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E.A.S.Y. Competition 
 
Bring your homebrew on February 6 for the 
Extract Award for Super brewers using 
Yeast (get it?) or just to share at our 
homebrew meeting.  The E.A.S.Y. 
competition is designed to show just how 
good kit beers can be.  The winner will 
receive a fabulous trophy and merchandise! 
Bring two bottles - one to be judged and one 
to share.   
 
This is the meeting to bring any homebrew, 
not just kit beers, to share and get feedback 
from your fellow brewers. 
 
Please note: we will have a competition 
permit from SLGA, which means no 
commercial (Bushwakker) beer can be 
brought down to the club room.   
 
 

Competition Beers  
by Mark Heise 
 
Mark Nesdoly recently wrote a great article 
for the EHG’s Worthouse News in regards 
to competition beers.  I don’t want to steal 
his thunder, but I thought I would 
summarize some of his comments, and 
provide some of my own. 
 
Set aside 12 bottles from every batch you 
brew.  Lock them up, or even have your wife 
hide them somewhere if that’s what it takes, 
but these will become your competition 
entries.  Do this as soon as a batch is 

finished so you don’t accidentally run out.  
Follow this procedure, and you should have 
entries for multiple competitions throughout 
the year.  Remember that if you win a medal 
and score at least 30 points at the ALES 
Open, you advance to the NHC in Colorado 
where they require 3 bottles per entry. 
 
Supporting our competition, as well as other 
competitions, is important.    You can win 
prizes!  It fosters strong club and inter-club 
relationships, as well as promoting the 
hobby in general.  You receive feedback, 
comments and suggestions to help you 
become a better brewer.  You also give 
judges the opportunity to enhance their 
evaluation skills; every entry, good or bad, 
accomplishes this.  And in case you already 
forgot, you can win prizes! 
 
All that being said, we must always respect 
those who chose not to compete.  We all 
brew for different reasons, and that is ok.  
However, whether you enter or not, the 
ALES Open competition requires a huge 
volunteer effort, so I hope you can all 
contribute in some way towards making it a 
success.  More on that to come! 
 
 

Adventures in 
Winter Brewing  
by Mark Heise 
 
I had not brewed since early fall, and my 
carboys were finally empty, so yesterday 
(Jan 18) was the day to get going again.  
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Yesterday just so happened to be -27C with 
a wind chill of -40… and I just so happen to 
brew outside on my 2nd floor patio.  At frigid 
temps, propane turns from gas into liquid 
and therefore does not flow out of the tank.  
Additionally, when running, a propane tank 
will get very cold on its own, even in the 
summer.  I had done a bit of research on 
cold weather brewing, but none of the art-
icles referred to temperatures quite this cold, 
so I wasn’t exactly sure what I was in for. 
 
I brought my tanks inside the night before to 
warm them up (yes, I know this is consid-
ered dangerous).  I went outside to heat my 
HLT at about 6:15am and everything went 
as normal.  During the mash, I brought the 
tanks back inside to keep warm.  After 
sparging, I took the brewpot outside to start 
the boil and fired up the burner… it took off, 
but within 5 minutes it began to peter out 
and I couldn’t get the wort temp above 70C. 
 
Luckily I was prepared.  I have a large 
swamp bucket that I normally fill with cold 
water and put my carboys in to keep cool 
while fermenting.  I filled the bucket with 
hot tap water, took it outside and put the 
propane tank in it.  This instantly restored a 
roaring flame, and I was boiling wort in no 
time.  Throughout the 90 minute boil, I 
would add a pitcher of hot water to the 
bucket every 15 minutes which kept the 
water warm to touch, and continued to give 
off a little steam. 
 
Aside from the temperature, the other 
challenge to deal with was the extremely 
low humidity, which creates 2 problems.  

The evaporation rate is much higher than 
normal, so you need to start with a larger 
volume of wort than you normally would. 
Also, the amount of steam generated by the 
boiling wort is insane; I wish I had taken a 
picture.  It is virtually impossible to see the 
wort, which led to a couple small boilovers 
(that instantly froze to my deck). 
 
So while there were a few challenges, I am 
quite happy to report that it is possible to 
brew a batch of beer in -40C, you just need 
to be prepared.  As for the swamp bucket 
full of warm water, by the time I had pitched 
my yeast (less than 30 minutes after the end 
of the boil), the water temp had dropped to 
10C; a perfect temp for getting a cool 
fermentation started. 
 
As for this batch of beer, it is a Belgian 
Tripel with Wyeast 3787, which is the 
Westmalle yeast.  If anyone wants some of 
this yeast, I should have an extra jar or two 
available in mid February. 
 
 

Upcoming Events Calendar 
 
FestivAle - February 1 & 2, 2008 
 
CABA Porter Competition in Ajax, ON - 
February 8.  Bring your entries and fees to 
the February meeting.  Entry form at: 
http://www.homebrewers.ca/competitions/P
orter%20Competition%20Rules.pdf 
 
Lethbridge Werthogs Homebrew 
Competition - March 8, entry deadline 5.30 
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p.m. Monday March 3.  Information and 
forms will be posted shortly at 
www.netcon.ca/werthogs/  
 
March in Montreal (Montreal, QC) - 
March 9.  Bring your entries to the March 
meeting, more info to follow. 
 
Great Canadian Homebrew Competition 
(Toronto, ON) - March 9 - 23  More info to 
follow. 
 
ALES Club Open - April 7 - 12, 2008 
 
Farm Progress Show Competition - 
Entry deadline June 1, 2008 
 
 
 

News from Wascana Wine & Brew 
 
We have heard concern about the current 
world shortage of hops. Our supplier has 
informed us that prices for hops have risen 
dramatically over the last few months, 
which, unfortunately we will have no choice 
but to pass on to customers. That said, we 
have recently taken delivery of a large order 
of various hops, which should go a long way 
to alleviating any fears of shortage for 
Regina, and ALES Club members (at least 
for the foreseeable future).  
 
Our order for Safale and Saflager yeasts is 
placed (limited quantities for now), and are 
being delivered along with the Wyeasts. If 
those yeasts prove to be popular, we will 
have a larger and consistent supply of them 
in stock.  

 
Over the last few months, we have also 
received requests for maltose invert sugar 
for beer carbonation, and we now have it in 
stock in 500g and 1 kg containers.  
 
 

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

Next Meeting 
 
The next club meeting will be Wednesday, 
February 6, in the Bushwakker club room, 
beginning promptly at 8 p.m.  The main 
event will be the E.A.S.Y. competition, with 
a presentation on using brewing software, 
and more.  Bring your home brew! 
 
 

Tell Your Story  
 
We welcome contributions of news, articles 
or advertisements for the ALES Club News.  
Share your home-brewing stories 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.  To contact 
the editor, call 775-2629 or send email to 
news@alesclub.com. 
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ALES Club Website 
 
Check us out at www.alesclub.com  Our site 
includes all sorts of neat information on 
brewing events, competitions and more. 
 
 

Sponsors 
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 
(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) 
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