Decoction
Smackdown and Chili Cookoff, and the chili
does not need to be vegetarian and Laura
Fuller volunteered to make a non-veggie chili.

Collaborator beer entries will be held in May.

After the meeting we will have a hop
evaluation by Rock Bottom Regional

Brewmaster Van Havig, with notes taken by
Van, Scott Goeckel and Dan Schultz.

The meeting adjourned at 8:10.

APRIL MEETING MINUTES
BY: BRIAN BUTENSCHOEN

BELGIAN YEAST
E X P E R I M E N T
BY: TREVOR MILLUND
I still have openings for brewers for the
Great Belgian Yeast Experiment.  If you are
interested contact me soon.  All you will
need to bring is a carboy, blowoff tube
and fermentation lock.

Please mark your all your equipment with
a piece of masking tape or something
similar with your name on it.  We will be
fermenting everything at Hair of the Dog
to ensure that they all ferment at the same
temperature.

Also, if anyone has any spare 22oz
bottles they would like to donate to this
experiment please see me at the May
meeting.

Collaborator wants your beer! If you
desire to have your excellent
homebrewed recipe recreated by
Widmer, please drop off four
competition-ready bottles at the May
2004 meeting.

This is an open-style competition. Note
that you must provide recipe details.
Other parameters have been covered in
previous newsletters, but if you have
questions, please see me at the
meeting.

As you may know, there is a liason
committee that serves the OBC
interests with Widmer. Eric Bogan has
resigned from the committee. The OBC
board appointed two people to replace
Eric: Brian Butenschoen and Lisa
Morrison. This infusion of new blood
will allow us to pursue several
objectives.

 First, we’d love to hear from the
membership how to make the
Collaborator project more relevant to
the OBC membership. We also welcome
suggestions for improving the
competitions and distribution of our
beers.

Finally, we want to work on archiving
the history of the project to include in
the OBC web site. This will be a public
source of pride for all the OBC, as it
will allow beer lovers the world over to
take part in this unique and ambitious
project. If you are unable to attend the
May meeting, and have a beer to enter,
please contact any of the four
committee members: Marty Wilde, Brian
Butenschoen, Lisa Morrison, or Noel
Blake.

Please do so without delay, as the
competition will take place within 2-4
weeks after the meeting.

Thank you for your continued interest
in Collaborator!

COLLABORATOR COMPETITION
BY: NOEL BLAKE
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COMPETITION WRAP-UP
BY: TREVOR MILLUND

Another competition has come and
gone, as well as another opportunity
to get Homebrewer of the Year points.
Despite a slow start we had a great
turn-out the day of judging.  We
judges 236 beers with assistance from
51 judges.

The Cascade Brewers Guild held their
judging the same day and went
through 234 beers.  The OBC had only
moderate number of entries but we still
managed to get 2 first place wins and 1
third place.  Congratulations to Dan
Schultz, Greg Martin and to Dave and
Mandy Hayes.

It was a lot of fun organizing an event
this size.   In case you are wondering
Score sheets were mailed out on Friday
the 30th and you should either have
them by now or they should arrive in
the next few days.

I want to thank everyone who gave up
what turned out to be a beautiful
sunny day to help judge beer.  We did
manage to get everyone out by 4:30 so
they did get some sunshine.

 I also would like to thank John Lund
and Alex Ganum for being the
backbone of the operation and giving
up many hours of their personal time
to assist in unpacking, sorting and
hauling all of the beer and supplies,
Someone buy those guys a beer.

Also please remember our sponsors
next time you are out buying beer or
supplies.  Liquid Solutions helped
procure all of the calibration beers and
the judge prizes, Main Street Brewing
donated drink tokens, the Oregon
Brewers Guild and Helmar Brewing
donated t-shirts and Fred Eckhardt
donated 10 copies of his book “The
Essentials of Beer Styles”.

And last but not least to Mark Wilson
for loaning us his laptop and to Dan
Schultz for a last minute run to the
store for more food.

COMPETITION NEWS
BY: ALEX GANUM

What an exciting time of the year for
homebrewing! For those of you with
brews ready to drink or fermenting
way there are plenty of competitions
coming up.

Before we get ahead I want to send a
huge thanks to everyone who helped
out at the NHC on April 24th. We
had a great group of people show
up!

The SCP for May is open to all
lagers. Bring your latest bottom
fermented brew and have it judged or
volunteer to help judge and give
your fellow club members some
healthy feedback.

You’ve probably heard that June’s
SCP is open to any beer using kids
cereal as an adjunct. There is still
time to brew one up if you act fast.

Heart of the Valley is hosting their
22nd Microbrew Festival Saturday
May 15th in Corvallis. There will be
beers for tasting, live music and a
homebrew competition. For detailed
information or for judge registration
go to www.hotv.org

HBOTY STANDINGS

Here are the Home Brewer of the Year
standings once again. 

NAME SCORE

Todd Enlund 26
Bill Schneller 20.5
Dave Hayes 20
Brian Butenschoen 17.5
Greg Martin 17
Ken Ammerman 16
Duane Younger 15
Renee Lopedota 13
Christopher Johnson 12
John R. Lund 12
Dan Schultz 11.5
Alex Ganum 10
Trevor Millund 7
Cory Roletto 7
Orlando Subia 6
Laura Barton 5
Dave Hamilton 5
R. “Jos” Joslyn 4
Mark W. Wilson 3
Adam Cassie 2.5
Ryan Riggs 2.5
Mike Szwaya 2.5
Terry Barclay 2
Noel Blake 2
Fred Eckhardt 2
Jeffry R. Fisher 2
Tom Franks 2
John W. Gram II 2
Cathy Lusa 2
Lisa Morrison 2
Jim Parker 2
Mitch Scheele 2
Thomas Thompson 2
Angelica Bennett 1
David Bruno 1
Gary Corbin 1
Bob Farrell 1
Terri Fischer 1
Abram Goldman-Armstrong 1
Lars Hedbor 1
Daniel Johnson 1
Chad Kennedy 1
Matt Maples 1
Dan O’Kane 1
KeAloha Oyer 1
Scott Sanders 1
Ingmar Saul 1
Conrad Schulz 1
Alan Sprints 1
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With the Great Belgian Yeast Experiment
coming up later this month, it seemed
appropriate to write something for the
newsletter about brewing Belgian-style
ales.  I’m a huge fan of Belgian ales, but
they can be an expensive habit. (There’s
a bad pun in there about monks’ habits,
but I’m not going to touch it.) I’ve spent
a lot of time with Chris Johnson trying to
brew authentic tasting Belgian-style ales
at home.  We’ve brewed over 100
batches of Belgian-style ales, and we’ve
found a few techniques that work for us.

First, a few disclaimers.  There are many
OBC members who know considerably
more about Belgian beers and their
brewing techniques than we do.  We’re
describing some techniques that have
worked for us, but they’re not
necessarily the only, or even the best
way to do it.  And finally, a John Gram
style disclaimer: we’re not Belgian, we’ve
never been to Belgium, and we have no
financial interest in Belgium or its
subsidiaries.

1.) Don’t be locked in by style guidelines
(unless you’re entering a competition).
Belgian-styles are about experimentation
and freedom from styles constraints.
You have to think the opposite of how
most of us judge and evaluate beer.
Don’t look for the faults.  Instead focus
on the uniqueness of the beer.  Don’t try
to pigeonhole the beer to a style.  Most
Belgian ales are their own style and
don’t conform to the BJCP guidelines.  If
you really want to throw it in a
competition and it doesn’t fit any of the
categories, call it a special (19E).  Special
is a great category that most people
don’t take advantage of.  For example,
our Belgian Oatmeal Pale Ale scored 40.5
and took a second place in the Fall
Classic as a Special.  (What else could
you really call it?)  If it’s too dark to be a
Special, call it a Belgian Strong Dark,
which has pretty wide style guidelines as
well.

Great Belgian Yeast Experiment later this
month to get an overview of over 20
different yeasts.

2.) Choose an authentic yeast strain.
Belgian-styled beers are yeast driven, so
get an authentic yeast strain that will give
the complex aromatics and flavors
associated with the style.  There’s a wide
variety to choose from, so experiment
away.  Most can be used for a wide variety
of styles so don’t worry that an abbey
strain can only be used for doubles and
tripels.  Use it to make a pale ale, special,
or farmhouse style.  We used wit yeast to
make a Grand Cru farmhouse style and it
was great.  Not sure which yeast to try?
Participate in the

3.)High gravity styles need lots of yeast,
so you have to repitch.  The best way to
get enough yeast is to brew a normal
gravity beer and then repitch the yeast.  If
you don’t pitch enough yeast, the beer
will be under attenuated and too sweet.
Even if you make a starter (and you
always should), it’s not enough yeast to
ferment out a big beer (like an abbey-style
ale).  Make a moderate ale (1.040 – 1.060)
first to build yeast.  It’s also good to do
this because it’s nice to have something
with moderate alcohol in your stash
because a long night of big Belgians can
make for a bad morning.  We normally use
a yeast strain three times (we brew a lot)
and follow a simple pattern.  The first beer
is 1.040 – 1.060.  Next we do a little more,
like 1.060 – 1.075 or so.  Then we do a
monster, like 1.080 – 1.100+.  The other
advantage of this is it gives you three
different beers to evaluate a particular
yeast strain.

4.) Use sugar.  There are a lot of
homebrewers who pride themselves on
adjunct free beers.  It’s a rebellion against
the large brewery swill they consider the
beer of the unknowing masses.
Rheinheitsgebot; all malt; “you’re not
worthy;” all that stuff.  I understand this; I
was one of those.  But if you want to brew
Belgian-styled beers at home, you need to
get over that.  Sugar is essential to making
a high gravity beer that’s still dry and crisp.
If you make an all-malt 1.080 beer, it’s going
to be too sweet for traditional Belgian
styles.  Hennepin by Ommegang Brewery in
Cooperstown, NY is a great example.

It’s a saison-style beer that’s 75% two row
malt and 25% cane sugar (according to an
interview with brewer Randy Thiele in Brew
Your Own).  It starts at 1.072 and finishes at
1.008.  I also recall reading somewhere
(Michael Jackson?) that Duvel is brewed to
about 1.055 with malt and then boosted
several times with sugar to reach the
equivalent of a starting gravity of about
1.080.  (Don’t take this as a fact, since I
don’t have any supporting
documentation.)  Sugar choices abound,
but we’ve settled on a few that work for us.
Purists will insist on candi sugar, which is
great, but I have problems paying $4 a
pound for sugar.  Sugar is 100%
fermentable, so why pay $4 a pound for
something that’s only used to produce
alcohol?  In light colored beers, we
normally use corn sugar.  It’s cheap, it’s
100% fermentable, and it dissolves easily.  I
will confess that we do use dark candi
sugar on occasion because it contributes a
subtle rumminess (think good quality dark
rum), but we’ve made great dark strong
ales with corn sugar.  The amounts vary,
but we normally use .5 to 1.5 lbs per five
gallons (our Trippel that won the gold at
the fall classic had 1.5 pounds of sugar in a
five gallon batch).  All those concerns
about “cider” flavors are myths.  If you
have enough yeast and enough oxygen,
you won’t get “cider” flavors.  One caveat,
don’t use sugar in a lower gravity beer.  It
has no place in a 1.50 beer.  We only use it
in beers over about 1.060 or 1.065.  The
higher the target OG, the more sugar you
can use.  At the 1.060 -1.065 range, I’d keep
it to .5 pounds per five gallons.

BREWING GREAT BELGIAN-STYLE ALES AT HOME

TO BE CONTINUED NEXT MONTH

BY: BILL SCHNELLER
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OBC LOGO APPAREL

Oregon Brew Crew Shirt Order Form

Name  

Street Address Cash

City, State, Zip Check

Phone

Size S – M – L – XL – 2XL 
Black Navy Dark Green Royal Blue Red

Spruce Steel blue Gold Olive Sangria

Colonial Blue Athletic 
M

Athletic 
H th

Black Navy Dark Green Ash Red

Black Navy Forest Green Royal Blue Orange

Ash Purple Red Maroon Athletic 
H th

Other 
SPECIAL

Instructions:

T- Shirt - $9.00

Size S – M – L – XL – 2XL 

Long Sleeve  - $12.00 Size S – M – L – XL – 2XL 

Crew neck Fleece - $16.00
Hooded Pullover Fleece - $21.00 Size S – M – L – XL – 2XL 

It is time to get your orders in for Oregon
Brew Crew Logo Apparel. Our May Brew
Crew Meeting at F.H. Steinbart’s is the
deadline for placing your order.

The standard items are Short and Long
Sleeve T-Shirts, Crew Neck Fleece and
hooded pullover Fleece. Prices and
available colors for these items are listed
on the Order Form.

There are additional items available in the
catalog including Polo Shirts, Denim
shirts, Jackets and Hats. If you are
interested in ordering any of theses
additional items, I have a couple of
catalogs that will be available at the May
Brew Crew Meeting.

  BY: KEN AMMERMAN



Mark Your Calendars! Upcoming Events:
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If you have an orange sticker on your newsletter,If you have an orange sticker on your newsletter,If you have an orange sticker on your newsletter,If you have an orange sticker on your newsletter,If you have an orange sticker on your newsletter,
your dues are, well, due.your dues are, well, due.your dues are, well, due.your dues are, well, due.your dues are, well, due.

Meetings are held the second Thursday of the month. Sign-in starts @ 7, Business starts @ 7:30!

313 NW 46th ST
Vancouver, WA 98663

May 13th 2004

OBC Meeting at  Steinbart’s @ 7:30 PM

May15th 2004

Heart of the Vally Homebrew Competition

May 22nd 2004

Belgian Yeast Experiment @ Hair of the Dog

June 17th - 19th 2004

National Homebrewers Conference @ Las Vagas!

July 9th - 11th 2004

Portland International Beerfest @ Northpark Blocks

July 23rd - 25th 2004

Oregon Brewers Fest @ at Tom McCall Waterfront Park

“You can’t be a real country unless you have a beer and an airline - it
helps if you have some kind of a football team, or some nuclear
weapons, but at the very least you need a beer.”          -Frank Zappa


