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OBC NEWSLETTER 

 By Lee Hedgmon  

The growing diversity of our membership can only strengthen the club, 
infusing it with new blood, new ideas, and more warm bodies to staff the 
booths at festivals. It is often at festivals that the first friendly faces future 
members see as representatives of our club and there is where the spark of 
interest is often ignited. Many times working at the booth at the Spring 
Beer and Wine Festival I have had the opportunity to observe our members 
talk with great pride and enthusiasm of members, spouses and partners 
who brew or of couples who brew together. It reminded of a conversation I 
had had with member Shirley MacGregor while working at the booth. We 
spoke about how important it was to recognize that just because someone 

wasn’t actively brewing, didn’t mean they didn’t bring something to the table. She felt that by emphasizing all 
the ways that the club benefited her, by expanding her knowledge of beer styles and flavors, understanding 
the process and how to engage in the conversation of brewing, even as a non-brewing partner, she had an 
active role and there were different ways to be a member of a homebrewing club without being a 
homebrewer.  It was with that approach that I started any interaction with individuals who came to our table. 
It’s a hard first step to walk up to a table full of strangers and sometimes seeing people who don’t look like 
your typical homebrewer is all it takes to bring people close enough to ask, “What beer are you drinking?”  

March marks a number of events that highlight the growing number of women in the brewing industry and 
homebrew community. I’m especially fortunate to work at a place that often sees the budding homebrewer, 
where we have the opportunity to guide, instruct and aid them on their journey of fermentation. March 
happens to be Women’s History month, and along with events like HRC She-Brew, there is also Pink Boots 
Society International Collaboration Women’s Brew Day. This year marks the first time in OBC history that our 
board has a significant number of women on it. This is noteworthy for a club that has been around for over 30 
years.  

There are two events this month which OBC through its members have a significant presence. The first event 
is She-Brew. In 2014, our current competition chair Jamie Koty organized an event last year called She-Brew, 
a fundraiser/membership drive for the HRC (Human Right Campaign) which featured beers donated by local 
breweries and a homebrew competition open to local women homebrewers. Beers were judged and the top 
three crowd favorites were chosen. Our very own 2015 secretary Jodi Terry Campbell took home first place 
with her a coffee red ale. This year when the call went out to gather entrants, spaces filled up so fast that a 
cap had to be put on the number of beers that could enter. With a new venue, the Jupiter Hotel, and 
seasoned brewers coming back for year 2 with a better understanding of what it means to brew for a more 
general audience, I expect to see many beers that are outside the box and brewed more for taste and not 
style strict. The event will be held on March 28th at the Jupiter Hotel. Look for details in the coming days. 

Continued on page 9… 
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Spring Beer and Wine Festival 

The first day of spring is coming up on the 20th, but OBC’ers 
know that spring really begins with the Spring Beer and Wine 
Festival at the Oregon Convention Center.  This year’s event 
will be held on Friday and Saturday, April 3rd and 4th and 
this year, for the first time ever, we will have the pleasure of 
serving tasting pours of the Widmer Collaborator “Old 
Prussian Baltic Porter” and “Madera de Cedro” (Spanish 
Cedar IPA) at the OBC booth.  Also, if you are a recent or 
historic Collaborator winner, please be sure to stop by and 
autograph the Widmer Brothers table-top poster.   

This historic change will mean that for each of the volunteer 
shifts we will need at least one member to pour the 
Collaborator beers (and forego drinking until after their shift).  
If you have already volunteered, please let me know if you 
would be willing to do so, if you are planning to register as a 
volunteer, please shoot me an E-Mail letting me know that 
you want to pour Collaborator, in addition to registering on 
the website here: http://www.oregonbrewcrew.org/
event-1880949/Registration.  At this point nearly all of the 
shifts are full, but we are still looking for alternates who can 
be on standby in case volunteers are unable to fulfill their 
duties. I’ll look forward to seeing you there. 

Cheers,Rick Okamura,  

Festival Coordinator 

The Spring Beer & Wine Festival is also still 
looking for volunteers. 

To volunteer for the festival visit: 

springbeerfest.com/volunteers 

Kristen’s Reign Of 
Bacon 

March 12th marks our first out 
m e e t i n g o f t h e y e a r a t 
Culmination Brewing. 

Ordinarily food is provided at the 
out meetings, but this time it will be a potluck, so I will once 
again be depending on the talent and kindness of the OBC 
membership! 

I have chosen three themes for this month. They are Spring, 
the color green and the classic, Saint Patrick's Day. You can 
also ignore the themes and bring whatever you like. 

Please email me and let me know what you will bring so I 
may plan accordingly. 

I would like to thank everyone who brought food to the 
February meeting.  

It was an astounding turn-out! If you brought something 
and your name is not here, it may be that you did not record 
your name in the Burgermeister's Official Logbook. 

Look for the blue folder by the plates and utensils. 

Jason Barker--Flan and cheesecake! 

Carling Kirk--Chocolate Chip Black Butte Porter Cookies! 

Gary Hilbers--Giant vat of chocolate chip cookies! 

Mark Wales--Chocolate dipped pretzels! 

Daryl/Shari Crane--Meatballs! 

Jodi Campbell--Mini cupcakes and cornbread! 

John Fichter--Chocolate Bacon Beer Chili! 

Paul Hosom--Banana bread! 

Tracy Hensley--Low-sugar brownies! 

Lynn Adamo--Chocolate Peanut Butter Cup Cookies! 

Tom Bowden--Oatmeal Chocolate Chip Cookies! 

Meagan Thompson--Turkey cheese rolls and cookies! 

Tyler Roberts--Apple pie still warm from the oven! 

Tyler Brotherton--Homemade French bread! 

Mark Poling--Chocolate chip cookies! 

Josh Huerta--homemade salsa verde and chips! 

See you on the 12th! 

Kristen 

http://www.oregonbrewcrew.org/event-1880949/Registration
http://www.springbeerfest.com/volunteers.htm
http://www.oregonbrewcrew.org/event-1880949/Registration
http://www.springbeerfest.com/volunteers.htm
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Don't forget the OBC Pilot System! 

The OBC Pilot system is a full pilot brewery 
available for use by the membership. It has 
almost everything you need to brew a 10 gal 
batch of all-grain beer. Supply the ingredients 
and space to brew and you are ready to go! The 
club even supplies the propane! 

Some of the components available in the 
system include 3 - 15.5 gal keggles, 3 propane 
tanks, a 2 burner camp stove, copper 
immersion chiller, copper counterflow wort 
chiller with a pump, a 10 gallon cooler mash 
tun, hoses and more. 

The system is currently managed by the OBC 
Treasurer and can be reserved on the website 
by completing the form. Look for it under 
Education. 

Happy brewing! 

Dylan

The March Meting will be at  

Culmination Brewing! 

Join us at one of Portland’s newest breweries on 
Thursday, March 12th at 7pm!  Owner/Brewer 
Tomas Sluiter will be on hand to show off his 
beautiful new space and answer questions! 

Please note:  This is an OUT meeting so no 
guests, this is for paid, current members only.
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Are you entering Slurp 
& Burp? 

Registration closes on 
Friday, March 13, 2015 at 

5:00 PM, PDT! 

Go here for details! 

March 28th: She Brew a 
HER HRC and LOLA 
Competition and festival 
at the Jupiter Hotel!  We 
are looking for female 
h o m e b r e w e r s t o 
part ic ipate! Contact 
Jamie for details.  

There will be homebrew to taste and vote on as well 
as many commercial beers from Broadside and 
Burnside to Rev Nats and Fat Heads! 

For tickets to the Festival go here! 

              Stout Bout Results! 

Best of Show Winner with Bora Bora, American 
Stout, Chuck Macaluso! 

Other Stout Bout winners from the OBC: 

Standard Stout Styles 

3rd place - Brainerd Stout, American Stout by Steven 
Brainerd 

2nd place - North Star Stout, Sweet Stout by Steven 
Brainerd 

1st place - Bora Bora, American Stout by Charles 
Macaluso 

Adjunct/Specialty Stouts 

2nd place - Morning After Coffee Stout, American 
Stout w/coffee & vanilla by Jordan Beeskau 

1st place - BB Kaos, bourbon barrel aged American 
Stout by Charles Macaluso. 

Congrats! 

Have you brewed you 
Belgian for Cheers to 
Belgian Beers yet?  Get 
on it! 

Enter you beer in one of 
the 4 quadrants for 
Cheers to Belgian Beers 
which is based on color 
and strength. 

Beers will be judged in 
the 4 categories: light/low, 

light/high, dark/low, dark/high. A winner from each 
category will be chosen and from the 4 category 
winners an overall winner will be chosen. 

Click here for drop off locations, dates and more 

Competition Updates 

From Jamie Koty

http://strangebrew.org/slurp/
http://jamie.koty@oregonbrewcrew.org
http://action.hrc.org/site/Calendar?view=Detail&id=123501
http://oregoncraftbeer.org/ctbb-homebrew-competition/
http://strangebrew.org/slurp/
http://jamie.koty@oregonbrewcrew.org
http://action.hrc.org/site/Calendar?view=Detail&id=123501
http://oregoncraftbeer.org/ctbb-homebrew-competition/
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Education with Jason Barker 

Advice for new home brewers: 

Don’t Fear the Foam! 

One of my biggest stresses as a first time home brewer was the amount of foam left over in my 
primary fermenter after sanitizing it with using Star-San.  We’re taught to thoroughly rinse off all 
the soap residue from our equipment so it doesn’t carry nasty flavors into your beer, but here you 
have a huge cloud of foam sitting in your fermenter and it won’t go away!  What to do?  Leave it 
and stop stressing.  In fact you might even relax, don’t worry, and have a home brew.  Seriously, 
don’t fear the foam!  As long as you drained the excess pools of leftover sanitizer from your 
fermenter, the trace amount that is left in the foam with have no ill effects on your beer whatsoever, 
I promise!  You’ve got bigger things to worry about, like did you remember to close the drain valve 
on your bottling bucket before racking your beer into it? 

Did you miss the Widmer Yeast Class? 

Here are some highlights! 

On Wednesday, February 4th several OBC members attended the American Society of Brewing 
Chemist’s (ASBC) presentation on yeast.  This event was aimed primarily at commercial brewing 
operations but in typical home brewer fashion we gleaned a ton of information (as well as some 
killer fish tacos from the buffet line!) to help us all make better beer.  I asked some of the attendees 
to share what they learned, see if you can see a common theme. 

The three presenters were Thomas Shellhammer Ph.D. from OSU, Greg Doss from Wyeast Labs, 
and Jamie DeMerritt, QA Manager for Widmer. 

Here’s what I learned… 

Continued on next page… 
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Thomas, a true natural in front of a crowd, spoke of the importance of oxygen in the wort for 
maximum yeast health.  You need more oxygen than is available in the natural environment so 
investing in a true oxygenation system is important.  Shaking and splashing cannot provide 
adequate o2 for the yeast.  Low o2 levels limit cell division and total yeast population potential, 
which in turn leads to unwanted ester production and elevated levels of higher alcohols (that 
unpleasant solvent-like character). 

Also, pitching enough yeast is paramount to a healthy fermentation.  (See Jason’s article in 
November 2014 newsletter).  Yeast storage notes: cold them cold and eliminate as much o2 as 
possible from their environment. 

 Greg Doss from Wyeast spoke about the pros and cons of propagating your own yeast versus 
buying a full pitch.  Buying a full pitch is quick and easy but can also cost more in the long run, 
whereas propagating your own yeast requires a higher initial investment in equipment and can 
also introduce contamination issues.  Each brewer needs to decide for themselves what works 
best for their system and budget and desired results. 

He also spoke about the phases of a yeast cell lifecycle; lag, acceleration, exponential, 
deceleration, stationary, and death. 

He emphasized keeping the yeast and wort within 10 degrees of each other when pitching to 
avoid shocking the yeast. 

Jamie DeMerritt from Widmer spoke more to the history of Widmer Brothers Brewing.  Talking 
about the growing pains they experienced when changing equipment, like the various shapes of 
their large fermenters, ie dished bottom vs. conical to help them harvest yeast.  Or when they 
started using o2 stones in their fermenters to oxygenate their wort but it still didn’t work for some 
reason, they discovered that they were cranking the valve too far open and allowing the o2 to 
blast into the wort which resulted in large bubbles of o2 just floating to the top instead of small 
bubbles being mixed into the wort properly. 

Lastly he spoke about the importance of sanitation and recommended conducting a sanitation 
test (he perfectly described Jason’s “Sanity Test” from the Jan 2015 newsletter!). 

...from OBC member Greg Chase at the Widmer Yeast Presentation 

1st Presentation by Thomas Shellhammer: Yeast Health and Consistent Fermentation: 

-       Nutrients: 

-       FAN (Free Amino Nitrogen) … you can have too much or too little, both can have an effect on 
yeast biomass and fermentation consistency. 

Continued on next page… 
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- Oxygenation:  

- Key for helping the yeast membrane function effectively. 

-directly related to yeast cell mass production and fermentation rate. 

-Proper oxygenation is important to avoid excessive buildup of esters being produced by yeast 
and having sluggish fermentation. 

-For optimal yeast performance  8-10ppm of oxygen is needed. 

-For higher gravity beers using regular air is generally insufficient at oxygenating the wort to 
effective levels for propagation of healthy yeast. Using pure oxygen is the only method to ensure 
sufficient oxygenation of wort for high gravity beers. 

2nd presentation by Greg Doss: Yeast Propagation 

-Optimal pitching rate is 10^6 yeast cells per 1 degree plato. 

-Be sure to use yeast nutrients (FAN) and oxygenate you wort to ensure the most effective yeast 
propagation. 

-There is a pitch rate calculator online at https://www.wyeastlab.com/hb_pitchrate.cfm 

- If you do a starter, be sure to keep the wort between the range of 10-14 degrees plato to prevent 
unnecessarily stressing the yeast. 

- Recommended starter temperatures for Ales = 68F 

- Lagers = 62 - 65 F (higher than normal lagering temperatures to allow for vigorous fermentation 
in the starter and an active pitch) 

-pH is an excellent indicator of active yeast propagation when no other signs of fermentation are 
evident, e.g. CO2 production, 12-24 hours after pitching the yeast. If the pH has dropped since 
pitching then it is indicative of yeast propagation occurring. 

-Oxygenate wort a second time 12-24 hours after first pitch of yeast to ensure sufficient 
propagation, this is especially needed/important with high gravity or lager beers. 

-Recommended stepping up ratio for yeast propagation is 1 to 10. 

Continued on next page… 
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Takeaways for Homebrewers- Healthy Yeast (two main topics) 

Jamie Koty: 

To ensure happy fermentation, be sure to pitch enough yeast. Underpitching leads to yeast stress 
and thus diacetyl, esters and fusel alcohol formation. A handy pitch rate calculator and standard 
pitching rate chart can be found here http://www.wyeastlab.com/hb_pitchrate.cfm 

The other main culprit of yeast displeasure is under oxygenation of wort. Wort needs o2 to create 
new yeast cells. It is highly recommended that brewers oxygenate their wort beyond what is 
available in the atmosphere. The "splash and shake" method is better than none, but it is HIGHLY 
recommended that you introduce oxygen to the wort through an outside source (o2 stone, etc.). 
This is particularly important with higher gravity beers (>1.065)  

Rodney Kibzey: 

Under pitching will cause the yeast to stop too soon, and over pitching may leave yeast in 
suspension. Under and Over Pitching can also produce some off flavors. 

Slurry can be pitched at the beginning, middle or end, aerate the media for the slurry addition. 
Lager yeasts are better to start warm and then slowly bring them down, so to not shock the yeast. 
Also, a bigger volume of slurry for lagers is recommended. 

For yeast quality control and analysis, use a microscope to detect yeast health, count, and 
contamination. 
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Presidential Pint Continued… 

 The second event happened last weekend on March 8th. Sponsored by Pink Boots Society, the 
professional organization for women in the brewing industry, this event is a world-wide collaboration 
brew day. A beer style was chosen and parameters were given (IBU, hops used, SRM) though 
creative license is encouraged, and women working in breweries or for breweries organize group 
brews for the same day. Breweries from as far away as New Zealand and as close as our very own 
Pints Brewing, participated. Proceeds from the sale of the kegs go towards Pink Boots chapters all 
over and provide scholarships for women who are looking to either enter the industry or improve 
their skills with further education. Oregon Brew Crew member Tracy Hensley also brewed with LOLA 
(Ladies of Lagers and Ales) at Green Dragon and I will be brewed down at Pints on Sunday.  

 If you get the chance, stop Tracy, Jamie, Jodi, or myself at the next meeting and ask us about how 
the brew day went or where you can get tickets for the upcoming She-Brew event. If you’re looking 
for more volunteer opportunities there is still time to sign-up to work the OBC booth or pour the 
Collaborator beers at the Spring Beer and Wine Festival. See Rick, our festival chair  a b o u t w h a t 
times and days are still open. Be the change you want to see in the club. Get involved! 

 

Did someone say BUS TRIP?!?! 

This summer we are heading to the coast! 

  

Mark your calendars for Saturday, July 
25th! 

Breweries included: 

deGarde 

Buoy 

Ft. George  

More details soon… 
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Coming up! 
March: 

6th & 7th:  Lucky Lab Barleywine & Big Beer 
Tastival 

12th: Culmination Brewing March Meeting 

21st: Slurp & Burp. Registration closes on March 
13.  

28th: 2nd annual She Brew at the Jupiter hotel-
Ladies, get ready to brew for this awesome 
event!  Contact Jamie for the details! 

April: 

3rd-4th: Spring Beer & Wine Festival, 
Convention Center 

May: 

8th-9th: Cheers to Belgian Beers 

29th: Collaborator Entries due at 5pm, FH. 
Steinbarts 

2015 Board of Directors 

President, Lee Hedgmon 
lee.hedgmon@oregonbrewcrew.org 

Vice President, Will Minderhout 
will.minderhout@oregonbrewcrew.org 

Treasurer 
Dylan VanDetta 
dylan.vandetta@oregonbrewcrew.org 

Secretary 
Jodi Campbell 
jodi.campbell@oregonbrewcrew.org 

Education Committee Chair 
Jason Barker 
jason.barker@oregonbrewcrew.org 

Competition Committee Chair 
Jamie Koty 
jamie.koty@oregonbrewcrew.org 

Communications Committee Chair 
Jenn McPoland 
jenn.mcpoland@oregonbrewcrew.org 

Festival Coordinator 
Rick Okamura 
rick.okamura@oregonbrewcrew.org 

Burgermeister  
Kristen “Bacon” Lunden 
kristen.lunden@oregonbrewcrew.org 

Historian 
Jeremie Landers 
historian@oregonbrewcrew.org
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