
�� � � � � � � � � �
FOR THE SALT CITY BREW CLUB  OF CENTRAL NEW YORK

Current SCBC Officers

President:
Pete Kirkgasser
pkirkgas@twcny.rr.com
315-437-1981
Vice President:
Kiernan May
jkmay@swns.net
315-656-9174
Treasurer:
Frank Volko
fvolko@twcny.rr.com
315-437-9820
Webmaster:
Karen Shafer
karenmshafer@yahoo.com
315-451-4014
Newsletter Editors:
Ryan Brundin
ryanb47@earthlink.net
315-687-3973
Christopher V. Sack
cvsack@syracusenet.net
315-471-1873
Fax:  315-470-6856
How to contact the

Salt City Brew Club:
E-mail:
http:\\www.hbd.org\scbc
Regular Mail:
Salt City Brew Club
P.O. Box 1935
Syracuse, NY  13201-1935
Regular Meetings:
The second Tuesday of every
month at one of the local
taverns.  (See bottom of page 2
for the current location.)
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A Message from the President:

Thanks to all who voted for me. I’m happy to be back
heading the Salt City Brew Club. First, I want to thank all of the
past officers for keeping the club going strong, as well as the
membership for rejoining the club.

I have lots of new ideas and plans for this upcoming year.
It’s going to be lots of fun. If anyone has any ideas or suggestions
for the club, please feel free to call me or one of the other offic-
ers. Your input is very important!

Please make sure you support the people and organizations
that support us: Clark’s Ale House, E.J. Wren Homebrew Inc.,
Empire Brewing Co., Kitty Hoyne’s, I’m Smart and Middle Ages
Brewery.

Happy Brewing,

Pete
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The next SCBC meeting is at.....

*�����-����������������.
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SCBC Mini-competition
Starting in March, there will be a SCBC mini
homebrew competition each month  (one entry per
person). There will be a different style judged each
month.  The winning brewer will receive a $5 gift
certificate from E.J Wren Homebrew.  As always,
all club members are welcome and encouraged to
bring in their own homebrews!  The first style will
be an IPA.  Brewers, start your brewkettles!
(See page 6 for IPA style guide)



����� ������
����� ��������� 	

	 �����6

�����������) ������"���+�-���������0�� �����+""����

�) �-������+

������ !�%��!"7������

My fascination with fermentables started in
the fall of 1986. I was a stock boy at a local
supermarket in my old hometown (the
booming metropolis of DeRuyter). The fresh
cider had just arrived. The store owner asked
me to help him funnel several gallons of it
into a used shortening jug (the plastic five
gallon jug that contains the shortening used to
fill restaurant style deep fryers). We then
threw in a handful of raisins (for their yeast)
and stretched a balloon over the mouth of the
jug. During the following weeks we would
periodically change the balloon. We didn’t
want it to pop on us and let any airborne
nasties into our lovingly handcrafted nectar.
Several weeks later, we finally drank it. The
cider was ceremoniously poured into plastic
cups and distributed to anyone brave enough
to try it. I tried it. I loved it. Yes, I loved it!

 I know what you’re thinking; “How could
any self respecting beer geek love hard cider
made in such a crude fashion”? Well, you
have to consider that I was only seventeen at
the time and I didn’t have the most discerning
palate. You also have to take into con-
sideration that I was drinking underage, in the
presence of adults, and not getting in trouble
for it!

 Ten years later I had developed a more
discerning palate. I also had a large gift-
wrapped box sitting in front of me. You
guessed it; a homebrew kit. My interest in
fermentables had been reawakened. I dove in
feet first. I followed the directions to the
letter, but it still boiled over and ruined the
stove element. Still, I forged on.

 While the wort was cooling my old
roommate came in and said: “What’s this?”
He then proceeded to submerge his whole
hand into my precious wort. That was the last
anyone ever saw of him. Still, I forged on.

 I monitored the fermenter like a nervous
expectant parent, mesmerized by every
movement of the airlock (which had been
upgraded from a balloon). I then carefully
bottled my creation and patiently waited
fourteen days before trying it. Finally, I
cracked my first homemade beer open and
poured it into a glass. Nearly trembling with
anticipation I raised it to my lips and took a
sip. Guess how it tasted? IT SUCKED!!!!!!!!!
Still, I forged on.

 My second batch of homebrew came out
much better; it was a Sierra Nevada clone
recipe that had an aroma of fresh Cascades
and a flavor to match. One of my best brews
to date. I realized that my forging on was
beginning to pay off. I started to branch out
and used specialty grains. I noticed that they
lent more body, more mouthfeel, and more of
all that other good stuff to my beer. I read up
on all grain brewing. I forged on and decided
that my ninth batch would be an “all grain”
effort.

 I set up my mash tun and commenced to
mashing (actually the grains commenced to
mashing). When it came time to sparge, I
stood over the mash tun and poured hot water
over the grains. I didn’t sprinkle the water
gently over the grains as one is always
instructed to do. I poured it rapidly. (I later

cont’d on page 5
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 realized that I hadn’t read carefully
enough.) I boiled the wort in hopes of
getting a tasty Scotch ale out of it. It tasted
like … can you imagine what carbonated
kerosene would taste like? Still, I forged on.

 I retreated back to the safety of extract
brewing until I felt I had read enough about
all grain. I tried another extract batch, this
time with much better results. My self-
confidence had been restored. I then quickly
made the switch back to all grain brewing. I
have been brewing that way for the last

sixty-eight batches. It’s time consuming, it’s
hard work, and at times it’s even frustrating
(broken stir paddles, stuck mashes, etc.). I
still like it. I continue to read as much as I
can. Whenever possible, I ask other brewers
to share their brewing knowledge with me.

 Married life precludes my firing up the brew
kettle whenever I want, but I do manage to
make a batch now and then. Speaking of
married life, my wife is now a reformed light
beer drinker. I’m slowly turning her into a
beer geek. She hasn’t shown an interest in
brewing, but you never know….
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Don’t know your hops from your hefeweizens? Your mash from your malt? Your—dare I say—
decoction from your Dusseldorf? Fear not, then! This monthly section just might help!
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(Excerpt from the 2002 BJCP Style guide)
Aroma:  A prominent hop aroma of floral, grassy,
or fruity characteristic typical. A caramel-like or
toasty malt presence may also be noted, but may
be at a low level. Fruitiness, either from esters or
hops, may also be detected.
Appearance:  Color ranges from medium gold to
deep copper, with English versions often darker
than American ones. Should be clear, although
some haze at cold temperatures is acceptable.
Flavor:  Hop flavor is medium to high, with an
assertive hop bitterness. Malt flavor should be low
to medium, but should be sufficient to support the
hop aspect. Despite the substantial hop character
typical of these beers, sufficient malt flavor, body
and complexity to support the hops will provide
the best balance. Very low levels of diacetyl are
acceptable, and fruitiness from the fermentation or
hops should add to the overall complexity. Some
alcohol warming may be sensed in stronger ver-
sions.
A����� ����
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4�$0:,0M@� (�4�<:�$@�*�A4�&:.1<K



����� ������
����� ��������� 	

	 ����=

������
�������������
��� ��

�� ���(��)��� ������>�����

����"����� ��� ���� ��?��"�'

����� �) � ������������ ���

����� �((��"������5� � @?����

��"
���� ���"�������2

���%���(�2� �������� �����2

���� ���(�

������
�������������
��

������������ ��� (��
�����

�����
�� ��� ���� ��
������

������
��5� � ����������� ��

������� �������� ��� ��(����

����"
��2� ��� 
���� ��� ���

�������
� ������� ��

�"%���
������ ���� �� "�(�

�)� ���� (��
�"������ ��� ����� ��

���� ���������
������ ������5

��(��������� ����"
������

���� ��� ��(��������������

�������� (���������� )���� ���

�������
� ������5

#,����(&�������������2�!��"�2�.�+(��


���������
A	���'��
��������������*�����-�����5� ����������) � ����������� ����� ��������������5

	=��� '����� ���������������(���0��#����� ��������������&� :����(����	� )��������
�;

!��"��
A	��� '��
���������������
��%0��+
��-����5� ����������) � ����!������ �����%
�������

�����������
�������"��(�������� '� ���
�� ��� ��+

+(��
�
���� '��
��������������*�����-�����5� ����������) � ����������� �������"

!����
������� "��(�������� '� ���
����+

A/��� '�������) ��4�!����B������"� :�����
�� �������������������� "
����������;

�	������������	
�111

=���	��	���������������������������	��	�"	�
�����������

������%�
��������������	��������
����%
��	�����
��	��������#

���	�	��������������%����������	�
���#1��5��
���������%�����%	

����	����	���"��

��	����#���"

�������������

�	�"�	�
�����	��:

��#I���	������

�����
������%	�����
���	�����%
����%	
����:

����#1

 %���

���
��������
�������%
������:�������4

	����$.N��	������1���

���
������������4

(�����	%����

&0&�(���� �

!��������#�
��2����0�.

=� ��	�����
��	��
%����������������""����
�
�"���
��
���������	:

�������
�����>������������;!���	���������
�1��=� ���%�������������

���"%��	
�	������	�������� ����������	������%	������	����#�111



��
��

��
��

�
�	


�
�

��
�


�
;1
3
1�
�
�
>
��
J
�
&

 
�
	�
�%

�

�
�
2
��
�
�
�
0
�
:�
J
�
&

A
dd

re
ss

 c
or

re
ct

io
n 

an
d 

F
or

w
ar

di
ng

 R
eq

ue
st

ed

F
IR

S
T

 C
L

A
S

S
 M

A
IL

N
ex

t c
lu

b 
m

ee
tin

g 
is

 o
n:

Fe
br

ua
ry

 1
2t

h 
at

 K
itt

y 
H

oy
ne

s


