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The President’s Message 
 
Well guys, it looks as if January 2nd will be 
my last meeting for a while.  I will be 
reporting to Canadian Forces Base Edmon-
ton on January 14th for pre-deployment 
training.  This is not because of any 
unfortunate happenstance, but rather because 
Canada is looking at adding two new Civil 
Military Cooperation (CIMIC) Teams to the 
four teams already planned for the 
Provincial Reconstruction Team on the next 
rotation.  I take this as a very hopeful sign.  
While the rest of the next rotation has been 
in pre-deployment since April 07 these last 
two teams will obviously get somewhat less 
preparation time before going over.  I was 
likely selected to lead one of the new teams 
because of my previous time in Bosnia, and 
of course, in Afghanistan. 
 
Because the next rotation, Task Force 1-08, 
will be leaving Canada throughout February, 
and because I am starting pre-deployment 
training so late in the day, I have been told to 
expect to deploy in late February.  I am 
hoping that this will give me the chance to 
attend an Edmonton Homebrewers Guild 
(EHG) meeting.  In effect I will be a 
diplomat  to the (EHG) on behalf of the 
ALES Club at their meeting.  I already have 
a bottle of beer picked out to take to their 
meeting. 
 
Of course, because I am leaving, our club 
Vice President, Joel, will be taking over my 
duties as President.  My duties as president 
can be summed up as writing the President’s 

Message, and a few Newsletter articles here 
and there, helping plan meeting agendas (in 
consultation with the rest of the executive) 
presiding over club meetings, and perhaps 
helping out here and there assisting (but not 
running) various committees.  I trust that the 
club executive and the club membership at 
large will continue to be as cooperative and 
helpful for Joel as they have been for me. 
 
I see the upcoming events on the ALES Club 
horizon as being an opportunity for 
improving our collective knowledge of beer 
and having some fun along the way.  Some 
of the challenges that face the club are 
participation in Festiv-Ale, the ALES Club 
Open Beer Competition, and possibly doing 
our almost-annual barbecue.  Preparations 
for some of this, such as the ALES Open, 
are already underway.  Please keep in mind 
the guiding philosophy that this is a beer 
club, and is here to be fun!  Many hands 
make light work so get as many people as 
possible involved in the various committees, 
and keep it fun.  That means volunteer and 
get involved with your friends. 
 
Another important challenge is to keep some 
of our experienced brewers of yesteryear 
involved, as their knowledge and expertise 
can help keep the club running smoother, 
and of course some of their entries into the 
Competition will help improve our 
competition results. 
 
Other mundane requirements to keeping the 
club running and events organized and 
advertised are the Newsletter and the 
Website.  My wife will continue as 
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Newsletter editor.  However she is the editor 
and not the writer, so she will need input in 
order to put out the Newsletter.  If you have 
an idea for an article, about some brewing 
event you attended, some batch you ran off, 
or some equipment you have tried, write it 
up and send it in.  If necessary Joanne can 
floss it up (and run it past you for your 
approval) prior to publishing.  The Website 
will need to be updated regularly, we have 
fallen behind in some items such as adding 
the new newsletters, and probably upcoming 
events.  The Website is how people from 
afar (such as myself soon) can keep in touch 
with the club. 
 
I hope to continue to contribute to the club 
by providing Newsletter articles and 
submissions from afar. 
 
I hope to be back in September so I will start 
seeing some of you then.  I will be at the 
October meeting and look forward to seeing 
all of you then.  Before that I encourage you 
all to attend the January meeting on 
Wednesday January 2nd.  See you then.  
- Walter 
 
 

Calgary Beer Report 
by Mark Heise 
 
I just returned from a week-long stay in 
Calgary over the holidays, and of course I 
was on the hunt for good beer.  I have 
visited Calgary many times, so I was some-
what familiar with what to expect, but as 
always there were some enjoyable surprises. 

The first stop on the way into town (turn off 
the Trans Canada at Gleichen and come into 
the city at the south end on Highway 22X) 
was Willow Park Wines and Spirits.  They 
have several locations, but the south end 
store on Bonaventure is their distribution 
centre and largest store.  The store is 
massive and contains a full selection of 
specialty beer, scotch, wines and more, with 
plenty of knowledgeable staff to help you 
out or to just talk about good beer.  
Unfortunately, it was a complete mad house 
on this day, but I was able to find most of 
what I was looking for, namely US micros 
and Belgian imports. 
 
By supper time, we ended up at my in-laws 
in the far north-east end of Calgary, only to 
realize that my brother-in-law had no beer 
on hand.  We jumped back in the car for a 
quick 5 minute drive to the Superstore 
Liquor Store.  The selection is not amazing, 
but the prices are very good – I managed to 
score 500ml cans of Pilsner Urquell (skunk-
free!) for about $2.50 each.  I usually prefer 
bigger and more challenging beers, but for 
the holidays the Urquell was a mighty fine 
session beer, full of smooth bitterness and 
floral hoppiness. 
 
The next day, I headed to the south-west end 
of town, in search of the Wild Rose brewery, 
now located on the grounds of the Calgary 
Farmers Market.  I quickly spotted a large 
quonset with the Wild Rose logo and found 
a place to park.  As I got out of the car, I was 
instantly greeted by my tour guide, Wild 
Rose Head Brewer and former ALES 
member, Dave Neilly.  We went inside and 
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entered their Tap Room, a smallish but open 
and very welcoming area.  Dave introduced 
me to the rest of the staff, and quickly got 
me a pint of his Alberta Crude Oatmeal 
Stout.  It is only available at the brewery and 
is absolutely superb; smooth roast flavour 
with the oats not only providing a 
creaminess, but also a fresh graininess that I 
have never tasted in a stout before (Dave 
later told me that the batch I was drinking 
was 3 months old, so it holds up very well). 
 
He then took me into the brewery, which 
also has an open concept despite being filled 
with tons of equipment.  They have a 3200L 
mash system, and approximately eight 
fermenters, two of which hold 7000L.  Their 
labeller is from the 1930s, and works very 
well, although they have two more on hand 
for parts.  Dave then showed me the bright 
tanks, one of which has been holding a batch 
of his to-be-named barleywine for the last 3 
months.  He poured us a sample from the 
tank, and all I can say is hope to get my 
hands on the finished product when it gets 
released in the new year.   
 
We then returned to the Tap Room to finish 
our pints, where I got to meet Brian Read, a 
local beer hunter and organizer with the 
Cowtown Yeast Wranglers (Calgary’s new 
homebrew club… Dave is the president).  
Dave then brought out a sample of another 
brewery-only release called Special Old 
Bitter, a hoppy 4% ale well suited for an all-
night session.  It was finally time for me to 
go, as I had a long drive back to my in-laws, 
so I grabbed a 6-pack of their Industrial Park 
Ale (an easy drinking, 5.5% west coast-style 

IPA), and also received some very generous 
Wild Rose sponsorship items for the 
upcoming ALES Competition. 
 
Later that evening, we decided to head out 
on the town for a pint and a bite to eat.  I had 
scouted out a place called the Hop In Brew 
Pub House which is located just off the 
downtown, and is in an old renovated 2-
storey house.  It has a very relaxed 
atmosphere (no table service was available 
on this night), and many of the original 
rooms are still intact so there are several 
different areas to choose from.  I’ll try to be 
brief, but their gourmet pizzas were superb 
and the beer was excellent.   
 
I was very pleased to see that the tap 
selection was all Canadian, mostly craft, and 
mostly Albertan/Western Canadian.  I was 
thrilled to get a pint of the Wild Rose Cherry 
Porter (6.5% and another winner from 
Dave), as it was sold out everywhere else in 
town, including the brewery.  Another 
special treat was the Brew Brothers Prairie 
Steamer (another Calgary brewer, their beer 
is only available on tap) – it is classified as a 
Cream Ale, however this is a completely 
different beast from your typical bland 
Cream Ale.  It is dark amber in colour, so I 
immediately knew it was out of the ordinary.  
I had ordered it for my wife, but I had to 
steal a sip – it was very creamy (it was 
dispensed with nitrogen, similar to 
Guinness) with a medium hop bitterness, 
maple sweet malt, and a semi-sweet smooth 
chocolate finish.  Let’s just say my wife was 
getting annoyed with me constantly grabbing 
her beer for another sniff and taste.  I have 
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vaguely heard of this style of Cream Ale, 
and would very much like to learn more 
about it.  There were many other beers on 
the menu I wanted to try, but there will be 
another time for that. 
 
Another fine liquor store for beer is the 
Kensington Wine Market located just north 
of downtown across the river in Kensington 
(duh!).  Think of it as a mini-version of 
Willow Park, but it is worth going to 
because you can find things that may be out 
of stock or simply not available elsewhere 
(such as this year’s release of Lagunitas 
Brown Shugga’, a 9.9% sweet strong ale that 
the Bushwakker has offered previously). 
 
On Christmas Eve, I decided to go for a 
walk  around my in-laws’ neighbourhood.  
After stomping around for an hour or so, I 
stopped in at the Co-op grocery and liquor 
store, as I wasn’t sure if I had enough Pilsner 
Urquell and Wild Rose IPA to get me 
through Christmas and Boxing Day.  I was 
not expecting much, but to my surprise they 
had a tidy little beer selection and very good 
prices.  I chose a 500ml bottle of Fullers 
London Pride and a 650ml bottle of Tin 
Whistle Black Widow Ale (Penticton, BC), 
the total cost was under $9. 
 
That’s about it.  In my opinion, Calgary is an 
excellent destination for the beer geek.  
Their stores have unbelievable selection and 
excellent prices.  Dave Neilly at Wild Rose 
is cranking out some great beer.  And the 
Brew Brothers are restoring some 
respectability to “Cream Ale.” 
 

Next Meeting 
 
The next club meeting will be Wednesday, 
January 2, in the Bushwakker club room, 
beginning promptly at 8 p.m.  Plan to kick 
off the new year with your brewing buddies. 
 
 
 

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  the executive via execs@ales.com 
 
 
 

Upcoming Events Calendar 
 
FestivAle - February 1 & 2, 2008 
E.A.S.Y. Competition - February 6, 2008 
ALES Club Open - April 7 - 12, 2008 
Farm Progress Show Competition  
   Entry deadline June 1, 2008 
 
 
 

ALES Club Website 
 
Check us out at www.alesclub.com  Our site 
includes all sorts of neat information on 
brewing events, competitions and more. 
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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. 
 

 
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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