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MESSAGE FROM 

THE INCOMING PRESIDENT 
 

My name is Walter Martin and I am no 
stranger to most members of the ALES Club 
as I have been a member since December 
1999 and I am also a past president, and a 
regular contributor to the Newsletter.  In 
fact for much of this past year I was the 
Newsletter editor.  Thankfully that job has 
now devolved to another person maybe 
better suited to editorial duties than I, 
namely my wife, Joanne. 
 
As many of you know, I was elected as the 
new president at the May meeting of the 
ALES Club.  So I look forward to working 
with members of the new and old executive 
to make sure that the ALES Club continues 
to be a fun organization to belong to. 
 

THE YEAR IN REVIEW 

 
This has been a very busy year.  The 
2006/2007 executive planned and put on a 
great series of club meetings with 
programmes that were very informative 
about beer.  There were also lots of great 
beers to sample, including homebrewed 
beers, Bushwakker beers, and other pro-
brewed  beers from across Canada and 
around the world. 
 

Special Events 

There were special events such as the All 

Grain Brew Day and the Big Brew Day and 
participation in the Festiv-Ale.  These were 
very enjoyable events and helped inform, 
educate and elevate peoples knowledge and 
appreciation of beer in its many forms.  
These events also helped spread knowledge 
of brewing and home-brewing. 
 

The Competition 

The ALES Club Open beer competition - 
AHA Qualifying competition continued to 
be highly successful with over 450 entries 
this year.  A great time was had comparing 
and judging so many beers, and so much 
activity went on in the background -  
stewarding and organizing, that I take my 
hat off in heart-felt thanks to all involved in 
the competition.  I heard that the wrap-up 
brewers dinner at the Bushwakker was a 
tremendous meal as usual.  Unfortunately I 
missed the dinner due to military service. 
 
I am currently assisting wrapping up a 
couple of final administrative details dealing 
with the competition. This coming year I 
intend to strike a committee to share 
competition work amongst many hands, 
keeping it enjoyable for all. The club will 
also tweek the rules of the competition 
regarding the entries of team-brewed beers, 
to eliminate the possibility of double point 
gathering.  This will be done to bring our 
competition more into line with common 
practise of other clubs and of the AHA. 
 
There is more about the competition in 
another article below. 
 

Farm Progress Competition 

There will be an opportunity to judge or 
steward at the Farm Progress Show 
Competition on June 13.  Please call Walter 
at 775-2629 if you would like to be 
involved. 
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THE UPCOMING YEAR 

 

I haven’t made any definite program plans 
yet, but there will, of course, be information 
shared about beer and brewing, in a laid 
back enjoyable atmosphere.  You can trust 
that there will be some tasty beers to 
sample.  I have been around for a while so I 
might redo some old ideas.   But there are 
lots of new members on the executive who 
will undoubtedly contribute new ideas.  I 
look forward to another good year.  
 
Once again I want to thank the club 
executive for helping the club have such a 
fine year.  I intend to build on their (and 
their predecessor’s) work to continue to 
improve the club. 
 
 

NEW EXECUTIVE 

ELECTED 
 
At the May meeting, elections were held for 
the new executive.  The results are:  

President - Walter Martin  

Vice-President - Joel Rathgaber (also Web 
             Master) 

Treasurer - Mark Heise 

Secretary - Joanne Martin (also Newsletter 
             Editor) 

The position of Competition Chair was not 
filled.  We are looking for people to serve 
on a committee to do this important job. 
 
 

SUMMER BREWING 
- by Mark Heise 

 
With summer fast approaching, I'm guessing 
some of you are planning to shut down your 
operation until the fall.  Who wants to spend 
time with all-grain brewing when our 

summer is so short, and there are so many 
other activities to enjoy?  And besides, 
without proper temperature controls, it is 
too hot to ferment anything good, right?  
Wrong!!!  Here are a couple suggestions on 
how to continue brewing through the dog 
days of summer, because nobody wants to 
run low on homebrew. 
 
I’m guessing that most of us don’t have a 
refrigerator large enough to handle carboys, 
or a temperature controlled area for 
fermentation.  As such, basements are often 
the best place to ferment beer in the 
summer.  Find a spot that stays below 20C, 
and you are good to go with just about any 
ale yeast.  However, if you happen to lack a 
cool spot (like me; I'm in a condo), the 
ambient room temperature during the 
summer is usually between 22-28C.  But 
you can still ferment cool!  What you need 
is a large t-shirt (heavier cotton works best) 
and a shallow tub/bucket/pan that will hold 
your carboy and some water. 
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- Dampen the t-shirt and then fit it over your 
carboy 
- Place carboy in tub 
- Add water to the tub until the bottom 
couple inches of the shirt are submerged 
- Replenish water as needed to keep the t-
shirt damp 
The shirt will act like a wick and draw the 
water upwards, which will then evaporate 
and cause the fermenting wort to drop in 
temperature.  If we have a humid summer, 
you may need to encourage evaporation by 
directing a small fan at the carboy.  This 
simple setup can result in a decrease of 3-
8C, which can make all the difference 
between a batch of paint thinner and your 
next award-winning beer! 
 
Now let's say you are extremely lazy and 
can't be bothered with the whole t-shirt wick 
thingy, yet you still want to brew something 
tasty and unique.  How about a Belgian 
Saison?  Saison yeasts work best at 
temperatures above 27C, and as high as 
35C.  Wyeast currently has 2 Saison yeasts 
available; 3724 which is rumoured to be the 
Dupont strain, and 3726 which is only 
available April - June 2007.  The Saison 
style is wide-open, and these yeasts can be 
used with just about any Belgian-style 
recipe.  This could also be a chance to get 
creative;  try out some spices, fruits or 
sugars... maybe even experiment with 
Brettanomyces for some of that "barnyard" 
funk character. 

 
So now that we've dealt with the 
temperature issue, how about time?  All 
grain brewing can be quite time consuming, 
but extract brewing sure ain't!  One of the 
best suited styles for extract brewing, that 
also has a quick turnaround and is perfect 
for summer drinking, is wheat beer.  An 
extract wheat beer will be slightly darker in 
colour than an all grain or commercial 

version, but so what?  Ferment with a 
flavourful German or Belgian wheat yeast, 
use the freshest extract you can find, and 
you will have yourself the perfect patio beer 
with very little effort. 
 
 

Easy Wheat Beer - 23L recipe 

2.75 - 3.5 kg of dry wheat extract OR 3.25 - 
3.75 kg of liquid wheat extract 
30 g of your favourite noble hop (ie; saaz, 
tettnang, hallertau, spalt... just about 
anything around 3.5 - 5% AAU999 will do, 
except for English hops) 
 

Procedure: 

1.  Boil everything for 1 hour, cool and pitch 
yeast 
2.  Ferment until FG is reached - should be 
somewhere around 1.015 or less, and bottle 
or keg as usual.  No secondary required.  
Wheat beers are best while fresh, so drink 
up once carbonated! 
 

Yeast selector for wheat beer: 

1.  German wheat (ex Wyeast 3068) - 
classic hefeweizen banana/clove character 
2.  Belgian wheat or any Belgian ale yeast 
(ex Wyeast 3944, or maybe one of those 
Saison yeasts?) - if you go this route, add 15 
g of bitter orange peels with 15 minutes left 
in the boil, and 15 - 30 g of ground 
coriander with 5 minutes left 
3.  American wheat or any neutral ale yeast 
(ex Wyeast 1010, 1056 or dry yeast 
equivalent) - clean American style, great for 
guests that are used to more familiar styles 
of beer 
 
You can get fancier if you like, but the 
simplicity and timeline of this recipe cannot 
be beat.  I'm planning a small batch using 
pre-hopped liquid wheat extract, so I don't 
even have to boil it (though I probably will 
for 15 minutes just to be sure).  The entire 



4 

 

The ALES CLUB NEWS 
June 2007 

 

brew day should take me no more than 1 
hour. 
 
Remember to bring a couple bottles of your 
summer brews to the September meeting, 
and tuck a couple more away for 
competitions.  Have a great summer!! 
 

The ALES CLUB BBQ 
 
The ALES Club Barbecue on Friday June 8 
will take the place of the usual meeting on 
the first Wednesday of the month. The 
barbecue will be held at the Kramer picnic 
site, rain or shine, beginning at 6:30 with the 
meal at 7:30.  
 
When you purchase your ticket, you have 
the choice of bison roast, ribs or chicken 
breast.  The menu includes potato salad, 
lettuce salad, red cabbage (hot) and baked 
beans (hot). There will be pretzels and chips 
as appetizers, and save room for S'mores for 
desert.  It goes without saying, there will 
also be beer! 
 
There will also be a raffle at the BBQ, and 
from past experience, we can guarantee a 
great time. 
 
If you would like to get the advance ticket 
price of $12, instead of paying $15 at the 
door, you can call Joanne Martin (775-
2629) or email wsmartin@accesscomm.ca 
in the next couple of days and make 
arrangements to pick up tickets before the 
barbecue. 
 

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. 

ALES COMPETITION 
 
The basement of the Bushwakker was a very 
busy place during the ALES Open/AHA 
Qualifier.   Entries totalled about 450, up 
from 250 last year.  That made for a lot of 
work for the judges, stewards, and 
organizers.  Thanks to all who contributed 
to this huge project! 
 
The majority of entries came from two rival 
clubs - ALES with 170 entries, and 
Edmonton Homebrewers Guild with 160.  
Other entries came from seven provinces, 
California and Delaware.  The entrant from 
California attended the competition, and 
was also a judge.  Several other judges came 
from Edmonton and Winnipeg to assist with 
the competition.  There were also many 
apprentice judges from the club to assist the 
BJCP judges. 
 
Dean Holroyd, Competition Chair, reports 
that the medals were very evenly 
distributed, no one cleaned up. 
 
The winners in each category received 
medals and lots of “swag” contributed by 
numerous sponsors.  Special thanks to our 
major sponsors:  Bushwakker, The 
Grapevine, and Half Pints. 

 
Best of Show went to Chris Hillman of 
Winnipeg, silver to Greg Wondga of 
Edmonton, and bronze to Gary 
Frankenstein (ALES).   
 
Barry Bremner won Homebrewer of the 
Year, with silver going to Kelly Deis, 
and bronze to John Gray, all from 
Regina. 
 
Barry Bremner also won gold in the 
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Mead Maker of the Year category, with 
silver to Ryan Rybchuk of Edmonton, 
and bronze to Kevin Bedel of Regina. 
 
In the Cider Maker of the Year com-
petition, Cedric Gillot of Grasswood, 
SK, won gold.  Jamie Singer and John 
Gray, both of Regina, won silver and 
bronze respectively. 
 
For the complete list of winners, check 
www.alesclub.com and click on 2007 
results. 
 

 

Advertisements 
 

Bushwakker is now selling tickets for the 
September 18th Belgian beer tasting. The 
theme of this tasting is The Big Bad Beers of 

Belgium. High gravity beers are what this 
tasting will be all about. Tickets are $30, 
and previous tastings have sold out, so don‘t 
delay.  

 
 

NEWS 
 
We welcome contributions of news, articles 
or advertisements for the ALES Club News. 
The editor can be reached at her home 
address, by snail mail to Joanne Martin, 
6927 Farrell Bay, Regina Sask, S4X 3V4 or 
by emailing to news@alesclub.com  You 
can also call 775-2629. 

 

NEXT MEETING 
 
The next club meeting will be Wednesday, 
September 5, in the Bushwakker club room, 
beginning at 8 p.m.  Hope to see you there! 

SPONSORS 

 

The ALES club would like to 

acknowledge the following sponsors: 
 

Special thanks to our sponsors: 
Bushwakker Brewing Company 

Paddock Wood Brewing Supplies 
Western Malt Distributors 

The Grape Vine 
The Wine Cellar 

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 
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(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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