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Ales and Lager Enthusiasts of Saskatchewan
April 4, 2007

Agenda
1. Welcome
Old Business:

2. The “almost anything goes” beer
competition at the May 2, 2007 meeting

You've learned some techniques, heard
some presentations, and purchased some
malt. Now put that knowledge to use and
start brewing! The rules for this
competition are: there are no rules! Brew
whatever you like, and enter as many
examples of beer that you like (in
accordance with the BJCP Guidelines). Just
like the extract competition there will be
prizes for the top three beers. This will also
give you the opportunity to get valuable
feedback from judges before you enter your
beer in the Edmonton Competition (the
Aurora Brewing Challenge) held in June.

3. Competition in Lethbridge (Lethbridge
Werthogs) on March 24, 2007.

The results are in!

4. ALES executive — nominations are open
for all positions on the ALES executive

New Business:

5. Aurora Brewing Challenge competition
in Edmonton competition (June 6-9) —
entries are due June 1

This represents the other major North
American competition run by MCAB
(Masters Championship of Amateur
Brewing). This is the qualifying

competition for the championship to be held
in 2008. Edmonton is the only Canadian
gualifying site. The EHG has entered over
150 beers in our competition, and we should
return that favour. Look for upcoming
details on when ALES will be packaging
entries to send to Edmonton (sometime in
May). All shipping will be paid by ALES.
For more information see: www.ehg.ca

6. Belgian Beer tasting at the Bushwakker.

When: Tuesday, June 12 @ 7pm

Where: Bushwakker club room

Cost: $25 for eight samples from “the” beer
land

7. Report from the BBQ Committee

Walter Martin will give an update on
activities relating to the BBQ in June. Also,
tickets will be available at this meeting, so
bring money ($12 in advance, $15 at the
door)! You don't want to miss out on this
event.

8. Report on the Big Brew/National
HomeBrew Day at the Bushwakker set for
May 5, 2007 (John Galger)

9. The ALES Homebrew Open and AHA
Qualifier Competition for April 2007

a. Entry deadline is April 5!!
b. Brewer’s Dinner set for Saturday,
April 14 at the Bushwakker. (update
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on tickets, cost, menu and other
activities being planned)

c. Report from Dean Holroyd on other
details of the competition

10. “Farmhouse & Sour Belgian ales” — A
presentation of Belgian beers (category 16
& 17) that include Saison, Biere de Garde,
Flanders Red and Flanders Brown. The
presentation will be given by the guru Gary
Falkenstein who believes that any beer can
be fermented with wild yeast or bacteria.

11. The Bushwakker offering (that means
Bushwakker beer to drink) — maybe a
Bombay IPA or Maibock?

12. Competition Beer — ALES members can
drop off their beer entries and/or bring beer
for others to taste to determine which
category to enter for the April competition.

13. Raffle.

Message from the President

Well, here we are. It's competition time,
one of the most busy times for the ALES
club. Have | mentioned before that you
should be entering your beers soon?
Remember, you have until Thursday, April

5 to get your sparkling creations entered and
set for judging. We're looking for as many
entries as you can spare and hopefully that
mean that you haven't drunk all that you've
brewed by now. I've been taking note of the
Edmonton entries and it looks like they've
met and exceeded their goal of 150 beer
entries. That means we need at least 200
entries from ALES members to ensure that
we have a shot of retaining supremacy at
our own competition. Well, enough about
the competition for now. Let’s try another
topic...

| began this topic some time ago, and after
reading Walter Martin’s counterpoint article
from the January newsletter that sticks up
for the “light” beers. As a result, | wish to
meet Walter somewhere in the middle on
this subject.

After speaking with Jim Van Dusen (our
Treasurer) about beers we may wish to brew
in the future, we have always been
enamored with the larger, more complex
beers. And why not? They're complex,
rich, malty, sweet, spicy, roasty, maybe
burnt, fruity, bitter etc. More than that, a
couple of those bigger beers will blow your
socks off!l However, and as Walter has
pointed out in the January newsletter, lighter
beers have some obvious advantages —
easier to brew (especially with the smaller
amount of ingredients) and easier to drink —
a session beer, if you will (think of those hot
summer days on the deck after mowing the
lawn...hmmm session beers). It's not that
bigger beers can’t be considered session
beers (hmmmm.....Belgian Quadrupels),
sometimes you're looking for that thirst
guenching freshness that comes with a
Dortmunder.

So, to meet Walter somewhere in the
middle, Jim and | came up with a new style
altogether (which has received some laughs
at several ALES Exec. meetings).

| present to you: the Double Light
American Lager!

So what'’s the recipe look like? Here goes
(for 19 to 23 liters):

8 Ibs. of two-row pale malt

6 Ibs. of rice (make sure you cook the rice
first before mashing to break down starches)
Any American hops (enough to get between
15-20 IBUs)
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Any American lager yeast
OG: 1.055 to 1.070
FG: 1.005 to 1.015

It's light, it's refreshing, but WOW! What
an alcoholic kick! That rice does it every
time!

Jamie Singer,
President

"l never met a pub | didn't
like."

Pete Slosberg, Founder of Pete's Brewing
Company

"Beer: So much more than just a
breakfast drink."

Whitstran Brewery sign

ALES CLUB WEBSITE

Visit the ALES Club Website at
www.alesclub.comOur site includes all
sorts of neat information on brewing

events, competitions, meetings and beer.

NEWS

If you have any news or articles or
advertisements for the ALES Club News
the editor can be reached at his home
address, by snail mail to Walter Martin,
6927 Farrell Bay, Regina Sask, S4X 3v4
or by emailing tlmews@alesclub.com
Walter can be reached on the phone at
775-2629.
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c The Grape Vine
i WINE AHD BEER KITS & SUFPUES

LOHNIE & MICHELLE MAIER

S

InfraReady

PRODUCTS{ 1948 LIMITED

(Western Malt Distributors)

Strangeé Brew
J

“Beauty lies in the hands of the beer
holder.”

Anonymous
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SPONSORS

The ALES club would like to

acknowledge the following sponsors:

Special thanks to our sponsors:
Bushwakker Brewing Company
Paddock Wood Brewing Supplies

Western Malt Distributors
The Grape Vine
The Wine Cellar
Association of Brewers
StrangeBrew Brewing Software
Brew Your Own
Sierra Nevada Brewing Company
Dogfish Head Brewing Company
Hoptown Brewing

Rogue Ales

Alley Kat
New Belgium Brewing Company

The Olde Stone Brewing Company
Alaskan Brewing Company
(www.alaskanbeer.com)
Allagash Brewing Company
(www.allagash.com)

Big Sky Brewing Company
(www.bigskybrew.com)
Brew Your Own(www.byo.com)
Flying Dog Brewery
(www.flyingdogales.com)
Great Divide Brewing Company
(www.greatdivide.com)

Half Pints Brewing Company
(www.halfpintsbrewing.com)
Hop Union CBS LLC
(www.hopunion.com)
Kona Brewing Company
(www.konabrewingco.com)
Lazy Magnolia Brewing Company
(www.lazymagnolia.com)
Lagunitas Brewing Company

(www.lagunitas.com)
Maui Brewing Company
(www.mauibrewingco.com)
Sierra Nevada Brewing Company
(www.sierranevada.com)
Spinnakers Gastro Brewpub &
GuestHousebvww.spinnakers.com)
StrangeBrew Software
(www.strangebrew.ca)

Tree Brewingwww.treebeer.com)
White Labs Inc(www.whitelabs.com)
Wyeast Laboratories
(www.wyeastlab.com)

The ALES CLUB BBQ
By Walter Martin

1. The ALES Club BBQ will be held at the
Kramer picnic site. This site was chosen as
the preferred location given its facilities,
size and all-weather capability.

2. The BBQ will be held on Friday, 8 June
2007, 6:30 for 7:30.

3. Menu will consist of your choice of bison
roast, ribs or chicken breast, potato salad,
lettuce salad, red cabbage (hot) and baked
beans (hot). Pretzels, chips, pickles as
appetizers. S'mores for desert. People will
be canvassed for preference of meat when
they buy their tickets so we know roughly
how much to buy.

4. Tickets are available in advance at the
meetings for $12.00. There will be some
tickets available at the door for $15.00.

5. Our wet weather plan will be to continue
on at Kramer given the site's all-weather
capability. (It has a roof and is now
enclosed).

6. There will be a raffle at the BBQ.
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BIG BREW DAY
As told by John Galger

The AHA encourages its members to get
together once a year to hold a “Big Brew.”
Members and other interested persons get
together to take part in a brewing event in
which a beer, usually a ‘big beer’ is brewed.
Normally, in the Big Brew Day, the same
recipe is brewed simultaneously at many
locations all across North America.
Information on Big Brew Day and what is
involved is available on the AHA website:
www.beertown.org. The ALES Club will
participate in Big Brew Day on Saturday
May 5, 2007.

This year there is a choice of three different
recipes for Big Brew. These are an IPA, a
Belgian Strong Ale, or a Doppelbock. At
Wednesday’s meeting there will be a
discussion and vote to select the recipe that
the ALES Club will brew on Big Brew Day.

Big Brew Day is an opportunity for club
members to get five or ten gallons of
professional quality beer for a nominal cost.
What usually happens is that the beer is
mashed at the Bushwakker on the big
equipment there by our club members, and
then taken home to individual members
homes where yeast is added and the beer
wort fermented out into beer.

This is a great event to learn about brewing,
to see the big equipment at the Bushwakker
in use, to get some great beer and to have a
lot of fun.

FESTIV-ALE
By Walter Martin

On November 10 and 11, 2006, the ALES
Club took part in the Festiv-Ale beer festival
held here in Regina. ALES Club members

5

manned our booth, and also manned the
booths of several breweries and micro-
breweries who wanted beer-knowledgeable
staff.

There was good beer, good food and a good
time. The ALES Club membership was
instrumental in improving the beer
knowledge of the Regina citizenry.

More importantly the Festiv-Ale was held in
support of veterans and veteran charities.

Glen shows off a beer.

Gord struts his stuff below.
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Walter’'s poppy is hiding on his jacket.

Lots of choice beers!

The Beeriodic Table at the ALES booth!

ALES Club Competition
Bring your entries to the meeting April 4
at the Bushwakker. April 5 is the
deadline for entries. See you there.
Enter as many times as you like!

6

Veterans new and old.

The crowd!
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Get a glass!

The entertainment!

Yes, the Festiv-Ale beer festival was quite a
party. More information on Festiv-Ale is
available at the Festiv-Ale website:
www.festiv-ale.com

The food!

NEXT MEETING
The next meeting of the ALES Club will be
on Wednesday, April 4, 2007 at 8:00 p.m. in
the Club Room in the basement of The
Bushwakker.

Back in September 06 | was having a beer in
Budapest and...

ALES Club Competition
Bring your entries to the meeting April 4
at the Bushwakker. April 5 is the
deadline for entries. See you there. You
can enter the same beer in more than one
category. Find out where it really fits!
Register entries online at:
www.alesclub.conor at the meeting.




