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Message from the President 
 
The competition is fast approaching and I 
hope all is going well in your brewing 
world.  By the time you read this it will be 
February, and that means you still have two 
months to get brewing!  That is lots of time 
to brew almost any style of beer, but now 
that spring (and summer) is on the horizon, 
you may want to consider beers that are 
relatively easy to brew, don’t take too long 
to ferment and are thirst quenching.  I’m not 
talking about lagers, but how about a nice 
Weizen or Kolsch?  Both beers are easy to 
make (they both begin with a base two-row 
malt along with varying levels of malted 
wheat), are at their peak when they are 
young (just in time for the competition) and 
are extremely refreshing.  That’s not to say 
that you still can’t brew a fabulous Russian 
Imperial Stout, but that stout will be a lot 
better with some more age and would 
probably score much better in the 2008 
competition.  Just a thought. 
 
As our competition draws near, the ALES 
executive has been very busy organizing the 
week-long event.  The brochure on our 
website states that there will be well over 
$2,200 in prizes.  As I see the items starting 
to trickle in, it appears that we will indeed 
exceed the $2,200.  We seem to be 
attracting more brewing related sponsors 
than I originally thought.  Remember, more 
entries means a better chance to pick up 
more prizes, so enter as many as you can.  If 

you are unsure about fitting your beer into a 
particular BJCP category, please feel free to 
bring your beer to one of the next ALES 
meetings (February 7, March 7 or April 4) 
and we will have a few people who can taste 
and provide you with some feedback on 
where best to place your beer entry.   
 
On another note, I would like to thank Dave 
Neilly (FYI -> hey Edmonton, he’s still an 
ALES member!) for the wonderful beers 
that he left for us to taste over the last two 
ALES meetings in December and January.  
We look forward to trying new Wild Rose 
beers as they are released.  Keep up the 
good work Dave! 
 
Jamie Singer, 
President 
 
 
“All right, brain, I don't like you and you 
don't like me - so let's just do this and I'll 
get back to killing you with beer.” 
 
Homer Simpson 
 
 
 

The ALES Club 
Executive for 2006/2007 

 
Jamie Singer - President 
Gary Falkenstein - Vice President 
Paul Chicoine - Secretary 
Jim VanDusen - Treasurer 
Dean Holroyd - Competition Chair & 
Website Manager 
Walter Martin - Newsletter Editor - 
news@alesclub.com 
 
Your executive can be reached by email 
at exec@alesclub.com 



2 
 

The ALES CLUB NEWS 
January 2007 
 

“Not all chemicals are bad. Without 
chemicals such as hydrogen and oxygen, for 
example, there would be no way to make 
water, a vital ingredient in beer.” 
 
Dave Barry 
 
 

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. 
 
 

In Praise of ‘smaller’ Beer 
by Walter Martin 
 
Last month our esteemed President, Jamie 
Singer, wrote about big, no really BIG 
beers, Imperial this and Double that.  
Certainly it is nice to have one of those once 
in a while.  But in way of rebuttal I am 
writing to sing the praises of those lighter 
beers that seem to be all too often ignored.  
What about low gravity this and mild that? 
 
It is nice sometimes to be able to have more 
than one beer, maybe two or even three 
without ill effect.  And because a beer is 
‘smaller’ or ‘lighter’ or ‘milder’ or lower 
gravity doesn’t mean that it has to be 
missing flavour.  What about English Mild 
Ales, Southern English Brown Ales, 
Ordinary Bitters, Scottish Milds and 
Mediums, many of the stouts (except the 
‘Foreign extras’), Schwarzbiers and the like.  
German Altbiers and English Porters can 
also have flavour without knocking you on 
your ass.  A check of the BJCP style 
guidelines reveals that all of the afore-
mentioned beers can have starting gravities 
of 1.040 and in some cases even less.  

Belgian Pale Ale and California Common 
can have a starting gravity of 1.040 and still 
be packed with lots of ‘flavour goodness.’ 
 
Berliner Weisse is a beer that I have had 
personal success with, packed with a good, 
albeit sour flavour, and Berliner Weisse can 
start as low as 1.028.  Speaking of sour 
beers, Lambics can start at around 1.040, 
and nobody will accuse them of being short 
on flavour. 
 
American Light and Dark are a couple of 
styles that, although light in alcohol, do 
have their place.  American Light is a 
classic lawnmower beer! 
 
But what about busting the guidelines?  Big 
beer brewers do it all the time.  Why not do 
it the other way?  I have personally brewed 
Wit beers with starting gravities less than 
those in the BJCP guidelines.  Mine were 
around 1.038 while the BJCP lists the Wit 
beer range as 1.044 to 1.050.  Although my 
Walter’s Wit was brewed lighter than style, 
it had enough flavour to take medals in 
competition.  When you brew beer, it is 
your beer, and if you want to you can push 
the alcohol % down. 
 
The latest issue of Zymurgy has a good 
article on the topic of light beers.  So I am 
not the only person to love drinking more 
beer in a session with less effect. 
 
Keep this in mind when you do your 
brewing for the competition.  The 
Competition is coming and guess what, 
there are lots of categories for lighter, lower 
gravity beers.  Enjoy. 
 

NEXT MEETING  
The next meeting of the ALES Club will be on 
Wednesday, February 7, 2007 at 8:00 p.m. in the 
Club Room in the basement of The Bushwakker. 
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Ales and Lager Enthusiasts of 
Saskatchewan 

February 7, 2007 
Agenda 

 
1. Welcome  
 
Old Business: 

 
2. Gambrinus Challenge – 

Saskatoon 
 

Update on the results of the 
competition in Saskatoon.  

 
3. 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!  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) usually held 
in June.  

 
 
 

New Business: 
 
4.  Competition in Lethbridge 
(Lethbridge Werthogs) on March 
24, 2007.  
 
5. Focus on Competition for April 

2007 
 

i. Start brewing for the 
competition in April, 
2007 (April 10-14) 

ii. Brewer’s Dinner set for 
Saturday, April 14 at the 
Bushwakker. (tickets will 
be ready for sale by the 
next meeting along with 
the details of cost and 
menu items) 

iii. “Thinking of Summer” – A 
presentation of two 
classic German beers: 
Weizen (15A), and 
Kolsch (6C) by the guru 
on lighter beers, Gary 
Falkenstein1 

 
This is your chance to learn from 
Gary’s expertise on how to brew 
these styles. 
 
6. Detecting beer faults (second in 

a many part series) – 
presentation on 
sourness/acidity by Paul 
Chicoine 

 
7. Competition Beer – ALES 

members can bring beer for 
others to taste to determine 
which category to enter. 

 
8. Raffle? 
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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 
 
BUSHWAKKER Announces a 

Belgian Beer Tasting! 
 

ALES Club members may be interested to 
know that Bushwakker will hold a Belgian 
beer tasting in the private clubroom in early 
March. We are currently investigating 
availability of beers and then will be able to 
announce what will be featured as well as 
ticket price. The tasting will be lead by 
myself, Bushwakker brewer Mitch 
Dalrymple, Jamie Singer and Gary 
Falkenstein. Around 40 tickets will be made 
available for the event. The last Belgian beer 
tasting held here was in early 2004 and sold 
out very quickly.  
 
The annual Brewer's Dinner will be held on 

Saturday, April 14 at 7:00PM. This is held in 
conjunction with the AHA Qualifier. Menu 
and ticket information should be available 
soon.  
 
The February 2 First Firkin Friday event will 
feature "Mitch's Antithesis of Keiths IPA". 
Tapped at 5:30.  
 
Thanks,  
Grant 
 

WALTER VISITS SPINNAKER’S 
by Walter Martin 

 
Walter (a.k.a. the Thirsty ALES Club 
traveller) recently had the opportunity to 
visit Spinnaker’s, which is a brew pub in 
Victoria on Vancouver Island.  I was 
there with a group of travelling friends 
from across Western Canada who meet 
up once a month, always in a different 
city, for a training seminar.  In December 
I had the opportunity to host them at the 
Bushwakker, Regina’s highly regarded 
and most prized brew pub.  This 
apparently has established a “lets go to 
the brew pub” tradition in our group.  
Anyway, in January we were in Victoria 
for the weekend and a local 
establishment called Spinnaker’s was the 
brew pub which was suggested for 
supper. 
 
Spinnaker’s has a very fine restaurant.  I 
tried fresh oysters on the half shell as an 
appetizer, followed by a salmon main 
course that was exceptionally satisfying.  
It was indeed exceptional food, and the 
meal, including the appetizer set me 
back around thirty dollars. 
 
However, being an ALES member, for 
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me the beer was the main event.  I had 
the opportunity to try Mitchell’s Extra 
Special Bitter which I found to be a 
nicely balanced example of the style.  
Because my group sometimes enjoys 
long sessions I decided to back off after 
that and I tried one of Doc Hadfield’s 
Pale Ales which was described as their 
lightest session beer.  It had plenty of 
flavour to keep me entertained and its 
lower ‘session’ style alcohol content 
allowed me to stay in the game a little 
longer.   
 
My next beer arrived when a neighbour 
at the table ordered one of Spinnaker’s 
India Pale Ales and two showed up by 
accident.  An India Pale Ale for free was 
too good to pass by so I accepted it.  It 
had the body and the bitterness 
associated with IPAs and the bitterness 
was nicely balanced.  It was a very 
enjoyable beer, as were all three of 
Spinnaker’s products which I had the 
opportunity to sample.  It is worth noting 
that Spinnaker’s keeps two or three real 
ales on tap, in fact my samples of Doc 
Hadfields’s Pale Ale and Mitchell’s ESB 
were both pulled by a real beer engine. 
For more information on Spinnaker’s 
visit www.spinnakers.com. 
 
I missed the opportunity to bring back 
some samples, sorry guys, no samples 
for the ALES club out of this trip.  
However, in March my group is meeting 
in Winnipeg, maybe I can meet up with 
Dave2 at Half Pints and… 

 
 
 
 

NEXT MEETING 
 

The next meeting of the ALES Club will 
be on Wednesday, February 7, 2007 at 
8:00 p.m. in the Club Room in the 
basement of The Bushwakker. 
 

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 to news@alesclub.com  
Walter can be reached on the phone at 
775-2629. 
 
Notes: 
 
1.  Although knowledgeable about light 
beers, it is possible that Gary Falkenstien 
is actually a  ‘BIG beer guru’. 
 
2.  Dave Rudge, a former member of the 
ALES Club is the Brew Meister and 
proprietor of the Half Pints Brewery in 
Winnipeg. 
 

 


