2004 NYS FAIR RESULTS

Flight





Place


Names____________________

1. Light ales, lagers and altbier


1

Paul Guarracini-American Wheat                                       





2

Paul Guarracini- North German Altbier







3

Anthony Catalfamo-Blond Ale

2. Bitter and English Pale Ales


1.

Vince Cassano- Strong Bitter/Eng. Pale 







2. 

Mark Whittenberg- Ordinary Bitter







3.

Marl Whittenberg-Special or Best Bitter

3.Scottish Ales




1.

Manny Holl- Export 80/







2. 

John  Fear- Light  60/

3.

Alain Leblanc- Export 80/

4.American Pale Ales



1.

Manny Holl- American Pale Ale







2.

Ric Cunningham- American Pale Ale







3.

Robert Santor-American Pale Ale

5. India Pale Ale



1. 

Dan Jagondzinske







2.

Ric Cunningham







3.

Robert Santore

6. European Dark Lager



1.

Manny Holl- Dortmunder Export







2.

Manny Holl- Munich Dunkel







3. 

Mathew Bobiak- Schwarzbier

7. Brown Ale




1

Paul Guarracini- Northerm English







2.

Alain Leblanc- Southern English Brown







3.

Vince Cassano- Mild

8.English and Scottish Strong


1. 

Robert Santore
Scottish Wee Heavy







2. 

Manny Holl- Scottish Wee Heavy






3.             
John Zelazny-Old Ale

9. Barley Wine  and Imperial Stouts. 

1

Vince Cassano- English Style Barley 









Wine

2. Bob Gribnau- English Style Barley 

Wine

3. K. Flood & M. Barnes-English Style 

Barley wine

_____________________________________________________________________________________

10. Bock




1.

Manny Holl-Helles/Maibock







2.

Carol Haack-Eisbock







3.

Timothy Collins- Dopplebock

11. Porter




1.             
K.Flood & M. Barnes-Robust Porter







2.

K. Fl;ood & M. Barnes- Brown Porter







3.

Christopher Sherman- Robust Porter

12. Stout




1. 

K. Flood & M.Barnes- Foreign Export







2.

Mathew Bobak- Foreign Export Stout







3

Pete Kirkgasser- Dry Stout

13. Wheat Beers



1. 

Mathew Bobak – Weizenbock







2. 

Andrew Jones – Bavarian Weizen







3. 

John Zalazny – Bavarian Weizen

14. Strong Belgian Ales



1.

Larry Pearl – Belgian Strong Dark Ale







2. 

Paul Shafer – Tripel







3. 

Robert Santore- Belgian Strong Golden 









Ale

15. A  Lambic & Belgian Sour Ales

1. 

Becky Dykstra- Saison







2. 

Paul Chuey- Belgian Speciality Ale







3.

Paul Shafer- Saison

15 B.  Lambic & Belgian Sour Ales

1.

Douglas Gladue- Straigh Lambic-style  









Ale

2. Scott Bickham- Fruit Lambic-style Ale

3. Scott Bickham- Oul Bruin

_____________________________________________________________________________________
16. Fruit Beers




1. 

Linda Rader- Raspberry Wheat







2.

John Feak- Irish red with Raspberry 









flavoring.







3. 

Robert Santore- Belgian wit with fresh









Raspberry added

_____________________________________________________________________________________

17. Spice/ Herb/ Vegetable


1. 

Ric Cunningham-Belgain Pale Ale with 









lemon balm & cowslip (primrose)

2. Dan Jagondzinski  Old Ale style

3. Linda Rader  Heather Ale

_____________________________________________________________________________________

18. Speciality/ Experimental/ Historical 

1. 

Andrew Jones-Dunkel  w/ sweet potato









marshmallow and Allspice

2. Eric Shatt –Strong honey lager  w/ fresh

Grown hops

3. Pete Kirkgasser-  Dry Stout with Coffee

_____________________________________________________________________________________

19  A   Meads and Metheglin


1. 

Steve Landgren- Traditional mead with









Clementine peels   Sweet Still

2. Mark Whittenberg- Metheglin  with

Vanilla   Sweet  Still







3. 

Paul Shafer- Traditional mead  Still 









Sweet.

_____________________________________________________________________________________

19  B  Melomel




1. 

Larry Pearl – Golden Raspberry –sweet 









non-carbonated

2 Ed D’Anna- Other fruit melomel

Cherries

3. Ed D’Anna – Other fruit melomel- 

Blueberries

_____________________________________________________________________________________

20 Cider




1. 

K. Flood & M. Barnes- New England 









style,  still sweet

2. Eric Shatt- New England style, 

Carbonated, semi-sweet

3. Jeff Kinvelle- Standard Cider and Perry

Cider semi-sweet still

BEST IN SHOW

FIRST PLACE

ROBUST PORTER
K. FLOOD & M. BARNES

SECOND PLACE

NEW ENGLAND STYLE 








CIDER-  SWEET STILL      K. FLOOD & M. BARNES

THIRD PLACE

DORTMUNDER EXPORT   MANNY HOLL

