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President’'s Message
By Walter Martin

I am looking forward to this year, which
kicks off with the first meeting of the ALES
Club on Wednesday, September 5, 2007. |
am looking forward to a really good home
brewing year here in Regina, and | look
forward to seeing all of my ALES friends at
the meeting. If you know anyone interested

in beer and brewing, please invite them, too.

I will introduce the new executive, who
many of you will already know, and discuss
some of the upcoming events of the year.

One issue that will need to be addressed is
SLGA licensing. We will need to license
ourselves with SLGA for any event that
involves homebrewed beer, and
homebrewed beer can not be mixed (be
present in the same room) with store-
bought beer. | am therefore asking the
membership to have a little patience and to
not bring home-made beer to the first
meeting. This will allow us to get the
permits required and put procedures into

place, and to explain these procedures to the

membership. | will explain in greater detail
at the meeting. Once again, thank you for
your patience, and we will enjoy some of
the Bushwakker’'s products at this first
meeting. Leave the home brew home for
this meeting.

ALES Club Website

Visit the ALES Club Website at
www.alesclub.comfor all sorts of neat
information on brewing events,
competitions, meetings and beer.
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BJCP Course starts
September 26

If you would like to become a certified beer
judge, or just learn more about the
wonderful world of beer, sign up for the
BJCP course, offered in the Bushwakker
Club Room, starting September 26. The
classes will be on Wednesday evenings,
twice a month. Phylliss Campbell will be
the instructor. For those who wish to write
the BJCP exam, there will be a non-
refundable $10 deposit fee.

This is a great opportunity to become more
knowledgeable about your favourite
beverage. Phylliss will provide full details
at the meeting on September 5.

Build a Kegerator
at Home

If you thought dispensing keg beer at home
(either your own brew, or your favourite
commercial beer) would cost a fortune,
think again. With a home-made kegerator,
you can be dispensing draft beer at home for
as little as $100. The long-term savings can
be huge — a glass of draft beer costs about
half of a can or bottle. Obviously,
dispensing home brewed draft beer is even
cheaper, not to mention a great way to
impress your friends.

Building a kegerator requires an old
refrigerator or freezer, a basic kegerator
conversion kit, and a keg. The refrigerator
need not be fancy, and can often be found at
a yard sale or in the classifieds. The size of
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the refrigerator or freezer is not important as
long as it is large enough to hold a keg of
beer. The kegerator conversion kit, which
varies in price from about $50 to $350,
should include a CO2 cylinder, gas
regulator, CO2 pressure line, keg coupler,
beer faucet, beer shank, and beer line.

Once you have a refrigerator and conversion
kit, building the kegerator only requires a
few simple tools and an hour or two of
installation time. You can dispense the beer
directly from the door of the refrigerator,
which will require drilling a hole for the
faucet in the front door of the fridge.
Alternatively, you could run a line to a
nearby countertop and have a small beer

tower dispense the beer. This is more
aesthetically appealing, but can cost a bit
more as a full beer tower will be required.
Tower conversion kits include a beer tower
to attach the faucet and handle onto, while
door conversion kits do not (but they're
cheaper). Once your new kegerator is
complete, you'll be able to pour a glass of
your own home-brewed beer any time you
like without the hassle of bottles!

Micro Matic (www.MicroMatic.com) offers
free step-by-step text and video instructions
on building your own home kegerator, as
well as all the necessary parts at reasonable
prices.

Don’t Chug the Devil
By Walter Martin(The Thirsty ALES Club
Traveler)

In July of 2007 | had the great good fortune
and the privilege of attending the Asan
International Program in Ulsan, Republic of
Korea (ROK). This is a university exchange
program held between various universities,
including the University of Regina, where |
attend classes, and the University of Ulsan,
ROK. ltis an excellent program

covering the culture, history, business
practices and industries, politics, food,
religions, indeed the whole life of Korea.
The program was attended this year by
students from Korea, the U.S., Canada,
China, Japan, Russia and Morocco.

Late Friday night, about 10:30 p.m. | was
tired, in pyjamas, in bed with the lights out.
The lights go on and in comes my room
mate Jung, who exclaims, "Walter, get up,
get dressed, we go drinking!" Well, as |
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said before, | was tired, but what the heck,
how often does someone in the Canadian
army have a chance to go drinking with an
ROK Marine? Moments later | was dressed
and down in the foyer of the dormitory
where several students were gathering. Off
we went to the bar. Somehow Jung got
separated from our group, | suspect a young
lady was involved.

Walking to the neighbourhood franchise of
WABAR (WABAR is a franchise that

carries not only Korean beers, but beers
from around the world) Tinting mentioned
that she was quite tired and would want to
leave early. Tinting was one of the female
students in the program. Since Jung had
already cut out to some other adventure, and
since | also was quite tired, | gallantly
offered to escort Tinting back to the dorm as
soon as she was ready.

We arrived at WABAR, and since | was
probably only going to be there for one, |
elected to have Duvel, (Duvel is Flemish for
devil), a very enjoyable higher alcohol beer
with flavour imported to Korea from
Belgium. It was a night spent with very
enjoyable company, and not just the ladies,
but the young men were bright, educated,
and articulate, and as it later turned out,
some were skilled musicians.

When | was on my third Duvel the crowd
decided to move on to another bar. | sensed
that this would be when Tinting would want
to return to the dorm. Alas, this was not to
be. Instead she was saying, "Walter, we're
going to another bar, CHUG CHUG

CHUG". And so | ended up pounding down
the better part of a Duvel.

Don't chug the Devil!

Then we went drinking. Another bar, the
Purple Haze. A few more drinks. Some of
it local beer, some of it Hoegaarden. Some
good music, a few dances. Some of the
music was provided by my friends Bo,
Merlyn and James, who took over the stage,
with the band's permission, during one of
the bands breaks. Man, they were better
than the band!

Eventually all good things come to an end.
People were tired. It was time to go home.
We climbed the stairs out of the bar into the
brightening dawn of another beautiful day in
Korea. Normally | was waking up at about
6:30 a.m. That day | sleptin till 12:30 p.m.

| poked fun at Tinting so much about her
making me chug a Duvel that she bought me
one that | was able to put into my fridge and
drink at my leisure. Sipping and enjoying
the flavour the way one should with Duvel.
Thanks Tinting.

Your Newsletter

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.

Please send contributions as early as
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possible. We plan to distribute the
newsletter in the last week of each month.
Send your contributions by snail mail to
Joanne Martin, 6927 Farrell Bay, Regina
Sask, S4X 3V4 or by emailing to
news@alesclub.conYou 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.

Topics to be covered include club events
like grain orders, the Big Brew competition
in October (save a couple of bottles of your
Big Brew for that meeting), next year’'s
ALES competition, and much more.
Phylliss Campbell will be there to talk about
the upcoming BJCP course.

Remember that club membership fees of
$20.00 are due in SeptemberWe will

also be updating the club membership list at
this time.

Your Executive

President- Walter Martin

Vice-President- Joel Rathgaber (also Web
Master with Dean Holroyd)

Treasurer - Mark Heise

Secretary- Joanne Matrtin (also Newsletter
Editor)

Competition Chair-_ ? . We are

looking for a committee to do this important

job.

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)
Harvest Brewing Ltd.
(www.harvest brewing.com)
Hop Union CBS LLC
(www.hopunion.com)
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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 &
GuestHousebvww.spinnakers.com)
StrangeBrew Software
(www.strangebrew.ca)

Tree Brewingwww.treebeer.com)
White Labs Inc(www.whitelabs.com)
Wyeast Laboratories
(www.wyeastlab.com)

(Western Malt Distributors)

From the latest ALES Club Competition



