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Message from the President

Hi. There should be one thing and only one
thing on your mind right now....I should

have brewed at least 10 different beers for
the ALES competition in April...the
executive is really going to be upset when |
only enter 2 beerswell, you're right, we
would be! There are three strong reasons to
enter as many beers as possible:

1. You get valuable feedback from
gualified BJCP judges. That helps
you to make better beer!

2. You support youclub financially.
Without a doubt, our competition is
the best financial resource that
ALES has to recoup many of the on-
going costs (a close second is the
membership fees).

3. You can win some cool prizes,
maybe even brew your recipe at the
Bushwakker!

However, all is not lost! You can still brew
at least a few more beers before the April 5
deadline! Yes, it can be done, but only with
an ale that has a starting gravity of no more
than approximately 1.060. Here’s how:

1. Assuming you don’t have any other
plans (and why should you when it
comes to brewing?), you brew an
ale (IPA, Bitter, American ale etc.)
on Thursday, March 8 and make

sure you pour lots of yeast in the
wort (a yeast starter would be best —
if this concept causes confusion, ask
an ALES member how to make one
at the meeting on Wednesday
March 7).

2. Transfer the ale on Thursday,
March 15.

3. Bottle no later than Monday, March
26 and make sure you keep the
bottles at room temperature.

4. Enter the beer on April 5 (judging
won't start until April 10, giving the
beer more time to carbonate in the
bottle.

Now, that doesn’t sound difficult does it?
And one more thing, if you already have the
beers to enter but are not sure which
category, please, please, please bring some
samples to the meeting and we will taste
your beer (hmmm....beer) and give you our
opinions on which category to enter — by
“us” I mean any ALES member, whether
they be a judge or another beer aficionado —
more feedback is a good thing right?

Jamie Singer,
President

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.

“Hey, Homer, I'm worried about the beer
supply. After this case, and the other case,
there's only one case left.”

Barney Gumble
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When: March 20 @ 7pm

Where: Bushwakker club room
Cost: $20 for eight samples from
“the” beer land

Agenda - Meeting - March 7, 2007

1. Welcome

Old Business:
5. Report of the BBQ Committee.

2. All-grain competition at the May 2,

2007 meeting (continue to sign up).

You've learned some techniques,
heard some presentations, and
purchased some malt. Now put that
knowledge to use and start brewing!

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

New Business:

The rules for this competition are: 7. BJCP class (update on organizing a

there are no rules! Brew whatever class for potential beer judges)

you like, and enter as many

examples of beer that you like (in 8. Focus on Competition for April

accordance with the BJCP 2007

Guidelines). Just like the extract

competition there will be prizes for i. You can still brew for the

the top three beers. This will also competition in April (entry

give you the opportunity to get deadline is April 5!!)

valuable feedback from judges ii. Brewer’s Dinner set for

before you enter your beer in the Saturday, April 14 at the

Edmonton Competition (the Aurora Bushwakker. (update on

Brewing Challenge) usually held in tickets, cost, menu and

June. other activities being

planned.

Competition in Lethbridge

(Lethbridge Werthogs) on March 9. “Farmhouse & Sour Belgian ales” —

24, 2007. A presentation of Belgian beers
(category 16 & 17) that include

Bring your beer entries to the Saison, Biere de Garde, Flanders

meeting along with the associated Red and Flanders Brown. The

fees. ($6/entry and cheques can be presentation will be given by the

made payable to “Veryl Todd"). guru Gary Falkenstein who believes

ALES will package and send your that any beer can be fermented with

entries to the competition. For more wild yeast or bacteria.

details including the entry form,

p|ease see the fo”owing website: 10. Competition Beer — ALES members

www.netcon.ca/werthogs

Belgian Beer tasting at the
Bushwakker.

11.

can bring beer for others to taste to
determine which category to enter
for the April competition.

Raffle?
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The "How and Why" of entering

your beer in competition
By John Gray

We enter our lovingly crafted homebrew
into competition for mainly two reasons:

The first, of course, is to get feedback on
your beer. It could be that you have a
problematic brew that you need help with in
identifying what went wrong and how to
prevent it in the future. Or it could even be
that you had a beer that turned out good, and
you just need to know what you need to do
to make it great. You could also be
confused about which style your beer fits in
and what you need to do to better fit the
style that you are shooting for. These
reasons alone, | think, are the ones that
should motivate all brewers to enter into
competition.

The second is to get accolades for your
efforts. Of course with all of the care and
attention and time that it takes to craft a
great beer, when you get that gem of a brew,
you want to see if it is indeed as good as you
think it is and show it off to your peers.
Those beers are what you strive to achieve
as a brewer. The kinds where you target a
style, carefully formulate the recipe, gather
the necessary ingredients and flawlessly
brew a winner. Unfortunately for most of us
that's not how it always happens, and here is
where the how comes in. The big trick to
pulling off medal wins is to enter your beer
correctly! The most important thing to
remember when entering into a competition
is "enter your beer for what it is, not for

what you brewed it as.”

The best way to determine the correct
category and sub-category is to sit down
with BJCP style guidelines and your beer
and taste and read. It doesn't matter what
your recipe was or what style you were
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shooting for, what does your beer taste like?
Now this might sound easier than it actually
is, as picking out those subtle differences
between sub-categories can be difficult
unless you are a trained beer judge. The
answer, multiple entries. Narrow it down to
the two or three styles or sub styles that you
believe it may fit in, enter in all of them, and
let the judges tell you which one it fits best
and why. There is a good chance that you
actually had a medal-winning beer under
your nose all along! From that you will be
able to better understand, when you look
back at your recipe, why it represents the
style so well.

As you can see, from both points, the real
"why?" is to learn, plain and simple.

The "how" is to simply to enter all of your
brews, sometimes in multiple categories,
and take your knowledge and brewing up to
the next level.

Now that you are thoroughly inspired! Our
2007 competition is fast approaching and
there is still time to get a few batches in!
Pick styles that are best when consumed
fresh and that don't need a lot of lagering
time, such as a Belgian Wit bier.

Cheers and good luck!

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 tmews@alesclub.com
Walter can be reached on the phone at
775-2629.
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(Western Malt Distributors)

“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
Wyeast Laboratories, Inc.

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

Rogue Ales

Alley Kat
New Belgium Brewing Company

The Olde Stone Brewing Company
Kona Brewing Company
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Report of the BBQ Committee:
By Walter Martin

At the February 7 meeting of the ALES club
a committee was formed to plan and execute
this year's BBQ.

The first meeting of the BBQ committee
went very well. The committee is:

Ryan Flegal
Kevin Bedel
Matt Webb
Ryan Coulthard
Joel Rathgaber
Neal Markewich
Rob Nelson
Walter Martin
Joanne Martin.
Glen Faubert
Mike Wysminity

We first decided to start with a taste of Russ
Temple's Blueberry Mead. It was very good.
After discussion, sampling of my new IPA
and Brown Ale, finishing of my kegs of
Corriandered Mild Ale and Amaizing Pale
Ale, trying some commercial micro brewed
chocolate Porter from BC, and trying some
of Ryan and Kevin's home made pretzels,
we came to some decisions:

1. The Kramer picnic site was chosen as the
preferred location given its facilities, size
and all-weather capability.

2. The BBQ should be held on Friday, 8
June 2007, 6:30 for 7:30. (Rob Nelson has
booked this date for us at Kramer).

3. There will be a food assembly night on 7
June at Neal's house (he reputedly has a
great kitchen) for BBQ committee persons
and volunteers.

4. Menu will consist of bison roast and ribs
and 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.

5. Our aim will be to provide a first class
BBQ while breaking even or even making a
little money. We are aiming for a cost of
$12 to $15 per person and are suggesting
$12 for advance tickets and $15 at the gate.
Joanne will prepare tickets to be available
for sale at upcoming meetings, starting
March 7th.

6. We also discussed and itemized a list of
things we will need in terms of supplies,
which | will not list here.

7. 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).

8. The executive will be asked to approach/
advertise and invite our sponsors as we don't
want to approach them and mess up any
sponsorship arrangements already in place
for the Competition.

9. If we can get a beer kit, some beer glasses
or T-shirt or something from a sponsor we
could have a raffle and raise a little extra
money for the club.

We concluded the meeting with a taste of
my Barkshark Ginger Mead. - Walter

These minutes will be presented at the next
meeting of the ALES Club.
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NEXT MEETING
The next meeting of the ALES Club will be
on Wednesday, March 7, 2007 at 8:00 p.m.
in the Club Room in the basement of The
Bushwakker.

A note from the Editor:

To keep our issues more current sounding,
and in line with publishing industry norms, |
will now date our newsletter editions for the
month we are going into. Previously our
September edition, for example, would
come out at the end of September just prior
to the October meeting with September
news in it. Our January edition would come
out end of January, or the way the dates
lined up this year, in early February.
Consequently this edition is called
February/March for this transition and the
next edition will be the April edition
hopefully published about one week before
our April meeting.

Any submissions for the newsletter are
gratefully received and so far | have not
rejected anything.

The Scribe - Cheers.

Temperature - Man what a Difference!
By Walter Martin

| recently brewed a batch of mead based on
Charlie Papazian’s Barkshak Ginger Mead
recipe. | had previously made the same recipe.
That time | had come very near to uncapping and
dumping the entire batch as it had a lot of hot
fusel/higher alcohol type of flavours. However |
had read that mead often benefits from ageing
and so | gave this more time - there was actually
no rush as | have lots of bottles and they take up
the same space, empty or full.

Anyway, a few months later that mead was
getting pretty good and subsequently took gold in
the ALES Club competition a couple years ago.

| still have some of that batch and it continues to
improve with age, but although it is not apparent
to everyone | always imagine that | can still taste
some fusel flavour in it.

| had read that cooler brewing brews cleaner, so |
didn’t brew my last batch hot by any stretch of

the imagination, about 68 to 7B. However, in

the new batch | brewed even cooler, (having
heard that the yeast Lalvin EC 1118 would work
down to the 40s), starting out at about 60 tdF65

to get the fermentation established and then
cooling the next day to about%B. Yesterday |
racked that batch and had the opportunity to taste
some of the dregs.

It was still cloudy of course, but | love cloudy
wheat beers and especially Hoegaarden. Not
being offended by cloudiness | proceeded to taste
it. 1t was very clean tasting, albeit with a hirfit
yeast, and the ginger character really shone
through. My wife, is very sensitive to fusel
alcohol, and describes them as cough syrup
flavours. She especially enjoyed this mead and
detected no fusels.

The down side is that cool fermentation goes
slower, | hope to have this batch ready for this
years competition, but it will be touch and go.



