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OBC NEWSLETTER 

The Presidential Pint 
By Will Minderhout 

What a busy month! Lots of opportunities to learn, grow our club,    
and enjoy some homebrew.

Big Brew Day is coming up fast, May 7. You can brew if you want 
to, or you can join your friends at Steins (F.H. Steinbart’s). See how 
others make their beer. I’ve always learned new techniques and/or 
a different process than what I’ve been doing. There will be food 
and lots of fun. See the website for details.

This month’s meeting will be May 12 at Imperial Organic Yeast. 
We’ll get a tour of the facility and free yeast to the first 75 who show 
up. They are also donating grain for the pot-luck raffle prizes. See 
you there!

Learn to judge beer! The Heart of Cascadia IPA competition is 
being judged May 14, 15. It’s a great opportunity to learn how to 
judge beer. All non BJCP judges will be paired with one, so no need 
to feel intimidated as you’ll be coached during the process. See the 
website to signup, or contact Jim Thompson.

We wrap the month up with a Brew Camp in Tillamook. We’ve got a 
good sized group planning to brew a wild beer with de Garde’s 
Trevor Rogers. Registration is closed, but Jim Thompson is a softy 
and may be able to squeeze you in.

Have a great May!

     Cheers, 

President Will Minderhout
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Upcoming Regional Competitions 

April Competition Wins
Portland Brewing Summer Session Ales
Winner: Sander Hoekstra (Belgian Wit)
Runner-Up: Greg Chase (Blonde)

Oddball Fez Fest
Winner: Chuck Macaluso (Rye IPA)
Runner-Up: Dylan Vandetta (Sweet Stout)

Homebrew Battle for the Columbia River
1st Place - Randall Roberts (Saison)
2nd Place - Brian Haslip (Imperial Red)
3rd Place - Caleb Cushing (IPA)

Date Deadline Competition Location Notes

5/28/16 5/21/16 Sasquatch Homebrew Competition Eugene select style only

6/10/16 5/25/16 Ballast Point OG20 San 
Diego

5/29/16 5/27/16 Timber's Army Duane Graf Memorial 
Homebrew Competition Portland

3 chances to brew 
your beer 
commercially and 
sold at a Timbers 
game!

7/29/16 6/1/16

Fire & Brimstone Homebrew 
Challenge 
The best Chili and Smoked beers will be 
brewed commercially and served at 
Saraveza and Hop & Vine at the end of 
July!

Portland
Limit to one entry per 
style (chili and smoked 
beer) 2 bottles required.

6/14/16 6/10/16 Widmer Collaborator Portland see OBC website

7/11/16 7/1/16 Lane County Fair Eugene
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http://reggiebeer.com/ReggieEntry.php?CompetitionID=GVSNWX1000162
http://www.oregonbrewcrew.org/EmailTracker/LinkTracker.ashx?linkAndRecipientCode=aDI7BWIfaUABMU%2f3%2bU8C%2bkwY%2fTzAANNhro23SZaCj6ySHMdDIzw%2fdb9axUBz7S%2fiRFS%2f%2fVeWeyfrXw1x%2bZPTdPe0t1KBxMKiZ22IhmHLyvs%3d
http://www.oregonbrewcrew.org/page-904182
http://lane.fairwire.com
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Ballast Point OG20

Good Afternoon,

As a homebrew club, we wanted to reach out to you to share some information on Ballast 
Point’s BJCP-sanctioned national homebrew contest, which is currently open for 
submissions. Since its inception in the back of Home Brew Mart in 1996, Ballast Point 
Brewing was founded on the innovation of the home brewing community and we’re excited 
to honor our roots with a national contest to encourage homebrewers to pursue their 
passion. Six regional winners will be brought to San Diego to scale up their homebrews on 
Ballast Point’s research and development brewery in San Diego, and one grand champion 
will be chosen among them to become a packaged beer by Ballast Point. 

Contest registration is now open via online entry form at http://www.ballastpoint.com/og20. 
Entries will be accepted until May 25, 2016 unless the contest registration cap is met sooner.
 

Contest Details: 
• Online registration opens on February 25, 

2016 and closes on May 26, 2016 – unless 
entry cap is reached before that time

• Registration fee is $10, with maximum of 3 
entries per entrant 

•  6 regional winners, and one grand 
champion from those finalists will be 
commercially brewed by Ballast Point

• BJCP-certified judging to take place at 
Ballast Point Miramar on June 4, 2016

• Grand Champion will be announced at the 
20th anniversary event on September 4, 
2016

For complete official rules of the competition and 
additional details on accepted styles please 
visit http://www.ballastpoint.com/og20-rules-
regulations/. Don’t hesitate to reach out with any 
questions to OG20@ballastpoint.com.
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CALLING ALL
HOMEBREWERS
Six regional winners will have the chance to brew with us & one 
grand champion will have their brew packaged by Ballast Point. 

Entry deadline: May 25, 2016

For more details and contest rules, visit
ballastpoint.com/og20

#ballastpointOG20

http://www.ballastpoint.com/og20
http://www.ballastpoint.com/og20-rules-regulations/
mailto:OG20@ballastpoint.com
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Education 
There oughta be a law...

Beginning home brewers should, by Oregon state law, be allowed to only make SMaSH* 
beers until they've made a decent beer that they are proud to serve.  I know that's silly but 
the idea is sound advice.  Anyone wanting to improve their beer-making process (whether 
you're beginner or grizzled veteran) should start my making a simple SMaSH beer and see 
how it turns out.  Off flavors are easier to identify when they're not hiding behind multiple hop 
additions and a complex malt bill.  I often taste substandard home brew and the brewer 
always seems to blame the ingredients for their problems.  No, your beer doesn't taste like 
an ashtray because Simcoe and Hallertau don't play nice together.  It tastes bad because of 
something in your process.  Why do I care if you make bad beer?  Because bad brewers 
don't last; they eventually get so frustrated that they quit the hobby altogether.  Home 
brewing should be a rewarding and fun experience.  So if you're struggling to improve your 
beers and just can't seem to make progress, get SMaSHed!
*Single Malt and Single Hop

Jason Barker, Education Chairman
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VOLUNTEERS! 
Thank you to all who volunteered at Nano Beer Fest!! 

2016 Kriekfest  - Saturday, July 9th  
Solera Brewery – Parkdale, OR 

Not a club sponsored festival, but another new one coming up that we thought people 
might be interested in.  This first year festival focuses on cherry beers and ciders.  
Most will probably be sours, but there’s quite a range of beers listed on the website 
that are pouring.   

http://www.kriekfest.com/ Information on the website with more being added.   

If you’re interested in volunteering to pour for this festival, please contact Brian 
Yeager at brian@beerodyssey.com.  There will be two shifts for the one-day festival.  
Roughly 10:30AM to 2/2:30 and then 2/2:30 to 7.  Volunteers will get a ticket to the 
festival, glass and tokens.  

2016 Portland Fruit Beer Fest – Friday, June 10 – Sunday, June 12 
North Park Blocks – Portland, OR 

No club booth at this festival, but they need pouring volunteers! You MUST have an 
OLCC permit for this festival.  Volunteers receive drink tickets and food tickets for 
after your shift.   

Sign up at: http://www.fruitbeerfest.com/?page_id=811 

2016 Portland Craft Beer Festival – Friday, July 1 – Sunday, July 3 
Fields Neighborhood Park – Portland, OR 

PCBF is back for the second year and this year promises to be bigger and better.  
The Oregon Brew Crew is a charity benefactor of the festival.  We will have our info 
booth at the festival all three days, and also the OBC will completely staff the final 
shift on Sunday to close out the festival.  Pouring volunteers will get a shirt and will 
be allowed to bring an empty growler to fill on the way out (no after party for 
volunteers).  Booth volunteers will receive a cup and tokens to enjoy at the festival.   

Booth sign up is open on the OBC Events page right now! 
Pouring volunteers for the last Sunday shift please email me at 
eric.hinson@oregonbrewcrew.org with your name, email address and shirt size.  The 
sooner I get them the list of names the more likely it will be to get the correct shirt 
sizes. 
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http://www.kriekfest.com/
mailto:brian@beerodyssey.com
http://www.fruitbeerfest.com/?page_id=811
mailto:eric.hinson@oregonbrewcrew.org
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If you’re interested in pouring for a different shift you can sign up at: http://
portlandcraftbeerfestival.com/ .  Volunteer info is not yet up on the website, but it 
should be soon.   

Cheers! 

Eric Hinson - OBC Volunteer Coordinator 
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HI, MANTISSY!

- - CAN I BUY YOU
A BEER?

WHAT’LL
IT BE,

 MISS?

WITH SO
MANY CHOICES,

IT ’S HARD TO
DECIDE!

HERE ,  HAVE
A TAST E OF

MINE!

CHEEZE!
- - YOU DIDN’T

HAVE TO BITE MY
 HEAD OFF!

. . . FULL    
LUSCIOUS 
  BODY- -

- - GORGEOUS 
CRE AMY

 HEAD!
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http://portlandcraftbeerfestival.com/
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~ FOOD for May 12th OUT MEETING ~ 

Calling all foodies! This month's meeting is going to be a good one! Plus, 4 
chances to win our GRAIN raffle! Read all about it below:

Imperial Yeast has been kind enough to gift us with 4 bags of grain, which we will 
raffle off to those who bring food. (Grain details and updated ticket values below.) 

Also generously donated by Imperial Yeast - the first 75 people who show up will 
receive a coupon redeemable for a free can of yeast at the end of the 
night! Win!  (Note: If you do not plan on returning home shortly after the meeting, it 
might be a good idea to bring a pre-chilled cold pack, or other preferred chilling 
method, for your newly acquired yeast can.)

You guys blew us away with your generous and tasty offerings at the last Out 
Meeting. Let's do it again this month! (I will have a power strip available for those 
who wish to bring crock pots, etc. Please let me know if you have any questions.) 

The 4 Grains Up for Grabs 
(2) 50 lb Briess Pale Ale Malt 
(1) 50 lb Briess Pilsen Malt 
(1) 50 lb Briess Wheat Malt, White

RAFFLE TICKET VALUES 
1 ticket for small items: chips/dip, breads, package of store bought cookies, candy, 
etc. 
3 tickets for medium item: salad, a plate of homemade goodies, a pot of beans, 
veggies, or a smaller to medium dish of substantial food. 
5 tickets for large item that feed at least a couple dozen people: lasagna, mac and 
cheese, sandwiches, BBQ or Smoked meats, or a medium dish with obviously 
expensive ingredients, or generous portion of time used to prepare it. 
Remember, folks, food keeps us happy and relatively sober! ;) 
-- 
Meagan Thompson
Oregon Brew Crew Bürgermeister
Cell: 818-636-0550
meagan.thompson@oregonbrewcrew.org
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mailto:meagan.thompson@oregonbrewcrew.org
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OBC T-SHIRTS! Now with a new front design!  
Available at the next OBC meeting.   

$15 for members 

$20 for non-members 

Payment by cash or credit card. 

Available in mens and women’s sizes small through 
2XL.  

Women’s Missy fit V-neck in Heather Gray 

Men’s heavy weight crew neck in Navy or Black.  

A special thank you to Bruce Prior and Michele Lish 
for their time to make these new shirts available. 

     SHOP NOW!!! 
http://www.oregonbrewcrew.org/Shop 

Challenge Coins!!! 

 � �

The OBC now has a challenge coin for sale. The cost to members is just $8, and to 
non-members is $10. When this limited edition is gone, the intent is to make a 
different design. 

A special thank you to Michele Lish. 
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http://www.oregonbrewcrew.org/Shop


May 2016 Volume 39, Issue 5  

�9

Don't forget the OBC Pilot System! 
Fabulous upgrades to the Pilot System! 

This year, we decided to spend the full pilot system budget on much needed upgrades and 
improvements. A Brobdingnagian thank you to Brian Haslip for ordering the parts and assembling/
transfiguring the system! Great job! 

Some of the improvements include: 
• Added a 2nd, better pump on a new 

stand 
• Improved the existing pump 
• Added switches to both pumps 
• replaced all of the hoses 
• Added a sparge arm 
• replaced the thermometers with a 

digital one 
• Added a 3rd burner high BTU 

(Blichmann stand donated by Jim 
Thompson), that thing is a massive 
improvement! 

Future improvements will include: 
• replacing the other burners with high 

BTU 
• etching of the interior of the keggles 
• possible new keggles to expand the 

system 
• Others? Your suggestions requested 

In addition to the amazing upgrades and 
improvements, we are also improving the 
sign-out process.  
There are new forms to complete that will 
allow you to request specific parts instead of 
the entire thing. This will enable multiple 
members to utilize the system simultaneously. 
Look for the new sign-out form online in 2016 
to reflect these changes. 

Any questions? Send them to 
dylan.vandetta@oregonbrewcrew.org. 
Happy brewing! 

Dylan 

mailto:dylan.vandetta@oregonbrewcrew.org
mailto:dylan.vandetta@oregonbrewcrew.org
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2015 Board of Directors  

President, Will Minderhout 

will.minderhout@oregonbrewcrew.org 

Vice President, Brian Haslip 

brian.haslip@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, Jim Thompson 

jim.thompson@oregonbrewcrew.org 

Communications Chair, Jon Campbell  

jon.campbell@oregonbrewcrew.org 

Festival Coordinator, Eric Hinson 

eric.hinson@oregonbrewcrew.org 

Burgermeister, Meagan Thompson 

meagan.thompson@oregonbrewcrew.org 

Historian, Jeremie Landers  

historian@oregonbrewcrew.org  

OBC Cup Standings (as of May 2)

Jim Thompson   225 
Charles Macaluso   223 
Rodney Kibzey    160 
Jason Barker   104 
Alex Brehm   75 
Lee Hedgmon   30 
Eric Hinson   26 
Seth Jacobson   15 
Jon Campbell   13 
Sean Morrison   10 
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