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A Tale of Three Beers 
as told by Alan Ilsley 
 
In September I borrowed the club brewing 
system and along with Walter Martin, made 
three beers in three weeks.  Using the club 
system was the next logical step in my 
brewing career.  Previously I had done kits, 
then moved up to tweaking kits and making 
mead.  The equipment was there, Walter 
was there, it was the thing to do. 
 
Our first batch was an IPA.  It started as a 
10 gallon batch, but we seemed to have 
difficulties getting the whole 10 gallons out 
of the boil pot.  We had to figure out the 
idiosyncrasies of the system and we never 
did get all of it. 
 
Walter and I worked in my new garage, and 
things went very smoothly.   We used liquid 
yeast from Bushwakker and it started 
working right away.  We divided the 
product into two carboys - Walter’s in a 25 
litre and mine in a 23.   We didn’t put on 
blow-off tubes, because we thought there 
was plenty of head room, though Walter 
now says he “strongly recommended” that 
we should.  I moved the carboys into my 
living room, which is one of the rooms that I 
haven’t renovated yet.  I’m doing a 
complete reno, room by room in my house, 
so the living/dining room is basically a giant 
storage room. 
 
Anyway, after a long day of brewing, I went 
to bed and was dead to the world until about 
2:30 a.m., when I got up to use the loo.  
While I was up, I decided to check on the 
beer.  Well, Walter’s airlock was working 
very briskly (VERY), and the pieces of my 

airlock were scattered around the room in a 
wide blast pattern.  Apparently the reason I 
woke up was the sound of either plastic or 
rubber bouncing off the ceiling, wall, or 
boxes.  Brown froth was oozing out of my 
carboy very dramatically. 
 

 
 
Al (foreground) and Walter mashing in. 
 
One and a half hours of cleanup followed.  
Walter and Joanne are pleased that I didn’t 
immediately phone to ask what to do - I just 
started mopping the stuff up.  They knew 
something had happened when they checked 
their emails that morning - at 4:06 I emailed 
a photo of a very interesting brown splatter 
on the stippled ceiling!  I was planning to 
redo that ceiling anyway… 
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Ales Club Equipment except Walter is 
using his Chillzilla instead of the Club’s 
counter flow chiller. 
 
One week later, we had another go at it, this 
time a stout at Harvest Brewing on 
Dewdney Ave, while Walter was working 
there.  I kept an eye on things whenever 
Walter was busy with customers, and the 
process ran without incident.  We had 
racked off the IPA and saved the yeast.  
Then we added crystal malt and resparged 
the grain to give extra body to a kit which 
we made for Gord at Harvest, again using 
the recovered yeast.  There was a lot of life 
in that yeast, we had to burp the carboys 
while driving home. 
 
We were back in my garage the next week, 
by which time we had realized that we could 
use water from the hot water heater rather 
than starting from cold.  This shaved a good 
half hour off the boil time.  (However, if 
you have a softener for your hot water this 
would not work.)  We made Amaizing Pale 
Ale from Charlie Papazian’s recipe, which  

uses 2 boxes of cornstarch.  Mathematically 
inclined readers may have counted that this 
would be the fourth beer, which it is, but we 
aren’t counting the kit for Gord, because it’s 
not really our beer.  The final brewing was 
pretty much a non event, except for the boil-
over…  The garden hose works very well to 
wash out the garage.  While doing the 
mashing of the Amaizing Pale, we 
efficiently bottled our first batch in the 
house.   
 
All in all, it was a very productive and 
educational three weeks, and you can be 
sure that blow-off tubes are in use now! 
 
 
 

Beer South of the Border 
by Mark Heise 
With the dollar being on par these days, I'm 
guessing some of you may be making more 
trips down to the US, specifically to the 
shopping hotspot of Minot, ND.  I have been 
going there regularly the last couple years 
and I have been on the hunt to find good 
beer.   
 
The store with the best selection and overall 
prices is Marketplace Foods.  They 
frequently have 6-packs of craft beer on sale 
for $6, but even the regular prices max out 
around $8.50.  They carry a decent selection 
of Sam Adams, Big Sky, Boulevard, Summit 
and Goose Island, plus the excellent Sierra 
Nevada Pale Ale.  They also carry other 
brands such as Schells, Leinenkugels, Blue 
Moon, Redhook, Pete's, Jack's, St Pauli and 
more, but I have not been overly impressed 
with any of these, and most are actually 
owned by macro breweries (not necessarily 
a bad thing, Goose Island has connections to 
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Budweiser).  The other stores in Minot carry 
the same brands, just not as good a 
selection, though I suppose you may find 
different sales at different times.   
 
Miracle Mart has the second best selection 
if you want to do price comparisons.  The 
only store that I found different product at is 
the Landing Bottle Shop; they carry three 
other offerings from Sierra Nevada in 
addition to the Pale Ale.   
 
As for pubs, the pickings are pretty slim.  
There is a cozy little place downtown called 
Ebeneezers - they still allow smoking and 
the food is greasy, but they have 3 taps 
dedicated to craft (all were wheat beers 
when I was there), as well as Guinnness and 
Harp.  Pints (16oz in the US) are a very 
reasonable $2.75 all day, every day.  There 
is another bar called "Sports On Tap" that 
claims to have the largest selection of tap 
beer in Minot, but I have not been there yet; 
all I can say is check out their Myspace page 
to see if it might be your kind of place.  The 
odd restaurant or pub will carry Boulevard 
Wheat or Summit Pale on tap, but I have 
experienced dirty lines and/or stale beer at 
some of them.  Minot may not have the 
greatest selection of craft beer, but the 
prices are reasonable, there is some solid 
choices (Big Sky IPA is my favourite), and I 
can always find something new to try.   
 
If you can swing it, a trip to Bismarck is 
very worth while (90 minutes south of 
Minot); the Captain Jack's chain of stores 
has an even better selection (the south 
location near the mall is best), but keep in 
mind they are closed on Sundays.  I found 
doppelbocks, barleywines, strong Belgians, 
IPAs and imperial stouts on my last trip 

there.  Bismarck also has an excellent 
pub/Italian restaurant called the Walrus that 
has a good selection of craft beer and the 
best ravioli I have ever eaten.  If anyone else 
knows of some other beer finds south of the 
border, please let me know. 
 
In September I was able to enjoy many 
beers that are not commercially available in 
Saskatchewan.  Some of the highlights 
were: 
- Propeller and Garrison beers from Halifax, 
including Propeller ESB, which "Ray" from 
the Trailer Park Boys was drinking on-
screen during most of last season's episodes.  
It is very good, but to be honest, I think the 
Bushwakker makes a better English pale ale. 
- Chilkoot Lead Dog Ale from Yukon 
Brewing in Whitehorse.  A fantastic strong 
dark English ale with enough roast flavour 
that it could almost pass for stout. 
- "Beer Geek Breakfast" from Mikkeller in 
Denmark.  This is a big stout full of coffee 
and oatmeal with a touch of honey and 
smoked malt for complexity. 
- Humulus Ludicrous from Half Pints.  Not 
much of a surprise that Dave is the first 
Canadian micro to brew a massive 
American style double IPA that is every bit 
as good as the US versions I have tried.  
According to their website, this is the fastest 
selling seasonal beer they have released. 
- St Ambroise Millesimee 2006 is another 
big English style ale, big enough to be a 
barleywine I suppose.  Much lighter in 
colour than the Lead Dog, it has huge 
caramel malt sweetness, very low hop 
presence, and a unique orange marmalade 
finish. 
 
 
(More beer; more news, continued…) 
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President’s Message 
 
The ALES Club year is underway, and we 
will have the chance to try some 
homebrewed beer at our October meeting 
where we will judge some of the outputs 
from our ‘BIG BREW DAY’ of last Spring.  
The meeting will be in the basement of the 
Bushwakker as per normal, at 8:00 p.m. on 
October 3rd.  If you have some Big Brew 
Beer or some other interesting homebrewed 
beer that would be a good night to bring it.  
The Big Brew Beers will be judged against 
each other in a mini competition.  Please be 
prompt for 8 o’clock as we will switch to 
commercial brewed beer at 9:00 p.m. 
 
Planning is going ahead for programs for the 
rest of the year.  The November meeting 
will feature equipment.  Members will be 
invited to bring gadgets, or photos or even 
power-point presentations on various types 
and uses of equipment in brewing and 
dispensing beer.  Start thinking of what you 
can contribute now.  Also that night Joel 
Rathgaber, our vice-president, will make a 
presentation on  his experiences at the Great 
American Beer Festival. 
 
A great friend to all, the English beer writer 
Michael Jackson passed away on August 30, 
2007.  Michael Jackson was one of the 
original beer writers and he was 
instrumental in putting beer on the map in 
North America as a beverage of diversity 
and complexity.  His book BEER 
COMPANION and his POCKET GUIDE TO 
BEER, which has seen at least seven 
editions, have all worked to raise our 
knowledge of beer, and have set the 
standards for beer reference books. The 

ALES Club will toast  Michael Jackson at 
our October meeting.  A collection will be 
taken for the National Parkinson 
Foundation.  For further information see  
www.beerhunter.com/toast/jackson_poster_
8.5x11.pdf.  
 
I have been brewing on the ALES Club 
equipment three times in the last three 
weeks, with my wife’s cousin, Al Ilsley, 
who is now an ALES Club member and 
whom many of you will by now have met at 
meetings.  The ALES Club system is better 
than my stuff for a couple of reasons.  It is 
more of a system, whereas the stuff I 
normally brew on is just a collection of 
stuff.  The ALES Club equipment has 
allowed Al and me to brew ten gallon 
batches, whereas my stuff limits me to five 
gallons, which is the size on my boil pot.  
Having said that, there are some systemic 
flaws in the ALES Club system, most 
noteworthy is that it still requires some 
lifting.  Al and I are planning to eventually 
build for ourselves a more systematic 
brewing system where things flow at the 
turn of a valve without requiring manual 
lifting.   
 
ALES Club members are welcome to 
borrow the ALES Club equipment from the 
club, to further their knowledge or perhaps 
just to crank off some ten gallon batches.  
As club president I have instituted a charge, 
or rent, for using the ALES Club equipment, 
namely that those borrowing the equipment 
must write a story about their brewing 
experiences for the ALES Newsletter and 
provide the recipe used for posting on the 
ALES Club website.  To borrow the ALES 
Club brewing system contact the executive 
at exec@ales.com. 
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The Beers of Korea 
By Walter Martin (The Thirsty ALES Club 
Traveler)  
 
In July and the first week of August 2007 I 
had the opportunity to travel to South 
Korea.  Of course, being a member of the 
ALES Club meant that I had to sample some 
of the local brews. 
 
By and large Korean beers are of the light 
variety, both in terms of body and taste.  
Although some of the beers are higher 
alcohol, on average 5% but some go up to 
6.5%, they all seem to be Budweiser/Miller/ 
Coors clones in terms of body and taste.  
This is true of the major brands, CASS, OB 
BLUE, and HITE. 
 
One exception was STOUT, made by Hite.  
Although a black beer, it was more like 
Stout light, perhaps more like a light porter, 
with just mild hints of roast and dark malts 
in it. 
 
I most often drank Cass when I had a choice 
because it was unpasteurized, and seemed to 
have a little more going for it in terms of 
flavour.   
 
These were all well-made beers, but in the 
flavour light variety.  This is actually a bit 
of an anomaly, since many Korean foods are 
spicy foods that demand a more flavourful 
beer to keep up. 
 
Of course Korea is a very cosmopolitan 
country, so I was able to get imported beers 
from all over.  I most often went for Belgian 
beers such as Duvel or Hoegaarden, or 
German wheat beers, but I was even able to 

find Alley Cat Pale Ale from Edmonton 
Alberta at one of my favourite Korean bars, 
the Purple Haze near the University of 
Ulsan. 
 
I would not hesitate to visit Korea again.  
The people are very friendly and hospitable, 
and their beers are well worth trying. 
 
 

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 
 
 
 

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. 
 
 
 

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 
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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. 
 

 
Next Meeting 
 
The next club meeting will be Wednesday, 
October 3, in the Bushwakker club room, 
beginning promptly at 8 p.m.  Bring your 
Big Brew entries for our competition, and 
enjoy homebrew from 8 to 9 p.m. 
 
 
 

Upcoming Events Calendar 
 
FestivAle - February 1 & 2, 2008 
 
Farm Progress Show Competition  
Entry deadline June 1, 2008 
 
 
 
 

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 
(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 
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(www.strangebrew.ca) 
Tree Brewing (www.treebeer.com) 

White Labs Inc. (www.whitelabs.com) 
Wyeast Laboratories 

(www.wyeastlab.com) 
 

 
 
 

 
 

 
 

 
 

 
 

 
(Western Malt Distributors) 

 
 
 

 
 

 
 
 


