
1 
 

The ALES CLUB NEWS   
December 2007 
 

The U.S. Beer Movement 
It’s Not Just About  
Sex in a Canoe Anymore 
 

by Grant Frew, Bushwakker Brewing Co. 
 
We've all heard the joke about how the beers 
brewed directly south of us display a 
remarkable likeness to flavourless, plain old 
water. "Those American beers are all hop-
less, tasteless, wimpy beers!" is a common 
remark made by the uninformed, self-
proclaimed beer geek. Most mass-produced 
American beers have a similar alcohol 
content to their Canadian equivalents. The 
reason why American beers appear to be 
weaker is that their alcohol content is 
measured by weight and Canadians measure 
it by volume. So although the number in the 
bottom corner of the labels may be different, 
the relative alcohol strength is generally the 
same. Another beer myth busted! 
 
It has been 14 years since I last attended The 
Great American Beer Festival which is held 
each year in Denver, Colorado. For three 
glorious days in October I had the pleasure 
of experiencing some of the most cutting- 
edge beers currently produced in The United 
States. The number of participating 
breweries had increased as had the number 
of products, the number of styles and the 
number of beer fans. Our southern neigh-
bours are definitely global leaders when it 
comes to the development of innovative and 
creative beers styles. If your only awareness 
of American beer is through high-definition 
commercials aired during NFL games, then 

this may be a difficult fact for you to accept. 
The GABF featured over 400 brewpubs, 
micro breweries, regional breweries and 
major breweries. Over 1600 American 
brewed beers were available for tasting from 
even the far reaching states of Alaska and 
Hawaii. 
 
The expanded Denver Convention Centre 
served as the playing field for one of the 
largest beer festivals on the continent. Tens 
of thousands of beer lovers shared their 
dream beer experience together. All who 
were in attendance displayed feelings of 
excitement and enthusiasm, similar to the 
feeling in the air after a Saskatchewan 
Roughrider victory. But instead of melon 
heads appearing in droves, hop heads were 
the revellers of the weekend. Other beer 
mascot apparel included beer bottle 
costumes, Trappist monk robes and beer t-
shirts from every brewery imaginable. The 
sports fan-like enthusiasm was further 
demonstrated when an eruption of hails 
would circulate throughout the entire arena 
in a wave-like fashion whenever a clumsy 
patron dropped a glass. 
 
Fruit beers, double fruit beers, double IPAs, 
Belgian-style wits and double wits, meads, 
chocolate stouts, imperial stouts (some 
approaching almost 20% alcohol), coconut 
porters and even bourbon barrel-aged beers 
were all readily available for tasting. Some 
American breweries that are producing some 
fantastic tasting beers that I came across 
included: The Russian River Brewing 
Company, Ommegang Brewery, 
Southampton Brewery, Allagash Brewery, 
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The Duck Rabbit Brewery and Dogfish 
Head Brewing Company. All of these 
breweries’ products score just as highly as 
their European competitors, if not better. 
 
Throughout 2008, The Bushwakker will be 
hosting a series of beer tasting events 
focused solely on particular craft American 
breweries in an effort to dispel the myth that 
all American brews are bland and tasteless. 
Yet, the major American breweries will 
always have their place in our beer culture, 
particularly if you require a brew to act as a 
palate cleanser in between sampling the 
more challenging suds. 
 
 

Brewing News:  
the Year in Review 
 
by Mark Heise 
 
I wrapped up my brewing for 2007 back in 
September, but I’ve still got 2 beers sitting 
in carboys.  I’ll bottle up a Weizenbock on 
Friday that has been lagering for 6 weeks.  
And I’ve got a Saison that has been sitting 
on brettanomyces since late August that I 
plan on bottling in early January (there are 
no visible signs of fermentation, but there 
are always new bubbles in the airlock, so it’s 
quietly doing its thing).  I’m kind of on 
autopilot at the moment, and it is December, 
so I’m looking back on how my brewing 
went for 2007.   
 
I ended up doing 16 batches this year, 

though several of them were half batches, or 
small experiments.  I made some disgusting 
American ales to start off the year; a horrible 
wheat, an IPA with great aroma, but little 
else going for it, and a big brown ale that I 
bottled before it was done fermenting.   
 
I was determined to redeem myself, and so I 
went for a second round of American ales; 
an interesting Rye IPA (I brought some to 
the IPA tasting, but it didn’t hold up very 
well compared to the maltier and hoppier 
double IPAs… it is great on its own, it is 
intentionally dry to accent the hops and 
spicy rye), and a Baltic Porter that is very 
good, but almost too smooth for my taste.   
 
I experimented with warm fermentation in 
summer, which seems to work just fine with 
the right yeast.  I finished off the year with a 
Weizen/Weizenbock combo.  Weizen is 
supposed to be at its best when young, but 
mine had an almost sulphur smell at first, 
which then faded, but still tasted like a lactic 
infection… however, a few more weeks of 
cold conditioning has done wonders, and it 
is now delicious and refreshing (just in time 
for winter… I suppose I could have timed 
this one a bit better).  I also made my first 
ciders this year; I just started my first mead 
this week, and I even doctored a couple 
extract kits. 
 
I seem to be heading in a (mostly) positive 
direction, but there are always ups and 
downs. 
 
I’ll be starting up again in January with my 
first attempt at a Tripel.  This will also be 
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my first go at brewing on my condo patio in 
the winter, and I’ll be trying to keep 
fermentation temps low with a swamp 
bucket and wet t-shirt, so we’ll see how that 
goes.  I purchased enough bulk grain and 
hops to do 10 full batches in 2008, and I 
want to experiment some more with cider 
and mead.  I’ll also continue my pursuit of 
perfecting an Imperialized Stout kit… don’t 
ask, it’s just something I have to do! 
 
None of this may be overly interesting, but 
as brewers, it is important to look back on 
your successes and failures, and to use this 
knowledge to outline a path towards your 
next perfect pint. 
 
I have been adding a little tidbit to the end of 
each article by mentioning beers not 
available in Saskatchewan.  However, this 
time around there is in fact some local beer 
news to report on (and it’s not even 
Bushwakker-related).  Over the last year or 
so, most of the Regina liquor stores have 
been dropping their selection of craft/micro 
beer (unbelievable considering how weak 
the selection already is).   
 
The exception to the rule is the South Albert 
Liquor Store (a couple employees have told 
me it is designated as the Specialty Store for 
Regina).  About a month ago, this store 
began stocking some imported Belgian beer 
(sorry, Stella does not count… and while 
some of the Unibroues available here are 
good examples of Belgian-style, they are of 
course made in Quebec, who by the way are 
now owned by Sapporo, by way of 
Sleemans… not that there is anything wrong 

with any of this, but I digress…)   
 
They’ve got the fantastic Rochefort 6 and St 
Bernardus Tripel, as well as the “unique” 
Rader Blonde (it’s a 6.5% lager infused with 
juniper… I’ve made my own beers with 
juniper berries, and they did not taste like 
this… the closest comparison is Stella 
mixed with Pine-Sol).  
 
Even more surprising is that these beers are 
less than $3.50 a bottle, which is 
considerably cheaper than in Alberta where 
these beers have been available for a long 
time.  Stock up before they go stale sitting 
under the store lights at room temperature; 
under the right cellaring conditions these 
beers will age nicely for many years. 
 
 

The Thirsty ALES Club 
Traveler in Nanaimo 
 
By Walter Martin 
  
On the weekend of 2-4 November I had the 
chance to travel to Nanaimo, B.C. and of 
course, to try some beers.  My hotel, the 
Coast hotel which is located downtown near 
the waterfront, had a good selection of 
upscale mass-market beers.  Warsteiner and 
Konig Ludwig are the ones I sampled.  
There were several nice bars in the 
neighbourhood but no brew pubs.  The bars 
tended to have mass-market beers with some 
representation of regional brewery beer.   
 
My friend, Kevin and I went to the local 
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beer store.  While Kevin got a mini keg of 
Heineken, I got a six pack of Granville 
Island Brewing’s Robson Street Hefeweizen.  
This was a nice cloudy wheat beer with lots 
of citrus fruit character.  I especially picked 
out lemon flavours.  
 
I also got a bottle of Howe Sound Brewing 
Company Ltd’s Devil’s Elbow India Pale 
Ale.  6% alcohol by volume, intensely bitter, 
and yet with good balancing  malt.  Balance, 
who am I kidding, this was definitely 
balanced towards the hops.  In fact, it 
reminded me so much of Half Pints Brewing 
Company’s Humulous Ludicrous I would 
have needed a sample of that beer side-by-
side to tell the difference.  The Devil’s 
Elbow IPA was a real treat for a hop head 
such as myself.  The label of the beer 
describes the mission of the brewery as “To 
contribute, like others in the small brewing 
craft, towards a reinvigorated exuberance for 
food, beer and community.”  I think that this 
is a good mission statement for a brewery. 
 
Unfortunately I was unable to bring home 
samples of these beers for club members to 
try.  However, from my trip to Winnipeg in 
October I was able to bring back some 
samples of Half Pints Brewing Company’s 
products.  The ALES Club was able to 
sample Dave Rudge’s Octoberfest, and his 
Pilsner at our November meeting.  We will 
have a sample of Humulus Ludicrous (which 
clocks in at 100 IBU and 8% alc/vol.) at our 
December meeting. 
 
For more information on these beers you can 
go to these websites.  For Granville Island 

Brewing see www.gib.ca.  For Howe Sound 
Brewing go to www.howesound.com.  For 
Half Pints Brewing Company go to 
halfpintsbrewing.com.  
 
 
 

Next Meeting 
 
The next club meeting will be Wednesday, 
December 5, in the Bushwakker club room, 
beginning promptly at 8 p.m.  Mark Heise 
will talk about how to make excellent kit 
beers, along with the usual meeting activities 
and a chance to share your knowledge and 
enthusiasm about all things beer. 
 
 

Your Executive  
 
President - Walter Martin  
Vice-President - Joel Rathgaber (also Web 
             Master) 
Treasurer - Mark Heise 
Secretary - Joanne Martin (also Newsletter 
             Editor) 
Competition Chair  - Ryan Coulthard 
 
Contact via execs@ales.com 
 
 
 

ALES Club Website 
 

Visit the ALES Club Website at 
www.alesclub.com  Our site includes all 
sorts of neat information on brewing events, 
competitions, meetings and beer. 
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Tell Your Story  
 
We welcome contributions of news, articles 
or advertisements for the ALES Club News.  
If you have a home-brewing story to tell - 
great success or spectacular failure, brilliant 
invention or solution to a common problem - 
share it with your club mates.  If you don’t 
feel up to writing the story yourself, do like 
many a sport star, and have an “as told by” 
story.  Just call the editor.   
 
To contact the editor, send email to 
news@alesclub.com, or call 775-2629. 
 

 
Upcoming Events Calendar 
 
FestivAle - February 1 & 2, 2008 
E.A.S.Y. Competiton - February 6, 2008 
Farm Progress Show Competition  
Entry deadline June 1, 2008 
 
 

Sponsors 
The ALES club welcomes Wascana Wine 
and Brew as new club sponsor.  Located at 
4129 Albert Street, Regina, the new 
company is offering ALES members a 10% 
discount on all purchases.  To the end of 
December, ALES members will receive 15% 
off Wyeasts, Danstar “Nottingham” and 
“Windsor” yeasts, and Coopers yeasts.   
Wascana Wine and Brew carries a selection 
of grains and malts including speciality 
grains, a wide selection of hops, and more.  

Wascana Wine and Brew will be happy to 
bring in special orders on request.  Drop in 
and see Chris and Bill, or email 
info@wascanawineandbrew.ca. or phone 
522-WINE. 
 
Gord at Harvest Brewing Company wishes 
to announce that Harvest Brewing has 
moved back into its rebuilt location at 1314 
Broad Street, Regina, and continues to offer 
a 10% discount on most merchandise to all 
ALES members.  
 

The ALES club would like to 
acknowledge the following sponsors: 

 
Bushwakker Brewing Company 

Paddock Wood Brewing Supplies 
Western Malt Distributors 

The Grape Vine 
Harvest Brewing Company 

The Wine Cellar 
Wascana Wine & Brew 

(www.wascanawineandbrew.ca) 
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 
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(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 & GuestHouses 

(www.spinnakers.com) 
StrangeBrew Software 
(www.strangebrew.ca) 

Tree Brewing (www.treebeer.com) 
White Labs Inc. (www.whitelabs.com) 

Wyeast Laboratories (www.wyeastlab.com) 
 

 
 
 

 
 

 

 

 
 

 
 

 
(Western Malt Distributors) 

 
 
 

 
 

 
 
 


