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The Presdential Pint

Greetings Fellow
Homebrewers and Beer Lov-
ers,

Our upcoming meetingwill be
Tuesday, June 14 at Kitty Hoyne's
sarting at 7:00 p.m.

Thismonthisdedicated toall
of you homebrewersand that’s
what I’ dliketo seeusprimarily
tasting at the June meeting. So,
brew up your best recipesand
cometo the club meeting ready to
sharewhat’sknownto betruly the
best of Syracuse. Pleaseplanto
bring enough brew for sampling by
40 or so people. I’ d also appreci-
ateeveryoneplanning to partici-
pateto please RSV Pto meso that
| can plan accordingly if weget too
muchor toolittle.

A specia thanksgoesout to
Marc Rubenstein and hiscrew
over at MiddleAgesfor sucha
fantagtictimeat last month's
meeting. Thetastingsweregrest
and | look forwardto doing this
againinthevery near future.

Pease notethat Beth and
MikeKendrick havevolunteered
their homeon Saturday, June 11
from 1:00 p.m. for thisyear’s
Spring Hing. There'll bemore
detailstofollow but, please mark
your caendarsfor thisfun-filled
day of eating and drinking.

Also, keepinmindthat Pete
Kirkgasser hasopened hishome
every Monday after the brew club

meeting for brewing beer. Pete
livesat 112 GreentreeDr. just off
KirkvilleRd. West. If you're
interested in brewing beer, please
cal himat 437-1981 to confirm
what your looking to brew.
Everyoneiswelcometo stop by
to brew, learn or tasteif your time
dlows

Brew at theZooisuponus
and | only havethreeof our club
ladies planning to volunteer. So
far,I’mdill looking for volunteers
to serve beer asNew York state
law now dictatesdistributorsand
brewers cannot pour their own
product at theseevents. This
event will betaking placeon
Saturday, June4.

Volunteersarea sobeing
requested for Friday, July 8for
theThird Annua Empire State
Brewingand Music Festival. As
inyearspast, theevent will be
heldin Clinton Square, and
promisesto bebigger than ever
thisyear.

That’sal for now, looking
forward to seeing everyoneat
Kitty Hoyne'sfor afun-filled
evening of tastingsand some
great conversation regarding beer.

Cheersfor now,

Warren



SCBC Brewsletter

June 2005

Page 2

Empire Sate Brewing &
Music Festival

Listed first by USA Today as*“ Top Ten Beer
FestivalsintheAmerica’ (June11™, 2004). TheThird
Annua Empire State Brewing and Music Festival will be
held on Friday, July 8 from 5:00 p.m. until 10:00 p.m. at
the City of Syracuse' sfestival sitein Clinton Square.
Theeventisheldin July to honor National Beer Month
andissupported by The BrewersAssociationlocated in
Boulder, Co.

Thefestival issanctioned by theNew York State
BrewersAssociation and endorsed by the New York
State Department to Agricultureand Markets — The
Prideof New York Farmers Marketplace. Thisisnot
your typical “beer festiva.”

Thefestival wasformed to protect, promote,
represent and educate the craft-brewing industry andits
customers. Itisameansfor brewersand likebusi-
nessesto inexpensively market their productsdirectly to
their target market customer. Thisyear wehaveex-
panded the purpose of thefestival isto include advanc-
ing theawarenessof New York statewinesand locally-
produced and grown foods. Theemphasisor theme of
theeventis“supportlocal.” Thisisnot adrinking event,
itisaNew York statetasting event. Theevent also
exploresawidevariety of regiona and national music
performers. Musicisdesigned to compliment the event.

A commemorative4 ¥+ounceglassisgiventoal
patronsat theentrance. Admissionallows2-ounce
samplingsfrom morethan 300 stylesof beers, wines,
hand-crafted soda, energy drinks, ciders, mead, cham-
pagneand malted beverages. Six bandswill performon
two stagesthroughout the evening. Freesamplesof
New York state-produced foodswill be offered by a
myriad of creativeand uniquefood producersindig-
enousto our region. Retailersrelated tothebrewing
industry will also be participating. Thefinest area
restaurantswill offer creativeneo-traditional festival
foodsfor purchase.

Morethan 75 national and international master
brewersand brewery representativeswill be on hand to
answer questions. Patronswill havethe opportunity to
participatein the Second Annual Empy Awards—
presented by the Post Sandard, which allowsthemto

choosetheir favorite beers. A separate” Brewer’s
ChoiceAward” will beadded to thisyear’ sfestival
offeringthebrewersto voteontheir favoritebeers. The
event iscompl etely handicap-accessibleandistentedin
theevent of inclement wegther.

Thisfestival isdesigned for matureadults. No one
under theage of 21 will beadmitted and legal identifica-
tionwill beenforced. I’'mSmart, aprofessional driving
service, will beon hand to assist thosein need of asafe
ridehomefor both theindividua and their car.

Ticketsareavailableonlineat
www.empirebrewfest.com. Ticketswill alsobeavail-
ableon June 13 at participating | ocationsthroughout
central New York. A limited amount of ticketswill be
sold for thisevent and we encourageinterested parties
to purchaseticketsin advancefor $25. Ticketsmay be
availablefor purchase at thegatefor $30. Thefestival
hassold out thelast two years. Designated driver
ticketsareavailableat thegateonly for $15.

Proceedsfrom theevent will benefit Project
Children and the New York State BrewersAssociation.

Additional information may also beobtained at
www.empirebrewfest.com. Directinquiriescan be
madeto Founding Director David Katleski @
315.256.7608.

HTpIe St
e
Music Festival
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Beeriodic Calendar
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June 3- 4 Harpoon Brewstock, Boston, Ma.
Boston’sHarpoon Brewery cel ebrates summer by
hostingitstwel fth annual beer and musicfestival.
Sampleavariety of Arpoon beersand rock tothe
tunes of some of Boston's up-and-coming bands,
performing avariety of musicfromrock toreggee.
Feast on deliciousfood prepared by Boston’sown
Rougerestaurant.

www.harpoon.com

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

Junell, Spring Fling, Homer, N.Y.

Mikeand Beth Kendrick’shomefrom 1:00to ?
Food donationswill be appreciated.
mi cbetty @tweny.rr.com

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.
www.beertown.org/events’hbc/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.”

beeradvocate.com/festy/

July 8Empire StateBrewing & Music Festi-
val, Syracuse, N.Y.

Listedfirst by USA Today as” Top Ten Beer
FegtivasintheAmerica’ (June11™, 2004). The
Third Annua Empire State Brewingand Music
Festival will beheld on Friday, July 8 from 5:00
p.m. until 10:00 p.m. at the City of Syracuse’'s
festival gtein Clinton Square. Theeventishedin
July to honor National Beer Month and issup-
ported by The BrewersAssociation located in
Boulder, Co.

www.empirebrewfest.com

July 29-30 New York State Fair 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.

hbd.org/schc/

August 6 Mead Day

Mead Day isanational event to increase camara-
derieamong homebrewers and meadmakersand
introduce or reintroduce meadmaking to people.
www.beertown.org/eventsmeadday/index.html

September 17, Madison County Hops Fest
Oneida, N.Y.

Tenth Annua Madison County Hop Fest

To encourageinterest and increase knowledge
about hops, the Madison County Historical Society
will hogt its 10th Annua Madison County Hopon
the society’sgroundsat 435 Main Street in

Oneida

www.dreamscape.com/mchs1900

November 5 Teach aFriend to Homebrew
Day

Gather friendsand family who arenot yet
homebrewers and teach themto brew.
http://mww.beertown.org/events'teach/index.html
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Let’'sHop toIt!

By Loren G Sgman Il
Proud member of SCBC and NeHA

During the Nineteenth century, hopsdominated
thelandscape of Oneida, Otsego and Madison coun-
ties. Tourism supported theregiona growersasvisitors
shared in picking hopsand experiencing thehop
culture. Hops (humuluslupulis) areaperennia herb
used for many purposes. Oneuseistoimpart flavor,
bittering and aromatic quaitiestotheddightful dixir of
lifecalled beer. Each type of hop addsitsunique
quality to beer. A renewed interest in commercia hop
productionisdevelopingin New York stateand NeHA
ishelpinglead theeffort.

What isNeHayou ask? The Northeast Hop
Allianceisabroad-based coalition established to
explorethefeasbility of re-establishingcommercia
speciaty hop production. NeHA plansto secure
financid, scientific and community resourcesto support
thefeasibility study to determinethe commercia
viability of hop productionin New York and the
Northeast. Further, NeHA seeksto enhancethe
cultural heritage of hop production through education,
agri-tourismand architectural preservation. The Salt
City Brew Club (SCBC) hasbeenintermittently
involved with TheNortheast Hop Alliance (NeHA),
the Madison County Historical Society (MCHS) and
the Hop Fest over the past severa years. TheMadi-
son County Historical Society hasoverlapping interests
and sponsorsthe Annual Madison County Hop Fest.
Thisyear, the Tenth Annua Madison County Hop Fest
will take place on Saturday September 17, from 11:00
am. to 5:00 p.m. at the Madison County Historical
Society Grounds (435 Main Street, Oneida, N.Y.).
Therewill beamicrobrewery sampling starting at 2:00
p.m. Further, therewill be hop memorabilia, guest
speakers, Hop Shop, hop growing demonstrations,
food and entertainment. NeHA and TheMCHS are
promoting the 2005 Hop Fest.

Of particular futureinterest, 2006 will mark the
bicentennial of Madison County. NeHA and the
MCHSarelooking tothe SCBC to helpdevelop a
recipeusing only New York state-grown products, for
aMadison County Bicentennia Beer. Plansarefor the
Bicentennial Beer to be brewed for the 2006 Hop Fest
by amicrobrewery such asthelthacaBrewing Com-
pany, Cooperstown, or FX Matt. If the SCBC were

interested, wewould need to develop aworking
program to accomplish the above-referenced items.
Support would be offered through NeHA and The
Madison County Historical Society and possibly
Madison County Governmenta and Legidative
SOUrces.

Therearethreeregional New York state hop
growersthat have offered to maketheir hopsavailable
for thisventure. Theintent would beto developa
pilsner-style beer using New York state-grown prod-
ucts, inparticular highlighting quditiesof thelocally-
grown hops.

Initidly, it may beinteresting to brew severa
batches of beer wherethetype of hopsistheonly
thing different between brews. Thus, thehop qudities
could be assessed agai nst auniform beer background.
A retired Madison County Court Judge hasvolun-
teeredto helpinjudging. Additional tastingstorefine
the recipe could be doneduring thefall of 2005 as
needed. Thefinal “winning” recipewill bebrewed by a
microbrewery in 2006 asthesignature Bicentennia
Brew for the M adison County Bicentennial and related
events.

Thethreeregiona hop growerswho arewillingto
provide hopsfor the brewsarelisted below along with
what hopsthey are growing and therelative amounts
of eachthey expect to haveavailable.

Pederson Farms (Rick Pederson, Seneca Castle,
N.Y.):
» Largescalecrop: Cascade, Mt. Hood, and
Willamette,
* Trid growings. Golding, Fuggle, New York,
Serling, Crystd, Centennia, Hallertauer,
Glacier, Saaz, Local Wild New York hop.

Larry Fisher:

 Larger growings: Cascade, Willamette, Ster
ling, Liberty, Saaz.

* Tria growings: Vojovodina, Perle, Chinook,
BrewersGold, Kent Golding.

 Limited quantities. “Clark Hedgerow,” Galena,
Fuggles, and three New York hopsformthe
Hop Repository in Wye England - thesewere
original New York hopsthat were preserved
fromextinctionin England.

Continued, page 6



SCBC Brewsletter June 2005 Page 5

/

Recipe of the Month

.

\

Maple Wheat Beer

6.6 pounds Ireks Wheat Malt Extract

2 poundslight dried malt extract

2 pounds dark maple syrup

4 ounces malto-dextrin

1 ounce Hallertauer hops

2 packages #3056 Bavarian Wheat Yeast (Wyeast)

2 tsp Irish Moss

Priming: 1 cup dark maple syrup, %4 cup brown sugar

Bring 2 gallons of water to aboil. Add the 6.6 Ibs of wheat malt extract and bring to arolling

boil.

Add 1 pound dark maple syrup, 4 ounces of malto-dextrin and 2 pounds light dried malt
extract. Boil 15 minuteswhile stirring constantly.

Add 1 ounce Hallertauer hops and boil an additional 15 minutes.

Add 1 pound dark maple syrup and 2 teaspoons of Irish Moss during the last 5 minutes of
the boil.

Add 3 galons of cold, “sterile” water into carboy. Add wort into the cold 3 gallons of water.

Pitch yeast when wort is at room tempera-
ture.

Starting gravity is1.062, ending should be
1.012.

Primefor kegging with 1 cup dark maple
syrup, ¥ cup brown sugar.

Recipe courtesy of Loren G Sgman ||
Proud member of SCBC and NeHA




Hop to It!

Continued from page 4

Kingdey Wrétten:
» Cascade, Liberty, BrewersGold, Willamette, Mt. Hood, Perle, Santiam, Tetnanger, Spalt Select.

Thisisagresat opportunity for theclubto bring collective expertise and thelove of brewing and work with
many great people associated with NeHA and the M CHS. We can do something memorableand of valueto the
regional community and the sustainablefuture of our heritage.

%)
&pring dfling

June 11, 2005 at gflike and _PBeth Kendrick’s home in gftomer. from 1:00
to ? We have three empty bedrooms in case someone needs to Aloen.cl the
Iu;g/zt.

opi'cection.b:

Jdake Rt. 81 south until exit 11-that is gPreble N.IY., Ko to the xight R
28]approx. one eith of a mile. ¢Jake a tight turn and travel about 3 miles
south on woute 11. cffome will be on the tight and will be mattked with a
balloon and the lake in front.

dfood donations will be nice. gflease contact me at micbetty@tweny.xx.com

dftope to see you here!

The Salt City Brew Club is a non-profit organization dedicated to the advancement of home-
brewing and beer appreciation. Events include discussions, workshops, brewery tours, and
trips.

The Salt City Brew Club Brewdletter is published monthly by the Salt City Brew Club.
Permission is granted to reprint articles, as long as the original author is acknowledged and a
copy of the publication is sent to the SCBC newsletter editor.

Copyrighted articles may not be reprinted without written permission from the original author.




