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OUT MEETING @ BUNSENBREWER APRIL 12TH

Wow it’s April 
already! 

Flowers are blooming, 
hop rhizomes are 
available, and the 
Spring Beer and 
Wine Fest is just 
around the corner! 
Sadly, I always seem 
to have a scheduling 
conflict with this 
fest, so I must live 
vicariously through 
you. Please go and 
support this fun 

and amazing fest brought to you 
by Steve Woolard, a consistent 
supporter and member of the OBC. 

Congratulations to all our members 
that brought home medals from 
this year’s Slurp & Burp. Thanks to 
all who helped judge and steward. 
I was able to visit for exactly 3.2 
minutes on that Saturday, and from 
what I saw of the event, you guys 
were doing great.

Our April meeting is an OUT 
meeting, hosted by OBC member, 
Aaron Hanson at his new brewery, 
Bunsenbrewer. Please remember 
that it is on Saturday, April 
12th. We’re excited to have five 
commercially produced OBC-
members’ beers on tap for the 
meeting. I think this is setting some 
sort of record.

An AHA Rally is being held at the 
Green Dragon on April 27th. This 
event is free to all AHA Members. 

Not a member? Sign up the 
day of for a discount. This is the 
same weekend as the Oregon 
Garden Beerfest. Can you see the 
momentum picking up?

Finally, on the event horizon, 
National Homebrew Day (AKA Big 
Brew!) is just around the corner 
(May 3rd). If you would like to 
participate in this great event, the 
OBC and FH Steinbart partner 
to offer you great discounts on 
brewing ingredients that day. Sign 
up at FHS to bring your rig down 
and show off your brewing styles. 
I have significantly upgraded my 
brewery since last year, and can’t 
wait to show it off. Or even use it at 
all for that matter.

Speaking of not brewing…. With 
the OBC’s Radegast Award 
submission behind me (thanks to 
everyone who helped with this!), 
I’m going to be focusing on other 
club initiatives.  I want to thank 
you for your patience with me in 
getting the scholarship program 
you voted in for this year into full 
swing. That is my top priority now. 
The board and I have some other 
cool projects we’re working on that 
we think will be of interest to you. 
As we realize them, we’ll make sure 
and let you know about them. 

For the moment though, I’m going 
to catch my breath and judge 
some beer at the NHC 1st Round in 
Seattle. 

Cheers!!!

The Presidential Pint
By Ted Assur
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Competition Corner
Capitol Brewers Homebrewers Classic  

Saturday, April 12 |  

Gilgamesh Brewing, Salem 

Entry Deadline: CLOSED 

Judge information is available here.

Cascade Brewers Cup 

Saturday, April 26 | Triplehorn Brewing 

Company, Woodinville, WA 

Entry Deadline: Saturday, April 19 

Registration and judge information is 

available here

AHA Rally & Homebrew Competition 

Sunday, April 27 | 1:00 PM |  

Green Dragon, Portland 

Registration is now open to individual 

AHA member homebrewers in addition 

to club brews. Got 5 gallons of beer 

(any style will do)? You could win a 

lifetime of fame and notoriety if your 

beer is selected and brewed up 

commercially by Buckman Botanical 
Brewery in this popular vote-based 

competition. Register here.

OBC May Style Competition  

Calling All Hop Bombs  

Thursday, May 8 | Start of OBC general 

meeting, 7:00 PM | FH Steinbart  

Bring 1 bottle of your 14B (American 

IPA), 14C (Imperial IPA), 10A (American 

Pale Ale), 10B (American Amber Ale), 

CDA (Cascadian Dark Ale) and/or NW 

Red Ale.  Prizes will be awarded to the 

top three beers. Please email Joel 
Sherman if you plan on entering a beer 

and/or would like to judge.

Congratulations again to our  

March SCP “Small Beer” winners: 

Jason Barker  
1st Place - light lager; 3rd Place - mild 

Rick Okamura  

2nd Place - ordinary bitter

Collaborator 2014 

Entries Deadline: Saturday, May 10 at 

FH Steinbart. Competition rules are 

available here. For more information, 

contact Noel Blake.

COHO Spring Fling Homebrew 
Competition 2014 

Saturday, May 10 |  

Entry Deadline: Saturday, April 26 

Please contact Tom Brohamer for 

more information about entry and 

judge registration.

Heart of Cascadia - Cascadia Dark 

Ales and Northwest Red Ales  

Saturday, May 17 | Check in 8:30 AM | 

9:00 AM to 3:00 PM | Green Dragon 

Entry Deadline: Thursday, May 1 

Entry and judge registration 

information is available here

Cheers to Belgian Beers Homebrew 
Competition Wednesday, May 28 | 

6:00 - 9:00 PM | Brew Brothers 

Entry Deadline: Tuesday, May 27 

(drop-off only). See website for 

registration and drop-off details.

Portland Fruit Beer Festival 
Homebrew Competition 

Saturday, May 31 | Burnside Brewing 

Entry Deadline: Friday, May 30 

Entry and judge registration 

information is available here.

Sasquatch Homebrew Competition 

Saturday, May 31 | Eugene, Oregon 

Entry Deadline: May 25 | FH Steinbart 

in Portland or Falling Sky Brewing in 

Eugene. To register entries and/or to 

judge, click here.
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Big Brew for National  
Homebrew Day May 3rd
In honor of the AHA’s Big Brew on May 
3, 2014, homebrew clubs from around the 
country will be getting together to brew in 
groups. The OBC will be joining Big Brew at 
FH Steinbart Co.

You can join the fun by simply showing up 
and sharing your knowledge. There will be 
many curious onlookers who are interested 
in learning about home brewing and they 
would love to talk to real live home brewers...
like you (bring along some of your latest 
homebrew to share too).

It would be even better if you come out and 
brew a batch of beer on the day of the event. 
FH Steinbart has offered a 50% discount 
on ingredients for any brewer who brews 
on site (subject to the conditions described 
below). As an added incentive, if you bring at 
least three gallons of your Big Brew beer to 
an OBC meeting, the club will reimburse you 
up to a maximum amount of $30. How can 
you go wrong?

As always, the OBC will be there grilling 
some delicious food for the event. So, please 
make sure that you stop out and say hello.

IMPORTANT THINGS TO REMEMBER:

• In order to participate at Big Brew, every 
brewer must register with FH Steinbart 
in advance. Registration for the event 
will open on April 3, 2014, and can be 
made either by phone, in person, or via 
email with the subject line: “Big Brew 
Registration” or “Register Me For Big 
Brew!” Space is limited.

• In order to get a 50% discount on 
ingredients, you will need to register with 
FH Steinbart and provide them with your 
recipe in advance. All recipes are subject 
to approval by FH Steinbart and must be 
brewed on site at the time of the event.

• Once registered, FH Steinbart will prepare 
and package your ingredients for pick-
up and payment on the morning of 
the event. Save your receipt for OBC 
reimbursement if you intend to bring 
at least three gallons of your beer to a 
meeting.

• If you plan on brewing, make sure to bring 
everything you will need. FH Steinbart 
will only be providing brewing space and 
access to water and electricity.

http://www.homebrewersassociation.org/aha-events/national-homebrew-day/
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Ask Mr. Know-It-All
We’ll take your beer and brewing-

related questions on items you might 

be wondering about, and Pliny Mr. 

Know-It-All with beer until he reveals 

an answer. We figure it’s worked so far 

(this month), so we might as well put it 

in the newsletter.

If you’ve got a question you’d like to see 

in print, and maybe even an answer to go 

with it, please send it to Mr. Know-It-All 

I’ve been told you can get two batches 
of beer from a single mash. If this is 
true, how, and what is the correct way 
to do this?

More beer for free, and from a single 

mash? YAY! Sounds great, and this 

is called “taking second runnings” 

(after your first runnings for your main 

beer). While I could write out all the 

steps necessary to explain how to do 

a so-called “parti-gyle”, this would be 

reinventing the wheel that so many 

other experienced brewers have written 

lengthy articles about. At the end of 

this answer, I will refer you to a fantastic 

article online (and there are many, many 

to choose from). For my answer here 

however I will outline a few important 

do’s and dont’s to remember.

There are some factors to consider 

when determining whether or not you 

should try for a second runnings (or 

even third runnings).

• To start, are you making an all-grain 

brew? Partial mash and extract 

brewers sadly must skip this entire 

lesson since you’re not mashing base 

malts. If you fall into this category, 

consider this a great reason to 

upgrade to all-grain brewing!

• Next to consider, are you making 

a strong beer of at least a 6.5 - 7% 

ABV strength? If not, you may not 

have enough fermentable sweet wort 

runoff from your mash for second 

runnings. Second runnings are only 

available when there is an excess of 

sweet wort that hasn’t been rinsed 

from the grains. The more the grains, 

the higher the sugar content, the 

better chance for second or third 

runnings.

• Do you have a calibrated automatic 

temperature compensating (ATC) 

refractometer? Well okay, it’s not 

necessary, but it’s really nice to have 

since you can take real-time gravity 

readings without using a lot of sweet 

wort for a hydrometer reading, which 

you’d have to wait for, by the way, to 

cool down, and if you’re sparging you 

need quick readings.

• Do you know what you want from 

your second beer? Having a plan is 

fairly key here. Going into the void 

with a plan, you could calculate and 

know beforehand that the second 

runnings of your imperial stout would 

lean you more toward a CDA or brown 

ale than a pilsner or APA. As well, 

you’d plan to have extra yeast; you’ll 

need yeast, right?

• Are you okay with possible failure on 

your first, second, third (etc.) attempts 

at taking additional runnings? If not, 

stop here. You’re not a homebrewer!

Now, if you’ve gotten through the above 

and have answered in the affirmative to 

all three, you’re likely ready to try taking 

second runnings.

Fly sparging is (arguably) the most 

efficient and effective way to take your 

second runnings. If you want to know 

why or if you disagree, there are various 

Q: 

A: 

continued on next page

mailto:warren.johnson%40oregonbrewcrew.org?subject=


BREW CREW NEWS

PAGE 5VOLUME 37, NUMBER 4

“Google-able” articles on the internet 

that can back up this opinion with truth 

and experience. Unlike batch sparging, 

fly sparging allows for an uninterrupted, 

slowly decreasing flow of sugars in the 

resulting wort. This makes it easier to 

measure real-time the necessary gravity 

for your first beer before taking second 

runnings for your second beer. What’s 

the difference between fly sparge and 

batch sparge? It’s out-of-scope here; 

Google is your friend!

When you’re measuring your gravity 

coming directly from the mash, again I 

strongly suggest an ATC refractometer. 

Simply use the refractometer in the 

wort stream; voila, instant reading! If 

you only use a hydrometer, you’d have 

to wait for it to cool down which is a 

waste of time; your brew day is already 

going to be at least two boils long. So 

with the gravity, what you’ll be checking 

for is that you don’t go under a 6 Brix 

reading. Some people say 4, some 

say 8 (which is fine too) and there are 

lengthy online discussions about this. 

However, the main point is that going 

too low you’ll start sparging tannins 

causing grain astringency which is *not* 

fermentable and not pleasant in a low 

ABV beer.

So there it is, a push in the right 

direction. Oh, and that article to 

which I referred earlier is “Parti-gyle 

Brewing: Techniques” written by Terry 

Foster and printed in Brew Your Own 

magazine in the Jan/Feb 2010 issue, 

located online thanks to BYO.com.

Ask Mr. Know-It-All (continued)

In collaboration with the Seibel Institute of 

Technology, the Glen Hay Falconer Foundation 

is offering two full-tuition brewing education 

scholarships in 2014.  Both scholarship are full 

tuition grants and come with generous travel/

lodging stipends. Total value is over $30K!! 

The first scholarship is to the World Brewing 

Academy Concise Course in Brewing Technology 

in Chicago in October 2014. The Concise Course 

in Brewing Technology is a two-week intensive 

program that covers every topic critical to 

successful brewery operations. The program 

is designed for brewers pursuing a wider 

knowledge of professional brewing standards 

and techniques in order to advance their brewing 

careers as well as individuals planning to enter 

the brewing industry. The Concise Course 

scholarship includes a $1,000 stipend to help 

offset travel and lodging expenses.

The second scholarship is to the World Brewing 

Academy International Diploma Course running 

from September to November 2014 at Siebel’s 

Chicago and Munich campuses. The International 

Diploma course is a 12-week comprehensive 

course intended for brewers seeking an in-depth 

understanding of the technical aspects and 

practical application of brewing science and 

technology. The International Diploma Course 

scholarship includes a stipend of up to $5,000 to 

help offset travel and lodging expenses.

Applicants must be from the states Washington, 

Oregon, Idaho, Montana, Wyoming, Colorado, 

Utah, Nevada, California, Alaska, and Hawaii. The 

Concise Course scholarship is open to individuals 

planning to enter the brewing industry and 

to brewers with no more than three years of 

brewery work experience. The International 

Diploma Course is open to aspiring and 

professional brewers. 

Note that the full application must be received 

no later than April 21, 2014. Complete details 

and scholarship applications are available at 

www.siebelinstitute.com.

The Glen Hay Falconer Foundation is a non-

profit organization dedicated to providing 

educational opportunities for professional and 

aspiring craft brewers to further their knowledge 

and expertise. The Falconer Foundation has 

granted 25 scholarships since 2004. For more 

information on the Foundation please visit www.

glenfalconerfoundation.org and follow us on 

Facebook.

Live Your Dream, Go to Beer School
Apply for Siebel Institute Today!

http://byo.com/stories/item/1963-parti-gyle-brewing-techniques
http://byo.com/stories/item/1963-parti-gyle-brewing-techniques
http://byo.com
http://www.siebelinstitute.com/courses-a-programs/scholarships/glen-hay-falconer-foundation
http://www.siebelinstitute.com/courses-a-programs/scholarships/glen-hay-falconer-foundation
http://www.siebelinstitute.com
http://www.glenfalconerfoundation.org
http://www.glenfalconerfoundation.org
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by Dylan VanDetta

Behind the Scenes of the OBC Video

The members of the OBC are very 

lucky, not only are they in the craft 

beer capital of the world, but also 

members of a club that has deep 

roots in the industry. It became 

apparent to me, through my 

experience with the Radegast 

award video shoot, that many of 

the local commercial brewers 

were former members and 

leaders of the club at one 

time. They continue to have 

a fondness for the club and 

several still maintain strong relationships 

with it today.

Early on one of the shooting days, at 

the Widmer Gasthaus, Rob poured a 

Collaborator (Steel Bridge Porter) and 

spoke of the time when he and Kurt 

started their brewery from a local scrap 

yard. He spoke fondly of the OBC and 

how we still help him when he’s looking 

to brew at home. “It’s different than 

when brewing at the brewery”, he 

said. He finished off his interview 

by opening his safe and showing 

us the original brew notes when 

they first brewed on their 

commercial system. 

At the end of the same 

day, we interviewed Mike 
Kora, the latest member 

of the OBC to open up a 

brewery with his Montevilla 
Brew Works on Stark and 78th. The 

building was just a shell of an old auto 

shop and we joked about the broken 

toilet in the corner with no walls. In just a 

few months, the place should be in great 

shape and serving fabulous brews.

Art Larrance gave us an extended 

interview on a gorgeous Oregon day, 

full of liquid sunshine, at the Racoon 
Lodge in Beaverton. He spoke about 

the early days of the industry, before 

brewing was legal, the OBC and the 

Oregon Brewers Festival. He noted 

that the OBF is going international by 

supporting the Portland “friendship 

city” of Utrecht, The Netherlands. He 

will be attending their brew festival and 

bringing some Oregon brewers with 

him. We suggested to him that perhaps 

the OBC can extend their volunteering 

efforts to that festival as well!

Before this experience, I thought the 

OBC was great, now there are few words 

that can describe how I feel about it. I 

believe people are what make the craft 

beer industry awesome, the OBC is a 

perfect example. Cheers!

Watch Hopstories:  
Oregon Brew Crew»

http://vimeo.com/90432841
http://vimeo.com/90432841
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Date: March 13, 2014 
Time: 7:00 p.m. 
Location: F.H. Steinbart Co.  
Members Present: 95 (8 guests) 
Next Meeting: April 12, 2014 @ 3:30 PM, 
Bunsenbrewer, 16506 SE 362nd, Sandy 

GENERAL ANNOUNCEMENTS:

Vice President, Will Minderhout, 
announces that the board has a 
birthday card available for signature fro 
AHA Director Glass.

Will announces that the OBC film, 
produced by the Hop Stories group 
will premier at the Mission Theater on 
March 28th at 7:00.

Will announces that the April club 
meeting will be an out-meeting, held  
at Bunsenbrewer on Saturday the 12th 
at 3:30.

Will announces that there will be an 
AHA rally at the Green Dragon on  
April 27, 2014. This event is free to  
AHA members.

Member, Jeremy Frey announces that 
the FHS basic brewing class will for 
club members will take place on March 
23, 2014 from 12:00-3:00. Additional 
information at info@steinbart.com

Friends of Lone Fir Cemetery –Bottlers 
Tomb Restoration Project announce 
the upcoming homebrew competition 
and fundraiser, “A Grave Affair” to be 
held on August 16, 2014, focusing on 
German styles, in keeping with the 
Bottler’s heritage. The Bottler family 
came to Oregon in 1857 and partnered 
with Henry Weinhard. Will announces 
a $300 OBC donation to the Bottlers 
Tomb Restoration Project.

Member, Abram Goldman-Armstrong 
announces the premier of “Craft”, a 

Craig Noble documentary, will be held 
at the Hollywood Theater on April 3, 
2014. They will be serving a special 
beer at the event that Abe brewed with 
Coalition for the event.

Treasurer, Dylan VanDetta announces 
that the board has secured OBC club 
discounts from additional vendors, 
Stickmen Brewery in Lake Oswego, 
and Bunsenbrewer in Sandy.

Nathan Mattis announces the 
Kickstarter Campaign to open Fringe 
Meadery on Dekum Street.

Will announces the next OBC bus trip 
will be in Bend on June 20th-22nd. 
Campsites have been reserved at 
Tumalo State Park for the weekend 
and the bus will pick us up at the 
campground on Saturday. Boneyard is 
the first brewery that has been locked 
down, more to come. Signup for the 
bus trip reservation will begin in two to 
three weeks.

Member, Brian Butenschoen 
announces Cheers To Belgian Beers will 
take place on May 30th & 31st. CTBB 
Homebrew Contest entry deadline will 
be May 16th and four categories will 
be judged: Light High, Dark High, Light 
Low, Dark Low.

FESTIVALS:

Member, Steve Woolard announces 
that this is the 20th year of the Spring 
Beer and Wine Festival. For the first 
time, this year, they will be featuring 
$11 growler fills. Bunsenbrewer, OBC 
member Aaron Hanson’s brewery 
will be in the festival. Volunteers are 
welcomed and needed.

Festival Coordinator, Lee Hedgmon, 
announces that volunteers are 
needed for the Spring Beer and Wine 

By Rick Okamura

Secretary’s Report
OBC meeting minutes for March 2014

continued on next page
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Festival (SBWF). The OBC also needs 
a volunteer to conduct an extract 
brewing demonstration at the SBWF.

UPCOMING COMPETITIONS:

Member, Paul Johnson, steps up for 
a reminder of the upcoming Slurp-N-
Burp competition March 15, 2014, to be 
held at 13 Virtues Brewing. Judges are 
needed.

Member, Rob Widmer invites club 
members to participate in the 
Collaborator competition. Rob explains 
that Widmer will pay for the beer 
ingredients for your entry and that, for 
2013, Widmer donated $444 to the 
club, which the club has historically, 
in turn, donated to the OSU Bob 
McCracken fermentation sciences 
scholarship fund.

Member, Noel Blake and announces 
that the Collaborator Competition 
entry deadline will be at the May 
club meeting, or up to the following 
Saturday morning before 12:00. May 15, 
2014 will be the competition date.

Competition Committee Chair, Joel 
Sherman congratulates the Style 
Competition Program (SCP) “Small 
Beers” winners are Jason Barker (1st 
Place –Mild & 3nd Place –Light Lager) & 
Rick Okamura (2nd Place –Light Lager).

Joel announces the OBC’s Heart of 
Cascadia Competition, a Cascadian 
Dark Ales and Northwest Red Ales 
Competition. Entry deadline: May 1, 2014.

EDUCATION EVENT:

Portland State University Professors, 
Sam Holloway and Mark Meckler 
present four brewing industry 
models –a series of business model 
choices, compare the profit margin 
opportunities of those models 
and relate their direct experience 
with Oakshire Brewing. They have 
also developed a nascent brewer 
education model through their website, 
craftingastrategy.com, to allow 
brewers who are just starting their 
businesses access to brewing industry 
strategic information at a price point 
below standard college tuition. Thank 
you Sam and Mark!

Secretary’s Report (continued)

I brew 5 and 10 gallon batches at a 

time. I used to just dump my spent 

grains on my compost pile and mix 

it in. I don’t have any farm animals 

to feed so this seemed like the next 

best use for an otherwise discarded 

product. One day I decided to just 

scatter the grains directly onto my 

garden beds. The next morning as I’m 

walking to my car, I see something 

crawling all over the grains I’d dumped 

the night before, slugs!  Slugs love 

spent grains?! There were gobs of slugs 

of all sizes and species slithering ALL 

OVER those grains. I hand-picked at 

least 20 of them on the spot. The next 

morning, more slugs. Wow! I’ve been 

battling slugs on my property for years 

and have tried many methods but this 

is about as easy and effective as it 

gets.  The slugs continued to arrive for 

several days, making this the cheapest 

and most effective slug bait ever. The 

only trick is you have to get up early 

enough before the heat of the day 

when they slither back into hiding.  

Try it!

What I do with spent grains
by Jason Barker

http://craftingastrategy.com
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I only started homebrewing just two and 

a half years ago, but my passion for beer 

began many years before that. Joining 

Oregon Brew Crew has allowed me to 

grow as a brewer and gain additional 

knowledge from others that have been 

doing it for much longer. I consider 

myself a “Jack of all trades….but a Master 

of none,” but ever since I began brewing, 

I have immersed myself in the craft and 

tried to learn as much as possible. So far, I 

have enjoyed every step of the way.

As a member of OBC, we are tasked to 

volunteer for club events over the course of 

the year. Most members that I have met and 

worked with don’t view this responsibility 

as a “task,” but rather as an opportunity to 

get to know other members better, to gain 

knowledge, and most importantly, a chance 

to share their passion of homebrewing.

Big Brew for National Homebrew Day is 

coming in May. After that, the Oregon 

Brewers Festival in July and Learn to 

Brew Day is later in the year in November. 

These all provide opportunities for OBC 

members to share their passion for 

brewing and perform an “On-site” brewing 

demonstration. I have participated in these 

on several occasions now, and although 

I was beat tired at the end of the day, 

each experience has been rewarding. I 

encourage all current OBC members to 

volunteer and join in one of these events.

During the 2013 Oregon Brewers Festival, 

OBC had a booth that needed staffing 

as well as homebrewers to provide 

Homebrewing Demonstrations during 

the festival. The brewing demos attract 

hundreds of people from those who have 

never brewed to others who have been 

brewing for years. Some are just like us 

that may have a few questions and just 

want to pick the brains of other brewers, 

while others are completely new to the 

topic of homebrewing and want to know 

everything!

Although OBC has a pilot brewing system 

that was available for the demos, I offered 

to bring my own system. I had fabricated 

my own brewing sculpture earlier in the 

year and love to talk about both it and the 

brewing process. This puts brewing demos 

right in my wheel house.

Saturday was a beautiful sunny day at 

the Festival and there was never a lack of 

visitors to both the OBC Booth and with the 

brewers. Josh Huerta was also there with 

me, brewing on the OBC pilot system and 

it seemed as if we both were interacting 

with people all day. Questions ranged from 

the newbies who thought the beer would 

be ready to drink at the end of the day…to 

the experienced that wanted input on hop 

additions, best methods for chilling wort 

or even just to ask what kind of beer we 

were brewing. Many just wanted to smell 

the wort or mash. I’m sure I interacted with 

hundreds of people over the course of the 

day and I enjoyed answering all of their 

questions however simple or complex. 

Odd as it sounds, my two favorite groups 

of the day both involved children. The first 

was a young boy about the age of 10. He 

was with his parents and grandparents 

at the Festival, and his mom asked me to 

give him the basic rundown of the process. 

Having been so technical with many adults 

for most of the day, it was great to just 

simplify the process. It was late in the day 

and I had plenty of “Props” at our disposal.  

First, I grabbed a handful of spent grain and 

put it in his hands. Then I had him smell the 

boiling wort and gave him a pinch of hops 

to feel and smell. He was rapt with attention 

and I knew just how to finish off this little 

one-on-one of ours. Having finished my 

first batch of beer, I had a tube full of wort 

that I used to measure the OG of my first 

batch. With his parents’ permission, I let him 

take a sip off the tube to taste the wort. He 

was hesitant at first and seemed nervous 

but once I explained to him that there was 

by Brian Haslip

Sharing the Passion

continued on next page
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Question: “What is one thing you’ve learned as a professional  

brewer that would have helped you as a homebrewer?”

Answer: I think the emphasis on yeast management and health in 
professional brewing really helps to produce solid beers consistently. So 
many homebrewers I chat with are relying on the smackpacks or vials 
without starters, and while that certainly works fine most of the time, I think 
that making a small starter is a no-brainer. Once you have a process down, 
it can take as little as 15 minutes the day or two before you brew, and you’re 
guaranteed that the yeast will perform well.

Question: “What is your favorite beer style to brew and why?”

Answer: Tough to say what my favorite style to brew is. I definitely 
love doing dry, slightly tart, barrel aged saisons. A few casks we’ll add fresh 
flowers to, like one last year filled with the Four that received yellow rose 
petals from my garden and a bunch of calendula I picked at a friend’s farm 
on Sauvie Island. That beer ended up as a wedding brew for two different 
buddies that got married a week apart in August. But I’ve got to say, we 
just brewed a traditional American style IPA that got kegged last week 
(third batch in 5 years!), and using those extra strong and oily hop varieties 
is a blast because we don’t normally employ them. Making lagers is always 
a blast as well, or any of the German styles. I suppose I love it all, haha!

Alex Ganum
Owner and Headbrewer, Upright Brewing

Upright Brewing

240 N Broadway 
Suite Two  
Portland OR 97227

Ask the Brewer
Alex Ganum, Owner and Headbrewer,  
Upright Brewing

no alcohol in the wort yet, 

he finally took a small sip. 

His eyes popped and when 

he said “It’s really sweet,” I 

smiled and said…”Exactly.” 

The parents thanked me, 

and they went off, the 

young boy leaving with a 

huge smile on his face. It 

really made my day! Soon 

after, another family with a young 

teenage daughter came by. I used the 

same technique to finish my now polished 

presentation, and when she tasted the wort 

(she giggled at the word) she commented, 

“It tastes like iced tea!” That turned out to 

be my favorite comment of the day because 

you know, it kind of did.  

At the end of the day, I hope that I was able 

to answer everyone’s questions that came 

by, that I was able to recruit some new 

members for OBC, and that maybe I put 

the brewing bug in a few people’s hearts 

and that there might be a few potential 

new homebrewers (or even Head Brewers) 

out there because of me. So to my fellow 

OBC members, if you are considering 

participating in a Homebrew Demo, don’t 

hesitate… just volunteer next time. You 

won’t regret the experience. 

Sharing the Passion (continued)

http://www.breakside.com/
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Club Beer of the Month
As spring sets in and the frigid weather 

warms up, many brewers look to beer 

styles that provide a refreshing departure 

from the rich, substantial barleywines and 

imperial stouts so popular in winter. One 

style that has recently regained notoriety 

as an ideal spring brew is Belgian Witbier, 

otherwise known as Belgian white, or 

wheat. Known for its floral aroma and 

utterly tempting, long lasting, cloudlike 

foam, this style is an ideal refresher and 

“session beer” for springtime’s incoming 

sunny imbibing moments. 

Witbier is straw-golden in color and hazy, 

with sweet, fruity aroma with notes of 

perfume-like spice. The style is at heart 

a wheat beer, which provides it’s light 

bodied, bready grain character and 

classic long lasting foam. The spices 

used are typically bitter orange peel and 

coriander. Bitter orange peel is a more 

herbal counterpart to its sweet orange 

peel brethren, and either variety can be 

used to good effect. Coriander is the 

principal spice used to achieve the floral 

and perfume-like character, and should be 

used with finesse. Heavy handed use of 

coriander provides a food-like flavor akin 

to cured ham or celery. Over the years 

many reports of alternative spices used 

in classic Witbiers as “secret ingredients” 

have been discussed, such as chamomile, 

grains of paradise among others. These 

secret ingredients are said to round out 

the complexity of the beer but never take 

the lead. The hop character is typically 

floral but very mild. Bitterness is usually 

low to moderate. The flavor is crisp and 

refreshing with a touch of sweetness 

and zesty orange peel fruitiness. The 

finish should present a touch of its spicy 

complexity and fruity yeast esters but 

finish clean, begging the drinker for 

another sip.

MyFavorite Witbier recipe (5 Gallons):

Extract with specialty grains:

• 6 lbs Wheat Dry Malt Extract 

• .5 lbs Flaked Wheat 

• .25 lbs Acidulated Malt 

• .75 oz. Perle Hops (8% AA) for Bittering 

• 1 oz. Bitter Orange Peel for flavor & aroma 

• .5 oz. Coriander for Flavor and Aroma 

• Wyeast 3942 Belgian Wheat Yeast

Steep the grains (Flaked Wheat and 

Acidulated) for 15-25 minutes in 4 gallons 

of water at 160 F. Remove the grains, 

rinse them, and discard. Add the Dry Malt 

Extract and stir until completely dissolved. 

Bring wort to a boil, add the bittering 

hops and start a 60 minute timer. When 

the timer reads 10 minutes, add .5 oz 

Bitter Orange Peel and .25 oz. Coriander. 

When the timer reads 1 minute, add .5 oz. 

Bitter Orange Peel and .25 oz. Coriander. 

When the timer reaches 0, remove the 

kettle from the burner and chill the wort 

to room temperature, topping up the wort 

in the fermenter to reach 5 gallons total. 

Aerate the wort and add the yeast (3942). 

Ferment between 65-75F for two weeks 

total. A secondary fermentation is not 

necessary. After two to three weeks, bottle 

or keg as usual. 

All Grain Option:

Substitute the grains and Dry Malt Extract 

in the above recipe with the following:

• 4 lbs. European Pilsner Malt 

• 3 lbs. Soft White Wheat 

• 1 lb. Flaked Wheat 

• .25 lb. Acidulated Malt          

Mash these grains with 2.5-3 gallons of water 

at 150F for one hour. Recirculate briefly and 

lauter the mash until you have 6.25 gallons 

of wort in your kettle. Pick up the original 

recipe at the point where the wort is brought 

to a boil and continue as usual.

OG: 1.042     FG: 1.008

By J. Frey
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continued on next page

The year 2013 was a banner year at the Glen 

Hay Falconer Foundation.  We realized 

a huge long-term goal by significantly 

expanding the scope and reach of our 

brewing scholarship program.  Over the 

past decade, we’ve granted 25 brewing 

scholarships. And, in 2013, good times with 

Sasquatch were everywhere with the 11th 

Annual Sasquatch Brew Fest, the 9th Annual 

Sasquatch BrewAm, and the 8th Annual 

Sasquatch Legacy Project.

2013 BREWING SCHOLARHIPS

We launched a tremendous new 

scholarship to Siebel Institute’s World 

Brewing Academy (WBA) International 

Diploma Course in Brewing Technology.  

The International Diploma Course is a 

comprehensive program offering students 

in-depth understanding of the technical 

aspects and practical application of 

brewing science and technology. We also 

expanded the geographic span for the 

Siebel scholarships which now embrace over 

half of the country. From an outstanding 

group of talented applicants, Joel Shields 

of Rogue Ales (Newport, OR) prevailed and 

attended this amazing program which took 

place over a 12-week period from September 

to November 2013 at the Siebel Institute 

in Chicago and the Doemens Academy 

campus in Munich, Germany.

We started our scholarship program with 

Seibel’s WBA Concise Course in Brewing 

Technology and continued that tradition for 

the 10th year in a row. The Concise Course 

is a two-week intensive course that covers 

every topic critical to successful brewery 

operations. Sandi Shriver of Kona Brewing 

(Kona, HI) was the deserving recipient of 

that very popular scholarship and attended 

the course in Chicago in October/November.

We entered our fifth year of collaboration 

with the American Brewers Guild by again 

offering a full scholarship to the Intensive 

Brewing Science & Engineering (IBS&E) 

course. ABG’s IBS&E course is a 22-week 

distance education program with a final 

week of residential instruction in Vermont 

and is among the most sought-after of 

brewing courses available. Daniel Russo of 

Oakshire Brewing (Eugene, OR) was the 

impressive recipient of the ABG scholarship.

Join us in congratulating Joel, Sandi, 

and Dan on their accomplishment and 

new horizons and in thanking the two 

scholarship selection committees for their 

tireless energy and enthusiasm. Thank 

you to the great folks at Siebel Institute 

and American Brewers Guild whose 

commitment to brewing education and long-

standing collaboration and support for our 

scholarship program truly benefits all of us.

11th ANNUAL SASQUATCH BREWFEST

On May 3-4, 2013, several thousand beer-

thirsty revelers descended upon Eugene, 

Oregon for the eleventh annual Sasquatch 

Brew Fest. The Sasquatch Brew Fest party 

was fueled by incredible beers, many 

specially brewed in tribute to Glen, from 

over 50 craft breweries from throughout 

the nation. Proceeds from the Sasquatch 

Brew Fest go to support local charities that 

embody Glen’s interests and ideals in the 

greater Eugene community. A big thank you 

to Northwest Legends Foundation, our sister 

non-profit which produces the Sasquatch 

Brew Fest, and to the many event volunteers 

who have made the Sasquatch Brew Fest a 

lasting and much-anticipated event in the 

Eugene area and in the Pacific Northwest 

brewing community.

EIGHTH SASQUATCH LEGACY PROJECT

The Sasquatch Legacy Project brings 

together the past year’s brewing scholarship 

The Glen Hay Falconer Foundation
The year 2013 in review
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recipients to brew a specially crafted beer to 

fund future scholarships.  In 2013, Jeremiah 

Boon (Anchorage Brewing, Anchorage, AK), 

Scott Caul (homebrewer, Corvallis, OR), and 

Anthony Stone (Boundary Bay Brewing, 

Bellingham, WA) came together to brew a 

very fine Baltic Porter at Ninkasi Brewing 

in Eugene. Congratulations and thank you 

to Jeremiah, Scott, and Anthony for such a 

tasty beer!  

The Sasquatch Legacy Project is an 

opportunity not only to showcase the talent 

and accomplishments of the Foundation 

scholarship recipients but also to highlight 

the spirit of collaboration and common 

purpose, a theme that weaved through 

Glen’s life. We are truly fortunate to have 

Glen’s good friend Jamie and his talented 

Ninkasi team leading the charge and taking 

the Sasquatch Legacy Project to a new level.  

And thanks to each of you who purchased a 

pint or two of this worthy brew.

NINTH ANNUAL SASQUATCH BREWAM

In July 2013, celebrity brewers and their 

adoring fans again paired up to tee off at 

the McMenamins Edgefield Pub Course 

just outside of Portland, Oregon for the 

annual Sasquatch BrewAm golf tournament. 

In addition to some not-so-serious golf, 

everyone was treated to a fun morning in 

the Oregon sun, plenty of great craft beer, 

cool beer games and golf challenges along 

the course.  Thanks to all the hole sponsors, 

participating brewers, golfers, and beer fans 

who made the day such a success.  If you’ve 

never experienced the BrewAm, come out 

and join the many regulars who revel in the 

fun and sun each year.

HOPUNION FALCONER’S FLIGHT® HOP

In 2010, Hopunion released Falconer’s 

Flight®, an exclusive proprietary hop blend 

created to honor and support the legacy 

of Glen Hay Falconer. Over the next three 

years, Falconer’s Flight® took the world by 

storm. The success of Falconer’s Flight® 

is simply spectacular, certainly beyond 

anyone’s expectations and a testament 

to the sheer brilliance of the unique hop 

blend and the harmonious chord it struck in 

brewers and beer lovers worldwide.  Since 

its release, over 300 breweries have used 

the hop in their beers as well as untold 

thousands of homebrewers.  

The Foundation is truly grateful to everyone 

at Hopunion for the creativity and execution 

of the Falconer’s Flight® project, for its 

enthusiasm and energy for the Foundation, 

and for providing the necessary resources to 

underwrite the expansion of our scholarship 

program.  

Thanks to all the professional and 

homebrewers who featured the Falconer’s 

Flight® hop.A special thank you to Widmer 

Brothers Brewing who produced “Falconer’s 

IPA” for the third year running, featured in 

a classy 22oz bottle for 2013.  Widmer’s 

“Falconer’s IPA” slogan “Brewed in Tribute, 

Drank in Celebration” sums it all up. 

WHAT IS IN STORE FOR 2014

If you are an aspiring or professional brewer, 

check out our brewing scholarship program 

with the three full scholarships to the Siebel 

Institute and American Brewers Guild.  

Capture the opportunity of a lifetime and 

live your dreams!   The Siebel scholarship 

application deadline is fast approaching.  

Apply now!!  Check out our website for more 

complete information on the scholarships. 

Don’t miss the 12th annual Sasquatch Brew 

Fest which takes place in Eugene, Oregon 

on June 6-7, 2014.  Join the celebration! Visit 

www.northwestlegendsfoundation.org for 

the latest information. 

The 10th annual Sasquatch BrewAm will 

take place at McMenamins Edgefield in 

Troutdale, OR on Friday, July 25, 2014.  

Come hang out with brewer celebrities 

and enjoy the party!  Sign-up now on our 

website.

Thank you for your continuing interest, 

encouragement, and support. Cheers to you!

Follow us on Facebook and visit our website 

at www.glenfalconerfoundation.org. 

The Glen Hay Falconer Foundation (continued)

http://www.northwestlegendsfoundation.org
http://www.glenfalconerfoundation.org
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April Out Meeting at 
Bunsenbrewer
All active members are cordially invited 

to join us at Bunsenbrewer from 3pm 

to 6pm on April 12th (Saturday) for a 

great out meeting. That’s right April 

12...this meeting is happening on a 

SATURDAY! The OBC is trying 

something new this month and we 

hope you can join us in Sandy.

We realize that Sandy is a bit further 

“out” than our other meetings. 

However, we encourage you to come 

out for a few hours and check out this 

great new brewery. Please consider 

carpooling or finding a designated 

driver to cart you back and forth 

(better yet...spend the morning at Mt. 

Hood and then join us at the meeting 

on your way home afterward).

Bunsenbrewer is Sandy’s newest (and 

only) science-themed nano-brewery.  

It is owned and operated by OBC 

member Aaron Hanson. Aaron has 

graciously opened-up his 

establishment and offered to host our 

April out meeting in his very own 

“fermentation laboratory.” 

Bunsenbrewer will have a wide range 

of delicious beers on tap...and rumor 

has it that there will be at least five 
different beers on tap that were 
brewed by various OBC members.

This is going to be a fun Saturday 

meeting and we want as much 

socializing time as possible! So, in 

order to keep things simple, we will 

have a potluck with finger foods only 

at this meeting.

Please bring a food item to share to 

this meeting, but do not bring anything 

that requires utensils, bowls, or 

electricity. Think about bringing 

pinwheels, bacon-wrapped around 

something, potato skins, brownies, 

habanero fudge (practice your recipe 

for this year’s competition at Hair of 

the Dog), garlic bread, veggies with 

dip, bite-sized bran muffins, etc. The 

OBC will provide plates and napkins, 

but we need your help for the rest. 

Contact Jason if you can bring a food 

item to share or if you have any 

questions.

Please be advised that Bunsenbrewer 
may not have food service available 
by the time of this meeting so don’t 
plan on buying food there.

As usual, you must be a current OBC 

member to attend this out meeting. No 

guests or non-members please. Also, 

no renewals or new memberships will 

be processed at this event so please 

make sure that you use our website to 

join or become current before the 

meeting. Thanks for your 

understanding.

Bunsenbrewer 
16506 SE 362nd 

Sandy, OR 97055

https://www.facebook.com/Bunsenbrewer
mailto:jason.barker%40oregonbrewcrew.org?subject=
https://www.google.com/maps/place/16506+SE+362nd+Dr/@45.4038637,-122.2910716,17z/data=!3m1!4b1!4m2!3m1!1s0x54959ad3fc67722d:0xebfbcfd141cc4118
https://www.google.com/maps/place/16506+SE+362nd+Dr/@45.4038637,-122.2910716,17z/data=!3m1!4b1!4m2!3m1!1s0x54959ad3fc67722d:0xebfbcfd141cc4118
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Tis’ the Saison for Farmhouse 
and Wild Yeast Beers
I was ready to step out of my hop-

crammed IPA rut. So I grabbed 

wingman Bruce Prior and checked out 

the Second Annual Farmhouse and 
Wild Yeast Beer Festival at Saraveza. 

These ales are an ancient 

style coming from farming 

regions of Belgium and 

France, and combine 

rustic grains and other 

ingredients that were on 

hand when the farmers 

were ready to brew the 

ol’ house ale. What’s in 

common is the tang of 

Belgian yeast and 

often a noticeable tartness.

While the farmhouse definition is 

somewhat broad, the dominant style at 

the festival was the saison. It was the 

season for saisons, and around the 

Northwest, that means Logsdon 
Farmhouse Ales and Pfreim Family 
Brewers. Logsdon’s Spring Break was 

just what I wanted in a saison, with a 

creamy smooth mouthfeel and a dry 

sour taste that reminded me of pears. 

The session-style Pfriem Tiny, on the 

other hand, was noticeably lighter and 

crisper yet full flavored. Maybe a better 

choice for a hot summer day. 

Breakside Brewing gave them both a 

run for the money, with its Brett Saison 

playing tart citrusy notes.

The Collette Farmhouse from Great 
Divide Brewing in Denver was also a 

classic saison. I could detect a bit of 

the funky nose not uncommon with 

wild yeasts. Its taste was sweetly sour 

with a little licorice leading to a clean 

finish. Just for comparison, The Bruery 

Saison de Lente and the North Coast 
Le Merle both had a pleasant aroma, 

crisp mouthfeel, and mellow tartness, 

with just a hint of grain and fruit flavors 

peaking through.

It was easy for the palate to wander 

away from the classic saisons. Over at 

the Firestone Walker table, I enjoyed 

the light, cidery character of that 

brewery’s Opal. It was a very refreshing 

drink even at 7% ABV. Anchorage 
Brewing took me way up north with its 

“‘The Tide & It’s Takers” – a Belgian 

Triple with brett. A hint of salt greeted 

me in the aroma and first sip, then a 

cidery body and big sour finish. With 

that many flavors, and 9% ABV, I think 

I’d save this one for sipping by the 

coast.

A number of breweries used rye to add 

some texture and flavor to their 

farmhouse recipes. Agrarian Ales, a 

new brewery located on a farm north 

of Eugene, used raw rye from a 

neighbor farm in a special cereal mash 

to strike a pleasant spicy note in its 

By David Smith

continued on next page
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Coalesence spring saison. Tiny Humble 
Brewing offered a chewy, grainy quaff 

in its Comet Rye’d saison that was well 

balanced despite using the uncommon 

comet hop.

Not every experiment worked so well. 

A few of the barrel-aged beers ended 

up tasting like mashups. Trinity 
Brewing Company’s Saison Man and 

Stone Brewing’s Perfect Crime were 

each aged in white wine barrels. The 

sweetness from the wines clashed with 

the tartness of the beers, instead of 

complementing them.

Stone got it right, however, with its 

imperial cherry wood smoked Matt’s 

Burning Rosids. The 

gentle smoke flavor 

and big kick of 

10.5% ABV makes 

this bold saison a 

good after-

dinner drink. 

When you do 

that, toast the 

beer’s 

namesake, 

Stone brewer Matt 

Courtright, who passed away in 

an accident last year.

New Belgium’s NBB Loves Leopold 

also hit the mark. This American-style 

wild ale aged in Leopold blackberry-

flavored whiskey barrels tastes like a 

big sour candy with a booming 9.5% 

ABV finish.

Another distinct farmhouse style, de 

garde, was also in the maison. 

Wandering over to De Garde Brewing,  

the brewer explained that they are the 

only brewery in US doing all wild 

fermentation. Their Saison Desay, a 

blend from multiple barrels, was 

excellent. And the Oakshire Brewing 

de garde brew, Biere de Mars, had the 

distinctive licorice flavors I look 

forward to in a belgian beer. I’m sorry I 

didn’t get to try the Biere de Garde 

from The Commons Brewery. Next 

time!

If you haven’t been to Saraveza, make 

the trip to North Killingsworth Street 

just east of I5. Founded by a bunch of 

Wisconsiners, it has a funky Northeast 

vibe and wide selection on its taps and 

bottle collection. While you’re there, 

pick up some Green Bay Packer gear 

for Warren.

Cheers.

Tis’ the Saison (continued)



 Mark Your Calendars!
APR  NHC 1ST ROUND JUDGING NW REGION 
4&5  Pyramid Alehouse in Seattle

APR  OBC “OUT” MEETING  
12  Bunsenbrewer in Sandy

APR  SPRING BEER AND WINE FESTIVAL 
18-19  Oregon Convention Center

APR  AHA RALLY 
27  Green Dragon/Buckman Botanical Brewery

MAY  BIG BREW 
3  FH Steinbarts

MAY  FRED FEST 
4  Hair of the Dog Brewing

MAY  MAY OBC MEETING 
8  FH Steinbarts

MAY  COHO SPRING FLING HOMEBREW COMP 
10  Central Oregon

MAY  2ND ANNUAL HEART OF CASCADIA 
17  Green Dragon

MAY  CHEERS TO BELGIAN BEERS 
30-31  MetalCraft

JUNE  JUNE OBC MEETING 
12  FH Steinbarts

JUNE  NATIONAL HOMEBREWERS CONFERENCE 
12-14  Grand Rapids Michigan

JUNE  OBC BUS/CAMPING TRIP 
20-22  Bend, Oregon

JUNE  NORTH AMERICA ORGANIC BEER FESTIVAL 
26-29  Overlook Park

This friendly little OBC newsletter needs you! 

We’re looking for ideas or articles, just about anything beer 

related but mostly homebrewing related. Just submit your 

digital file to warren.johnson@oregonbrewcrew.org.

Could be worth some hefty MOY points! 

The OBC Newsletter is BACK!
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