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, , Greetingsfellow Homebrewers MOST this Saturday, April
VicePresident and Beer Lovers, 16th from6to 9 p.m. The
Bill Benz MOST islocated in down-
Thismonth, we'll be town Syracuse' shistoric
Treasurer sampling somegreat Lagers Armory Square. Theevening
Frank Volkco that require patience asthey will feature beer tasting from
need timeto brew, settleand morethan 35 brands, deli-
Secretary ferment properly. Fortunately, cious, hearty food provided
Rudy Haas whileaway on businessin New by Kely Cole'sandlive
) Orleansthispast month | was music by Jam Boneswill
Brewdletter Editor ableto samplesomelocal makefor agreat evening of
Stacey Hall Lagers. Keepinginmind my fun and benefit theMOST at
fellow beer loversinthe SCBC thesametime.
Web Master back home, | brought back a
Todd Relyea small quantity of beer that | Another event not far
had to carry from the hotel to downtheroad isthe Brew at
theairport, over theriver and theZoo. I'll belooking for
To contact the Salt City through thewoodsyadidadi di. volunteersto serve beer as
Brew Crew: Needlesstosay, it'sbeena New York State L aw now
challengefor menot to have dictatesthat thedistributors
sampleditwhiledtting herein and brewers cannot pour
Web Site: http://hbd.org/scbc my kitchenfor the past few their own product at these
Mail: Salt City Brew Club weeks. Thetwo beersthat | events. Thisevent will be
131 W. Seneca Street #313 brought back are Blackened taking place on Saturday,
Manlius, NY 13104 \oodoo Lager that ismade by June4th, 2005. (Seerelated
the Dixie Brewing Company article, page4.)
and Abita Turbo Dog from
Inside..... AbitaBrewing Company. I’'m That'sal for now, we'll
not quitethemulethat | useto belooking forward to seeing
Secretary’s Report 2 beyearsago, so | wasonly everyoneat Kitty Hoyne'sto
Beeriodic Calendar 3 ableto hand-carry afew six- samplesome Lagersand for
A Good Causefor aBeer 4 packsback. Thoseof you that somegreat conversation
Recipe of the Month 5 are prompt and get to Kitty regarding beer.
Hoyne' sby 7 p.m. will have
the opportunity to samplethese Cheersfor now,
brewskisfirst-hand aswe
begin our mesting.
Mark your calendarsfor

“TapintotheMOST,” thisisa
uniquefundraiser comingtothe
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/@ Secretarq’s Report k

\
(i ) by Rudy Haas

/

February-March 2005

Our new President, Warren, started the meeting with ahearty wel come and an announcement that hewas
pulling together hisplanto waivethetasting feefor paid-up memberswho bring agrowler (or 64 0z.) to share.
Warrenisworking out the details, but said that the brewer will be expected to giveashort talk describing the
beer and how it was brewed. A recipefor the Brewdetter could beanidea. Hey, only bring the good stuff!

Warren asked Kevinto describethegroup CNY Edge, inregardsto ideasfor what the club could do for
membership growth. Ideasareintheworks. Anyoneinterested in helpingwith this, should giveWarrenacal.

Pete Kirkgasser reminded themembersthat heiswilling to hel p teach al-graintechniquesat hisbrewing
sessionson the Monday night following the meeting. Make certainyou let Pete know well ahead of timein
order to plan your “reservation” and what you should buy at your favorite homebrew headquarters, E.J.
Wrens.

Everyone said they enjoyed thefirst Brewdletter. A round of thankswent to Stacey. Stacey said wecan
enjoy it moreif wesend her something tofill it up. Sofolks, send Stacey recipes, anecdotes, humor, poems,
competition news, brew facts, for her to sort out and publish. Remember sheisthe editor, not thereporter.
ComposeitinWord or atext that will makeit easier to directly publish.

Warren reported that our Club'’sbooth at the February 5th Brewfest at the State Fair was a successand
thanked the club memberswho volunteered. They sold plenty of ticketsand generated alist of potential
members. Thanksagainto E.J. Wren Homebrewing for donating the brew kit prize.

Mick Barnes, our Director of Competitions, reported on the club BJCP brew-off, where club members
madethreeidentical batchesof beer, with the only variable being thehops. Theclub memberswill conduct a
tasting, fromwhich theresultswill be sent in and compared with those from other brew clubs. Good luck,

guys

The Club tasting for March was Stouts. We sampled Cooperstown’s* Strike out Stout,” 5 percent;
Magic Hat “Heart of Darkness,” 8 percent; Young's" Oatmeal Stout,” 8 percent; MiddleAges Russian
Imperia Stout, “ Dragondayer,” (brewed last August), 9.5 percent (thanksagain, Tim) and Stonebrewery’s
“Smoked Porter,” 8.5 percent. Stout aficionado Kiernan described the beerswhileweweretasting.
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Beeriodic Calendar
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April 16“Tap IntotheMOST,” Syracuse,
N.Y.

Featuring morethan 35 beersto sample; and
delicious, hearty fareprovided by Kelly Cole's
and live music by Jam Bones, theevent will make
for agreat evening of fun and benefit theMOST at
thesametime.
http:/AMww.most.org/mi_caendar_al.cfm

April 23-24 TAP-New York, Hunter, N.Y.
Held each year at Hunter Mountain’sBase Lodge
in Greene County, N.Y. Morethan 30 N.Y. craft
breweries, finefood sampling, beer seminars, and
TAP-NY Award Cups.
http://tap-ny.com/index.html

May 7 National Homebrew Day
Homebrewersunite! Joinwith thousands of
homebrewersfrom around theworldin brewing
the same recipesand sharing as multaneoustoast
at noon Central Time.
http://mww.beertown.org/events/bigbrew/
index.html

May 14 BrewersEast End Revival, Long
Island, N.Y.

B.E.E.R.’sNinthAnnua Brew-off ishere! Entries
will beaccepted April 23 through May 7, 2005.
Wewill beaccepting al mead, cider, and beer
entriesbased onthe current BJCP guidelines.
http://hbd.org/beer/

May 20-21 Amber Wavesof Grain, Buffalo,
N.Y.

The NiagaraAssociation of Homebrewersand
The Sultansof Swig present the NinthAnnual
Amber Waves of Grain. With morethan 300
entrieslast year, thishasbecome one of thelargest
competitionsin New York. The competitionisaso
registered with the New York State Homebrewer
of theYear Competition.
http://mwww.niagarabrewers.org/awvog/
index.php?page=home

June4, Brew at theZoo, Syracuse, N.Y.
Theanimalsarewild for theNinthAnnual Beer
Sampling at the Rosamond Gifford Zoo! Therewill
alsobeasilent auction, food and aliveband
throughout the evening. Morethan 1,500 people
enjoyed last year’sevent whileraising closeto
$60,000 for the Rosamond Gifford Zoo!
http:/Aww.rosamondgiffordzoo.org

June 16-18 National HomebrewersConfer-
ence, Baltimore, Md.

Comejoin other homebrewersfor seminarsby
professiona brewersand highly experienced
homebrewers, discussionsof thelatestin brewing
techniques, plusalot of fun! National Homebrew
Competition Award winnerswill be presented at
theAwards Ceremony and Grand Banquet Dinner.
http:/Amww.beertown.org/eventshbc/index.html

June17-18 American Beer Festival, Boston,
Ma.

“Theultimate celebration of American craft beer,”
featuring morethan 100 beersfrom 40 American
breweries; guest speakersand beer education; plus
aspecia screening of thedocumentary “ American
Beer.”

http://beeradvocate.com/festy

July 29-30 New York StateFair Judging,
Syracuse, N.Y.

The SCBCisthehost clubfor the New York State
Fair Homebrew Competition. Homebrewersfrom
all over New York competeinthisstate-wide
event. All BJCPbeer stylesfor competitionwill be
judged.

http://hbd.org/schbc/

August 6 Mead Day

Mead Day isanational event toincrease camara-
derieamong homebrewers and meadmakersand
introduce or reintroduce meadmaking to people.
http://www.beertown.org/events/meadday/
index.html




SCBC Brewsletter

April 2005 Page 4

The Beer Prayer

Our lager,

Which art in barrels,
Hallowed be thy drink.

@hy will be drunk,

(I will be drunk),
At homeasitisinthe pub.

®ive usthis day our foamy head,

Andforgiveusour spillages,
Asweforgive those who spill
against us.

@And lead us not to incarcerati on,
But deliver usfrom hangovers.

f or thineis The beer,
The bitter and The lager.

A Good Cause for a Beer

Mark your calendar for two upcoming events
that will not only taste good, but do good aswell!

“Tap IntotheM OST” Fundraising Event

If you'reover 21, you'reinvited to“ Tap Into
theMOST,” auniquefundraiser comingtothe
MOST on Saturday, April 16 from6to9p.m. at
themuseum, located in downtown Syracuse's
historicArmory Square.

Featuring morethan 35 beersto sample; and
ddlicious, hearty fare provided by Kelly Cole sand
livemusic by Jam Bones, theevent will makefor a
great evening of fun and benefit theMOST at the
sametime. Freeparkingisavailableat theTrolley
Lot behind theMOST.

In addition, the museum educatorsand
brewerswill provideopportunitiestolearn more
about the art of making variouskindsof beer. An
added bonus of theevent isasilent auction featur-
ing itemsthat are sureto please beer aficionados
and raise someadditiona fundsfor the museum.

Ticketsat the door cost $45 per person ($40
for museum members), but discounted advance
saleticketsareavailableat Blue Tusk, Kelly
Cole'sandtheMOST. Discounted advancesae
ticketsarealso availablewith your credit card by
calingthe MOST at (315) 425-9068 Wednesday
through Sunday 11 am. to 5 p.m. You may
purchase discounted advance sal eticketsthrough
April 15at5p.m.

June4, Brew at theZoo

Theanimasarewildfor theNinthAnnua
Beer Sampling at the Rosamond Gifford Zoo!
Joinusfor thisal-inclusive beer sampling at the
Zoo! Theentirezooisopenfor your enjoyment.
Animaswill beonexhibit, aslent auctionwill take
place, food will beprovidedby P& C, andalive
band, Liquid Crystd, will provide entertainment
throughout theevening. You must be21 or older
to attend. Cost is$45 genera admission, $40
group tickets, $50 at thedoor, if available.

L ast year, morethan 1,500 peopleenjoyed
the Brew at the Zoo, whileraising closeto
$60,000 for the Rosamond Gifford Zoo!

For tickets call (315) 435-8511 x 113.



SCBC Brewsletter

April 2005

Page 5

/

\_

\

Recipe of the Month
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Joy of Spring Ale
Celebrate Spring with thistasty ale!

FermentationVolume: 5.0USGallons

Initia Boil Volume: 3.6USGdllons
Color: 4.0Lovi/SRM
Bitterness. 191BU
Origind Gravity: 1.030

Find Gravity: 1.008

Mash Efficiency: 85%
Approx Alcohal: 3.0%
Ingredients:

5.0lbs -2-Row Lager Madt (Color: 2.0)

0.251bs - Crystal Malt (40) (Color: 40.0)

2.0tsp -Gypsum

10tsp -IrishMoss

1 packet- LondonAle(1028) Yeast (Attenuation: 75%)

0.750z - Cascade (AlphaAcid: 5.0%, Boiled 75Min.)

0.250z - Halertaur (AlphaAcid: 3.9%, Boiled 15
Min.)
0.250z - Halertaur (AlphaAcid: 3.9%, Boiled 5 Min.)

Mash I nstructions:

Step Infusion Mashisusedinthisrecipe
Mashthegrainswith 2.1 Gallonsof water
A Mash Water Rate of 0.40 US Gallong/L bs of

grainwasused
Mash Schedule
Mash Temp. Time(Min.)
DoughlIn 70 5
Protein Rest 120 15
SaccharificationRest 150 30
SaccharificationRest 155 30

Spargewith 2.1 Gallonsof water at 170 de-
grees

A Sparge Rateof 0.40 US GalongLbsof grain
wasused

Fer mentation I nstructions:

Primary Fermentation: 10 Daysat 65 degreesin
aGlassvess
Secondary Fermentation: 5 Daysat 65 degrees
inaGlassvess
Put into Bottleswith 2/3 cup Light DME for
Riming

Directions:

Lightly crack the2-Row Lager Malt, mash ac-
cording to themash schedule. Dissolve about half of the
Gypsum inthemash water and the other half inthe
spargewater. Before sparging themash, lightly crack
the Crystal Malt (40) and combineit with themash
grains. Spargethegrainswith 170 degreewater. Trans-
fer the sweet wort to your kettle. Boil thewort for 75
minuteswith the Cascade hopsand add theremaining
hopsinthelist at thetimesindicated beforethe end of
theboil. Addthelrish Mossduring thelast 10-15
minutes of the boil. After theboil, cool themixtureand
transfer it your fermentation vessel. Add enough cold
water to make5.0 US Gdlonsinthefermenter. Pitch
theyeast when the mixtureiscool.

Reprinted from: http://members.aol.conv
brewwizard/recipes.html
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