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Widmer Picnic & meeting July 10th! 

Hoppy July!

This is my favorite time 
of year. The AHA 
National Conference 
(NHC) has just 
finished, and we roll 
right into Oregon Craft 
Beer Month. As if 
every month wasn’t 
already craft beer 
month, this one takes 

the cake. You won’t be able to turn 
around without tripping over a beer 
festival or a special release. If you’re a 
new member and new to Portland, 
please go out and enjoy all this month 
has to offer.

A few OBC members made the trek 
out to Grand Rapids, MI for this year’s 
AHA NHC. Locally, we arranged for a 
last-minute live stream of the awards 
ceremony. Sadly, we did not claim this 
year’s inaugural Radegast Award. It 
was awarded to the Carolina 
BrewMasters. Although they don’t do 
everything the OBC does, they did 
help raise $75,000 for charity last 
year. And for an award that honors 
community benefit, that’s nothing to 
sneeze at. 

For those who didn’t make the 
conference, audio recordings and 
presentations are posted and 
available to AHA members. I jumped 
right in there and watched a great 
presentation on an AHA sponsored 
experiment on the very controversial 
“Hot Side Aeration.” 

Make sure you all come out to this 
month’s annual Widmer BBQ. This is  
a potluck event: we bring the burgers, 
dogs and fixings, and you bring the 

sides. Please coordinate with  
Jason Barker, our Burgermeister, on 
dishes to bring. Rob and his staff will 
be offering brewery tours to those 
members wearing closed-toed shoes. 

This year I challenged each of your 
board members to take on “two big 
things” to help advance the club. I did 
not exclude myself from that 
challenge. My first, was the afore-
mentioned Radegast Award 
submission. 

The second was seeing that the OBC 
storage space saw some badly-
needed improvements. We’ve worked 
out a potential new arrangement with 
our gracious hosts at FH Steinbart, 
and Brian Haslip has offered to lend 
his organizational skills and produce a 
more functional design for the new 
space. All we need now, is some 
materials. As this would be an expense 
beyond our approved 2014 budget, I 
will be asking for your approval for 
this at the July meeting. 

Finally, coming up next month on 
August 17th, FH Steinbart has agreed 
to host a homebrewers’ “Yard Sale” in 
their parking lot. Details are forth-
coming. However, we do know this will 
be an event open to all homebrewers 
to buy and sell their used equipment. 
There will be an “OBC Table” where 
members can price, tag, and leave 
equipment to be sold. 

I know there were many of you at our 
last meeting that expressed interest in 
participating, and as soon as we work 
out a few details, we’ll do an email 
blast to the club. 

Until our next meeting: Cheers!

The Presidential Pint
By Ted Assur
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Calling All Volunteers
2014 Oregon Brewers Festival OBC Booth

2014 North American Organic Brewers Festival OBC Booth

OBC at the NAOBF

This year’s North American Organic 
Brewers Festival marked the first time 

in many years that the Oregon Brew 

Crew did brewing demonstrations at the 

fest. The logistics of having access to 

water and electricity to run chillers and 

the pump meant that placement of the 

booth was right smack in the middle of 

the action. This year our booth was right 

next to the beer trailers and we shared 

space with our favorite Brewers Guild 

representative, Brian Butenschoen. I 

dreaded getting out of bed when I woke 

to the sound of rain beating down on 

the trees at 4am. We were scheduled to 

do a guest spot for KPTV 12 at 7:53am 

with a quick brewing demo, basically 

boiling water and all the ingredients laid 

out pretty. Jason Barker, Ted Assur and 

I met up at 7am at Overlook Park to set 

up our booth and get Ted ready for his 

live debut. If folks get the chance, check 

out the pictures posted to our Facebook 

page of that morning. The festival had 

a slow and rainy start, the few brave 

enough to chance the rain and seeping 

cold, to drink organic locally produced 

beers, were met with hardly any 

waiting for food or beer. As the days 

of the festival went on, more and more 

people braved the chance showers 

and the festival started to pick up. We 

had our first brewing demonstration 

on Friday, extract with grains, done 

by Michele Lish and from the pictures 

taken, it drew a nice crowd of interested 

people. Our second demonstration by 

member Tom Bowden, was an all-grain 

demonstration on Saturday.

A special thank you this year goes out 

to all the volunteers who braved the 

weather to sit for three hours under a 

canopy, occasionally struggling with the 

elements to keep books, magazines, 

and flyers from getting wet or blowing 

away. These kinds of events cannot 

run smoothly without the efforts of 

volunteers who give up days of work, 

offer the use of their vehicles to haul 

equipment and their garages to store 

items for pick up at a later date. Thank 

you all for taking the time to walk 

through the crowds handing out OBC 

business cards, spending hours talking 

with strangers, answering questions and 

in general being the welcoming face of 

the club.

Our next big event will be the Oregon Brewers Festival and there will 
be plenty of volunteer opportunities for club members. Our volunteer 
sign-up will go live soon. Check our website www.oregonbrewcrew.
org under events for the link.

By Lee Hedgmon

http://www.oregonbrewcrew.org
http://www.oregonbrewcrew.org
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Bridging Cities:  
One Beer at a Time!

2nd Annual Willamette Week 
Portland Brewers ProAm

OBC Education:  
Summer Workshop Series 

This year’s Oregon Brewers Fest (July 23-27) plays host to 11 Dutch (and one 

German) craft brewers! Visiting brewers will be serving their beer in a special tent 

during the festival from 1pm to 3:30pm daily.

To celebrate their arrival, the Raccoon Lodge & Brew Pub, the Portland Dutch 
Society and the Portland Utrecht Network are welcoming the guest brewers on 

Saturday, July 19, from Noon to 3pm at the Raccoon Lodge. Event includes BBQ, 

live music and beer! Admission is $25 per adult and $10 for children up to 16 if 

purchased by July 12 at www.PortlandDutch.com. 

Willamette Week’s Beer Pro/Am is back! The fest, named “Best New Beer Fest” 

by The Oregonian in 2013, is set for September 27, 2014. Willamette Week 

creates partnerships between home brewers and microbreweries, they brew a 

one-off creation especially for the event, and people’s and judges’ choice prizes 

are awarded. Last year, Sasquatch Brewing Co. and George Dimeo won both 

categories with a Vanilla Bourbon Creme Ale!

To be considered as one of 24 homebrewers in WW’s second annual Beer Pro/

Am, please fill out the application on the WW’s website and return to Steph 
Barnhart, WW’s events and marketing manager, by Friday, August 1.

The breweries that have signed up so far are: Migration, Coalition, Ex Novo, 

Baerlic, Portland U Brew, and Breakside.

Click here to download the PDF version of the 2014 Brewer Application. 

Our summer workshop series has kicked off with a pilot system/all grain demo  

on June 27th. We had nine attendees at that event, with a great turnout of  

new members! We’ll also be hosting “off-flavor” and “hop flavor” workshops in 

July and August, respectively. As of July 1st, these events are already sold out! 

With this level of interest in our workshops, we’re already actively planning 

(hopefully larger) events for the Fall, and will get that information online under  

our “Events” section as soon as it’s ready!

http://portlanddutch.ning.com/events/dutch-brewers-visiting-portland-celebration
http://www.wweek.com/portland/article-22737-beer-pro_am-home-brewer-application.html
http://oregonbrewcrew.org/events
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41st Cambridge Beer Festival

Here I am in England, visiting my Mum 
and we’re standing in the Lattice House, 
a 15th Century building that has been an 
inn/pub for about 600 years! My friends 
Barry, Dave, Jeremy and I are ordering 
up some cask real ales when Barry says, 
“It’s the Cambridge Beer Festival next 
week that CAMRA put’s on and I’m free 
on Tuesday. Do you wanna go?”

Well, no surprise, come Tuesday our 
motley group of 5, hop on a train from 
King’s Lynn to Cambridge, 60 miles 
away. After exiting the train and we 
walk past 2000ish bicycles stacked 
outside the station. You thought PDX 
was a bike mecca… this place is in 
another league. Then get a bus to a city 
park and the festival. 

When we arrive, I see an enormous 
tent set up with a lovely grassy area 
surrounding it. There are a number of 
tables and chairs set up all over the 

place and lots of people just sitting 
on the grass. I go inside and see 
hundreds of metal casks lining the 
sides of the tent on really sturdy 
trestles. They all have little cards 
on them describing the beer, 
whilst giving you the strange 
and downright looney names 
of each one! My favourite is 
“Comrade Bartram’s Egalitarian 

Anti-Imperialist Soviet Stout” from 
Bartrams Brewery in Suffolk.

At one end of the tent are some 
makeshift bars. Each one set up 
by the area’s bigger breweries like 
Woodforde’s in Norwich.

I am surprised at myself because I can’t 
get over the fact most of these ales 
are under 5% ABV, many are under 4%. 
Wow! It has been a long time since I 
lived here. So I get stuck in trying as 
many as I can. The tasting glass we got 

upon entry is 
a 22oz with 
a neat logo 
and several 
lines on 
it. The 
pour lines are 
1/3, and one pint. And 
cash is king! No silly tokens to lose. 
All the usual suspects are here – stouts, 
porters, pales and strong ales. But also 
a fair amount of fruit beers and believe 
it or not, a ton of beers using American 
hops. There are 50+ ciders and several 
meads and even a few examples of 
perry for God’s sake!

Overall, it’s a fantastic festival with 
a clear winner for me. It came from 
Adnams Brewery in Southwold, Suffolk 
– perhaps one of the best breweries in 
Britain. This beer was specially made for 
this festival and at 6%, was considered 
an Imperial Stout!! Aged in oak casks 
previously occupied by Adnams’ own 
brand of vodka. Who knew they even 
put vodka in a barrel! Man, what a 
beer… I could of drank 42 of them, but 
knowing I had to navigate through 
the very complicated (read, narrow 
and crowded) streets back to the rail 
station, I had to settle for just a pint.

So, if you find yourself anywhere in 
SE England in late May – do yourself a 
favour and get to CAMRA’s finest. The 
Cambridge Beer Festival and don’t 
forget to visit the Adnams’ bar, it’s 
bound to be great.

By David Capolarello
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Sustainable Water Challenge: 
Pure Beer Project
The Clean Water Services agency in 

Washington County is partnering with 

the OBC for a demonstration of their 

new sustainable water technology 

program. The winner(s) beer will be 

featured at a gala tasting event hosted 

by the Water Reuse Foundation at the 

world’s largest water exposition in New 

Orleans this October 2014. This highly-

publicized event will bolster Oregon’s 

reputation as a brewing nirvana where 

innovators are solving challenging 

environmental issues with sustainable 

business practices.

CWS will provide you with brewing 

water from their treatment plant in 

Forest Grove that has been treated to 

safer-than-drinking-water standards.

Prizes: Similar to our Collaborator 

competitions with Widmer, there can 

be multiple winners based on the 

quality of the beer deemed by the 

judges. Each winner will receive a 

$100 cash prize from CWS once they 

provide their keg of beer. An additional 

$50 cash prize goes to the Best-in-

Show winner.

What entrants are committing to: 
You must use the water provided to 

you.  Winners must donate 5 gallons of 

their winning beer in their own Corny 

keg to CWS for them to transport to 

New Orleans. You will get your keg 

back in the same condition a few 

weeks later, albeit empty.

How to enter: You must pre-register 

by emailing Jason Barker. There are 

only 20 entry spots available. Each 

entrant will be reimbursed $20 towards 

the cost of their ingredients once the 

competition is complete.

Water: The special water will be 

provided starting July 9th and will be 

available for you to pick up in your own 

container at the CWS facility in Forest 

Grove. You will get enough water 

to brew 5 gallons of beer to fill your 

Corny keg. We are still working on a 

date and location where CWS will have 

their water truck dispensing water to 

entrants who can’t pick up their own 

in Forest Grove. Jason Barker will also 

be delivering a very limited number 

of water pails to the July 10th Widmer 

meeting, and to FH Steinbart and 

Brew Brothers but only to those pre-

registered entrants who’ve requested 

it when they register. If you don’t get 

a water pail from Jason, you’ll need to 

bring your own pail or carboy and pick 

the water up. More details on water 

pick up will be available soon. CWS 

is also working on getting us a water 

report so you know what kind of water 

you’re dealing with. This water is ultra-

purified so it will benefit from some 

adjustments on your part to make the 

best beer.

Maximum Entries: There are only 20 

entry spots available. Each entrant will 

enter one beer. We may allow multiple 

entries per brewer if the 20 slots are 

not filled quickly.

Deadlines: Bottles must be submitted 

to Brew Brothers or FH Steinbart by 

September 5th. This means only an 8 

week brewing window so plan ahead!

Entry Info: Two (2) glass bottles 

continued on next page

A members-only competition by Clean Water Services
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required. Attach an entry form to 

each bottle with a rubber band only. 

Special entry forms will be available 

for download soon via our website. 

Watch for email updates as more 

details become available. You’ll need 

to provide your name and contact info, 

name and style of your beer, the yeast 

you used, and any water adjustments 

you made.

Cost to enter: None!

Beer styles accepted: Since this 

competition is all about the water, we 

need to show that excellent beer can 

be made with sustainable water. So 

we’re looking for lower gravity beers 

that can only be made with great 

water. This isn’t a strict BJCP style 

competition so you have freedom to 

make what you like, but as a guideline, 

the following BJCP styles are examples 

of what CWS is looking for. Light lager, 

Pilsner, Light Hybrid, Amber Hybrid, 

English Pale Ale, American Pale and 

Amber Ale, IPA (generally not Imperial 

IPAs), Belgian and French Ale.

Judging: Judging will be by a staff 

of CWS employees, volunteers, and 

judges from OBC non-entrants. The 

exact date of the judging is still to 

be determined but most likely will be 

Saturday, September, 6th. To register 

as a judge email Jason Barker.

Other Stuff: The Burgermeister is 

organizing this competition so please 

direct questions to Jason Barker. Keep 

in mind this is his first competition so 

go easy on him! More details to follow 

soon, keep an eye out for updated 

emails and info on our website.

Sustainable Water Challenge: Pure Beer Project (continued)

Free Pint!
Hah! Got your attention there, 
didn’t we!!!?
Are you interested in learning more 

about how to run a large brew club? 

Want to get all the dirt on the behind-

the-scenes, reality TV show-worthy 

drama of being a board member? Are 

you feeling compelled to jump in and 

improve the club with your charisma 

and leadership? 

If you are considering running for office 

in our November elections, learn what 

our monthly board meetings are all 

about: Please come join us at our annual 

tradition, the Open Board Meeting. 

Monday, August 25th, 7pm at  
Horse Brass Pub.

mailto:jason.barker%40oregonbrewcrew.org?subject=
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So you started brewing a year 
ago, and your friends are raving 
about how good your beer 
is….But, are they really telling 
you the truth? Even your best 
friends are likely going to hold 
back from telling you your beer 
is rotten. I mean, you’re giving 
them free beer, right?.....They’re 
not going to turn it down, and 
they certainly want to continue 
to be on the receiving end…Free 
beer is always good, no matter 
how bad it is.

So how do you REALLY know if your beer 
is good? Competitions! Competitions are a 
great way to find out several things about 
your beer. One….if tastes good… Two, if it is 
brewed to category…but most importantly…
Three, if there are any correctable flaws in 
your beer.

Most home brewers brew what they like to 
drink. For instance, I love IPAs, and nearly 
50 percent of the beers I brew are IPAs. 
But I do branch out, porters and stouts in 
the winter months, light pale ales and fruit 
beers in the spring and summer. I’ve even 
tried my hand at “Holiday” ales, a Kolsch 
and even a Belgian Saison, even though I 
don’t particularly like them. Every batch of 
beer is a learning experience, and I like to 
say…”Learn to Brew, then Brew and Learn.”

Good solid feedback is the best way to 
learn and grow as a home brewer, and 
BJCP competitions are one of the best 
ways to get that information.  To be honest, 
the goal of getting a medal in a competition 
is a lofty one. The larger the competition, 
the tougher I the competition is going to be. 
More important are the score sheets and 
the feedback.

So how do you start? Simple. Brew a batch 
of beer!……OK, yeah, I know you’ve done 
that……so you’re ready, right? OK, now you 
need to bottle your beer. This is where 
things can be tricky. You will really need 
to time the bottling correctly. If you are 

priming your beer with sugar and bottle 
conditioning, you want to make sure to 
leave plenty of time between bottling and 
shipping your beer off to allow the yeast 
to consume the sugars and develop CO2.
The last thing you need is a flat beer for the 
judges. And don’t plan on using the time 
between the delivery “Deadline” date and 
the actually judging date as conditioning 
time. Often times competition organizers 
will put the beer on “ice” and put the beer in 
a cooler or a basement. This will stop your 
conditioning. Lastly, ensure that you fill the 
bottle appropriately. No under/over fills! 

Most Competitions want 2 or 3 twelve 
ounce bottles to be submitted. This all 
depends of how many rounds of judging 
there will be, and if there is a Best of 
Show round. Some will take 22 ounce 
bottles, but really, why waste all that beer? 
Blank bottle caps are a must, and having 
organized hundreds of bottles last year 
for the Fall Classic, using the same bottle 
type and same cap color per entry makes 
things easier. Also, if you are submitting 
multiple entries, try using different color 
caps per each of your entries. It’ll help you 
organize as well as help the volunteers of 
the competition. Flip Top bottles (Grolsch 
Type) are typically not acceptable. You 
should always check the specifics listed at 
the competition website to ensure you are 
meeting the guidelines.

Now you are ready for the entry forms 
and bottle labels. Most competitions use 
a standard BJCP Forms, and usually list 
them on their competition page.  The 
OBC Website has both of these forms in 
PDF Format that you can fill out on your 
computer and print. I have saved copies 
with all my personal information already 
filled out. This makes it easier to fill out if 
you have multiple entries, or are entering 
many competitions. 

Entry/Recipe Form

Bottle ID Form

Entering your Home Brew  
into a Competition
By Brian Haslip

continued on next page

http://www.bjcp.org/docs/BJCP_EntryRecipe.pdf
http://www.bjcp.org/docs/BJCP_BottleID.pdf
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Some Competitions are limited to category, 
like our annual Fruit Ale Festival. The 
category numbers are slightly different 
from the BJCP standards, so again, 
make sure to read the fine print. Many 
competitions will only judge limited 
categories.  This might force you to be 
creative to find a category style for your 
beer to fit. Take for instance, a smoke 
beer….If Category 22 isn’t being judged, 
but they have an “Other” category like 23 
Specialty, then you might try entering your 
beer in that category.

When filling out your Entry form, keep in 
mind that many categories require that you 
list special ingredients or the Base Style 
Beer. I’ve learned this the hard way. For the 
NHC, I entered a Fruit Ale in Category 20. 
I failed to list both the fruit used AND the 
base beer. The judges were good, and they 
all determined that it was a wheat ale with 
raspberries…but since that was strictly a 
guess, they could not appropriately judge 
the beer to category, and my score suffered 
because of it, even though they liked the 
beer. So read the instructions for the forms 
AND the competition website carefully. I 
know, I sound like a broken record, eh?

OK, you’re almost ready, you’ve got your 
beer made and bottled….you’ve printed 
your entry forms, and your Bottle ID labels. 
Get some rubber bands, and attach an ID 
label to each bottle. Do not tape, or glue 
these. The organizers need to remove these 
once they get them, so they can put a more 
discrete labeling system on the bottle. The 
judges don’t see your ID labels, so don’t 
think putting a $10 or $20 bill on there is 
going to help. It’ll be long gone before your 
bottle reaches a judge. Use some decent 
bands so they don’t crumble and fall apart 
leaving your bottle as a UFB (Unidentified 
Failed Beer) Put your Entry forms  and 
a check if necessary in an envelope, and 
attach that to one of your bottles. If you 
are entering local, put your beers in a bag, 
or even better, a six pack holder (unless 
you’re like me, and need a full case) and 
deliver to the drop off location listed on the 
competition web page. I did tell you to read 
that, right?

If the competition is out of state, keep in 
mind that it is illegal to ship alcohol using 

the USPS, cough, cough…. UPS and FedEX 
both do. Take care to package your beer 
appropriately. You might wrap your bottles 
in plastic to contain any potential leakage. 
You might also want to also consider 
packing an extra bottle in case one 
breaks during shipment. It would be truly 
disappointing to have a beer potentially 
make it to BOS, only to not qualify, because 
one bottle broke.

Tic, toc, tic, toc...then the waiting begins…
You’ve shipped off your beer, and you 
need to know if you won or not...Well, if 
it’s local, then go to the competition! Heck, 
volunteer to be a steward or judge at the 
competition.  Just because you have a beer 
or two, or eight in the competition, doesn’t 
mean you can’t help. You just won’t be able 
to work in any categories that you have 
any submissions. Make sure you tell the 
organizer that you have entered beer. If you 
can’t attend the competition, then you’ll 
just have to be patient, but most comps 
offer web sites, and will provide updates on 
winners relatively fast. Check the website!

Lastly…the score sheets! Yeah man, this is 
what you’ve been waiting for. What, you’re 
beer only got a 22??? But it’s so much 
better than that!! Ok, let’s step back here 
and be realistic. The judge is not there to 
judge your beer for how GOOD it is, but 
rather how bad it is. I know that sounds 
horrible and I wish it weren’t as true as it is, 
but it’s there. Let’s say there 3 judges sitting 
around a table of IPA’s and there’s 14 flights 
that they need to go through. In order to 
find the best one, they have to eliminate 
the bad ones. As they drink your beer they 
are trying to find the faults in it. The color, 
the aroma, the head, the hoppiness or lack 
thereof...All of it is going to be examined 
under a microscope, and the results may 
not be pretty. But don’t be discouraged. 
They need to do that so that the better 
beers stand out (hopefully it’ll be yours). If 
your beer has major issues, then you’ll know 
you need to go back to the drawing board. 
If there are only minor issues, the veteran 
judges are going to offer insight into 
tweeks and/or changes you might consider 
to take your beer from a Good Beer…to 
a Great Beer. Good Luck on your first (or 
next) competition!

Entering your Home Brew into a Competition (continued)
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We’re bringing back the annual OBC Chili cook off!

Food for the July 10th meeting at 

Widmer will be charcoal grilled cheese 

burgers, hot dogs, and some great 

vegetarian options too! We’ll supply all 

the fixings but we need you to bring 

side dishes please. We need chips 

(tortilla and potato), dips, salsas, pasta 

salads, green salads, potato salads, (no 

egg salads, that’s just gross) and of 

course my favorite, finger foods! Email 
me with any questions or requests 

please.

Plan on arriving by  
7:00 pm if you’re  
bringing food please.

Also, we always need help after the 

meeting to tear down and load our 

supplies and equipment. The Widmer 

Brothers are always so gracious in 

having us for this event so we want to 

show our gratitude by cleaning up after 

ourselves quickly. Fun!

When: At the August 14th regular 

in-meeting 7pm, bring chili by  

6:30-6:45pm

Where: FH Steinbart

Judges needed!: Contact Jason Barker 
to register as a judge.

Prizes: The Grand Champion will 

receive a $50 Gift Certificate to  

FH Steinbart, plus heroic recognition  

at the meeting!

What: Chili, make it fiery hot or ho-hum 

mild, with or without beans, with or 

without meat, red chilies or green, but 

it must be homemade, just bring chili! 

I’d like to see about 10 entrants, and I’m 

one of them so you better bring your 

A- game.

Details: Register with Jason Barker to 

make a crock-pot of your famous chili 

and bring it to the meeting.

We’ll have as many electrical outlets as 

possible but still try to bring your chili 

hot if possible just in case.

We will supply toppings such as onions, 

cheese, sour cream, cilantro, etc. Please 

bring a dipping device (ladle, large 

spoon, etc) for your chili, we’ll provide 

all other utensils and flatware.

What’s better than homemade beer  

and chili enjoyed with friends?

A word from the Burgermeister

Chili Cook-Off

by Jason Barker

By Jason Barker

mailto:jason.barker%40oregonbrewcrew.org?subject=
mailto:jason.barker%40oregonbrewcrew.org?subject=
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Craft Beverage Business 
Management 

Reviewed by Rajiam Pursifull

Course: Business of Beer BB-402

Institution: Portland State University

Cost: $899

Why did I take it: 

I was planning to start a brewery and 

wanted to learn how to go about it.

This course helped me develop a 

business plan based on the template 

provided while fine tuning my ideas 

about how to start and how to grow and 

what directions to take along the way.

The course provided many tools in 

the form of spreadsheets to help cost 

out ingredients, equipment, location, 

marketing, packaging and labor to 

start as well as expand a brewing 

related business.

There were also spreadsheets to help 

organize and coordinate production 

scheduling with ingredients, available 

equipment and required staff.

And finally I was provided with financial 

analysis and revenue projection tools. 

Since taking BB-401 last Fall and BB-

402 this Spring, My partners and I have 

established Oregon City Brewery in a 

garage near Beaverton. We have been 

there since last November. We are 

currently negotiating a lease for a tap 

room location in Oregon City

This course was worth every penny 

and much more. It forced me to do 

everything I knew I needed to do 

business wise before I could begin 

and saved me from having to build the 

relational spreadsheets provided.  

I would highly recommend this course 

to anyone contemplating a future in the 

brewing business.

Beer Course Reviews by  
OBC Members

OBC Business Items!
Your president, Ted Assur, has been working with FH Steinbart and Brian 
Haslip on putting together options for improving the OBC storage space. 

We’ve agreed on a new location and design, and will need your approval 

to fund the materials necessary for the project to move forward.

At the July General Meeting, we’ll be asking for the membership’s 

approval on the following out-of-budget spending item:

“$300 towards an upgrade and relocation of the OBC storage space 
hosted by FH Steinbart and a reconstruction of the lower bannister rail 
leading to the upstairs space.”

The storage space would be relocated immediately to the west of its 

current location, before the doorway. A proposed design, including a 

lockable closet for higher-value items, is shown to the left.
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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: Structure and smart discipline. They go hand in hand. Tom 
Potter from The Brooklyn Brewery describes this as “more structure and 
less sloppy love.”

While homebrewing, I kept pretty decent recipe notes, but it wasn’t until I 
began scaling up proven recipes that I learned how consistency is critical 
to the brewing process. Writing malt and hop quantities down on paper 
is good record-keeping. Using recipe formulation software is a helpful 
guide. But having a consistent process is even more important. That means 
having rituals that consist of daily/weekly log entries that track raw material 
inventory, fermentation information, beer production reports, keg racking 
and bottling quantities, chemical usage...and that’s just a small list. The 
more attentive you are to accurate record-keeping from day-to-day or even 
week-to-week, the more consistent your process will be...and the better 
your beer will be. Just don’t forget to have fun at the same time...after all, 
it’s BEER!

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

Answer: Pilsner. Whether it’s modeled after the classic German style 
or an American styled interpretation, Pilsner beer is an exercise in patience, 
balance and refreshment. Patience brings rewards to those who do not 
rush the cold fermentation process and allow true lager yeasts to work their 
magic. Keeping a nice balance between your favorite pilsner malt, healthy 
yeast, great water and one or two special hop varieties is all you need to 
create a really refreshing beer. Growing up in southeastern Michigan, I was 
inundated by many different (though similar!) light lager beers. Some of 
them were labelled, “pilsner,” but didn’t quite speak to me until I tasted 
what the craft brewers of the 1990’s were doing with lager beer. When I got 
married, I brewed a full-bodied Pilsner (with organic New Zealand hops) 
that my parents would enjoy since their idea of fancy pilsner beer was 
Michelob! Since then, my Pilsners have been based off that original recipe: 
sometimes more German, sometimes more American, but always refreshing 
and delicious. Brew more lagers!

michael Kora
montavilla Brew Works

Montavilla  
Brew Works

7805 SE Stark St. 
Portland, OR 97215

BREWING 
THIS SUMMER!

Ask the Brewer
Michael Kora, Montavilla Brew Works

http://www.breakside.com/
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New OBC T-Shirts!

Men’s  
Black

Women’s

Plum

Women’s

Chocolate

Men’s 

Asphalt

Show your club pride with a new 4.5 oz., 100% preshrunk ringspun cotton t-shirt. 

Be the cool brewer on the block with the OBC logo on the back of the shirt and 

a one color logo with “Oregon’s Oldest Homebrew Club Established 1979” on the 

front left chest. Just $20 Per shirt!

We have in stock these colors and various sizes. But hurry! Limited to stock on 

hand. Just contact warren.johnson@oregonbrewcrew.org or come to the next 

OBC meeting to pick them up.

Also available OBC  
hooded sweatshirts!
Keep warm while brewing this fall in a heavy 

50% cotton, 50% polyester blend, 8 oz., Full-

Zip Hoodies. Comes in Cardinal Red and Dark 

Chocolate.  

Just $35 eAch!

mailto:bruce.prior%40oregonbrewcrew.org?subject=


 Mark Your Calendars!
JULY  JULY OBC “OUT” MEETING
10  Widmer BBQ

JULY  PUCKERFEST FESTIVAL
11-17  Belmont Station

JULY  OREGON BREWERS FESTIVAL
23-27  Waterfront Park

AUG  MEAD DAY
2  TBD

AUG  PORTLAND INTERNATIONAL BEER FEST
8-10  Holiday Park

AUG  AUGUST OBC MEETING
14  FH Steinbarts

AUG  BEND BREW FEST
14-16  Bend OR

AUG  “A GRAVE AFFAIR” BOTTLERS FUNDRAISER
16  Lone Fir Cemetery

AUG  DOUBLE IPA FESTIVAL
16-17  Saraveza

SEPT  SEPTEMBER OBC “OUT” MEETING
11  Migration Brewing

SEPT  BIKETOBEERFEST & HANDMADE BIKE SHOW
27-28  Hopworks

Announcements

JULY 
 S M T W T F S

    1 2 3 4 5 

 6 7  8 9 10 11 12 

13 14 15 16 17 18 19 

20 21 22 23 24 25 26 

27 28 29 30 31

AUGUST
 S M T W T F S

      1 2 

3  4 5 6 7 8 9 

10 11 12 13 14 15 16 

17 18 19 20 21 22 23 

24 25 26 27 28 29 30 

31

SEPTEMBER
 S M T W T F S

   1 2 3 4 5 6 

7   8 9 10 11 12 13 

14 15 16 17 18 19 20 

21 22 23 24 25 26 27 

28 29 30

Thanks to all OBC members who represented the club 

in Grand Rapids for this year’s National Homebrewers 

Conference. At the beginning of this year, the membership 

approved a reimbursement for attending members, totalling 

$1000. If you are an OBC member, attended the NHC this 

year, and would like to be considered for reimbursement, 

email treasurer@oregonbrewcrew.org. Please include your 

NHC registration email. 

Submissions for reimbursement are due July 31st, 2014. All 

reimbursements will be distributed at the August 14th general 

meeting. Sorry, but no late submissions will be accepted.

mailto:treasurer%40oregonbrewcrew.org?subject=

