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OBC NEWSLETTER 

The Presidential Pint 
By Will Minderhout 

        

Did you get enough fresh-hop beer? I’m still seeking it out and 
enjoying it wherever I can. I love this time of year! Getting to tour 
farms while the harvest is happening is something to add to your 
bucket list. 

Our Hair of the Dog meeting will be October 17, 7pm. HotD founder 
Alan Sprints was president of the OBC back in the day. Please make 
sure you thank him for his hospitality and tip your beertenders. Read 
further down to get info on food and the famous Merlemorial 
Habanero fudge competition. One of the HotD chefs is gunning for 
victory this year. Please remember this meeting is for members only. 

We had our first of 2 open Board meetings September 26, and the 
second is scheduled for 10/24. Please come see what Board 
involvement means from responsibilities to benefits. Our 2017 Board 
elections will be in November so please plan to attend as we need 
voting numbers. 

Fall Classic is just around the corner. You may even still have time for 
a brew day. See Jim’s post about volunteering, entering, or just 
coming to hang out. 

     Cheers, 

President Will Minderhout
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Competition Corner 

Congratulations to all the brewers and teams who 
won medals in the Oregon State Fair, Rocktoberfest 
and Pacific Brewers Cup! In no particular 
order: Rick Burnside, Chuck Macaluso, Jim 
Thompson, Rory Schellinger & Shane Graff, Lee 
Hedgmon, Jason Barker, Pat McIllece and Jason 
Blair!

Other Regional Competitions

2016 Oregon Brew Crew Fall Classic
Hosted by Ecliptic Brewing
Saturday, November 5th, 2016
Register Today! http://
fallclassic.oregonbrewcrew.org

Thank you to our NEW 2016 sponsors Ecliptic, 
Breakside, The Commons, Ordnance, Ancestry 
Brewing, Bent Shovel, Bader Beer & Wine Supply 
and Main Brew!

It is time again for OBC's largest homebrew 
competition, and one of the premiere events in 
the Pacific Northwest! This year's competition 
is generously hosted by Ecliptic Brewing and 
will feature all 2015 Beer, Cider and Mead 
styles, including "Best New Homebrewer" (first 
competition entry) and "Northwest Fresh Hop" 
categories. Also Fall Classic is the FINAL 
qualifying event for the inaugural "Oregon 
State Home Brewer Of The 
Year" (OSHBOTY). 

The Fall Classic Planning Committee is making the final push this month to solicit 
entries, judges, sponsors and prizes for the big show. If you would like to participate 
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as a Judge or Steward, please register on the competition website. If you would like 
to participate in some other way, please email competition@oregonbrewcrew.org.

Entry Deadline: Friday, October 28th at 6pm
Drop Off Locations: Ecliptic Brewing (business hours only), FH Steinbart Co, 
Homebrew Exchange, Mainbrew, Bader Wine and Beer Supply
Judging: Saturday November 5th 9am - 4pm (with possible early judging Friday the 
4th at 6pm)
Awards: Saturday November 5th after BOS judging is complete

Novembeerfest and Puget Sound Pro-Am
November 12th, Tukwila, WA (Seattle)
Entry Deadline: November 6th*
All 2015 Beer, Mead and Cider styles
3 bottle entry, 10 entry limit per participant, $7 per entry
* OBC will be driving Novembeerfest entries to Tukwila, WA. Entries should be 
dropped FH Steinbart no later than October 28th or brought to Fall Classic on 
November 5th

OBC vs Tampa BEERS (Round 4)

After a few diligent attempts, we must now confess that "WE ARE NOT WORTHY" to 
the Tampa Bay BEERS once again. They beat again last month at the Pacific 
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Brewers Cup by taking three medals to our zero in categories 5 (Pale Bitter 
European) and 13 (Brown British Beer). This is definitely a disappointment as it gives 
Tampa a 3 to 1 lead in 2013-2016 competition. Thanks to everyone who contributed 
beers to this unique and fun cross-country competition. Keep an eye out for details 
on our next club-to-club competition in 2017.

Unfortunately the OBC must now send Tampa a huge goodie box of local Portland 
bottles and cans. Jim will coordinate the shipment so PLEASE email him at 
jim.thompson@oregonbrewcrew.org if you have or able to easily obtain some unique 
or rare bottles and cans. We will collect bottles and cans at the November 
meeting. Please do not use this opportunity to get rid of old and stale IPAs. We 
would like to send beers produced in 2016, with the exception of barrel-aged and 
sour products.

Upcoming Regional Competitions 

CALLING ALL HOMEBREWERS!
It’s our 4th annual Battle of the Brews 
Homebrew Competition & we’re looking 
at YOU to create the next best British 
Style Ale! 

Prizes go to the top 3 winners:
GRAND PRIZE:  Homebrewer gets to 
brew 10 barrels of his/her winning recipe 
with our brewers in our brewhouse!  His/
her beer will be available on tap in our 
Bend pub, PLATYPUS PUB in Bend, & 
selected THE GROWLER 
GUYS locations!

Silver Moon - Battle of the Brews

Date Deadline Competition Location Notes

11/12/16 10/24/16 Silver Moon - Battle of the Brews Bend, OR

11/12/16 11/6/16 Novembeerfest Tukwila, WA

11/4/16 Oct. 
2016 OBC’s Fall Classic Portland, OR
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Education 
Fresh Hop Season! 

By now hop harvesting is in full swing and fresh hop beers are being brewed 
everywhere.  This should include in your brew area too!  Never brewed a fresh hop 
beer?  No problem, that’s what we homebrewers do, we experiment with reckless 
abandon.  To get the best results from your first fresh hop brew here are a few 
pointers to remember: 

*Use the freshest hops you can get, it’s best to home-grow your own or partner with 
other homebrewers to plan ahead and have a group harvest-and-picking session so 
everyone that helps gets a share of the fresh hops. 

* Since you must use your fresh hops immediately (1-3 days is best) you must be 
flexible and schedule your brew day around harvest time.  Since harvest time changes 
from year to year flexibility and preparedness are key! 

* Since you will have no IBU data it’s up to you to determine the level of bitterness 
and flavors you’re targeting which is where experience and experimentation come in.  
Also, a hop plant’s character changes from year to year so there’s always going to be a 
bit of mystery no matter how well you try to replicate from batch to batch. 

* Many home brewers use fresh hops and dried hops in their recipes to attain their 
goals.  For example you might use dry hops for the initial bittering addition so you 
know the basic bittering flavors are there to balance the sweetness of the malt, and to 
prevent from boiling the fresh hops for an entire hour which might lead to more of 
the dreaded vegetal character.  Think of the fresh hops as your delicate star ingredient 
so to preserve its unique character you don’t want to boil away the subtle nuances 
they can add.  This means adding them late in the boil or at flame out and of course in 
“dry” hopping later on.  There is no rule that says you must use 100% fresh hops!  

* Keep your initial recipe simple so that the hops are the star.  Leave the star anise, 
tree bark, and smoked grasshopper legs in the cupboard for another brew. 

Here is a simple fresh hops recipe that many homebrewers use: 

5 gallon batch 

11lbs pale malt, mash 60 mins @ 150F 
Or 6.25lbs pale DME or 7.5lbs pale LME 
0.75oz Chinook dried hops, boil 60 mins 
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at least 24oz fresh hops added anywhere between 10-0mins before end of boil, many 
homebrewers use 32oz and even more with great results. 

Like with many highly hopped beers, the subtle flavors and aromas don’t last long so 
these beers are meant to drink soon and usually do not age well. 

Lastly, do not be afraid to experiment! Just take good notes and practice good 
brewing habits and most importantly, share! 

Jason Barker - Education Chair 

Volunteers! 
Thank you for all of your help and dedication! Without you 

we would not have had such a successful year! 

Eric Hinson 
OBC Volunteer Coordinator 
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Open Board of Director Positions 

 As we approach the November OBC Club Meeting, in which elections for next 
year’s Board will take place, it has become clear that there are several positions that 
will be open.  Several of our board members have served in various positions over the 
last 3-4 years, and while they have all done an excellent  job in their positions, it is a 
lot to ask from them to continue to serve. 

 So now it is your turn!  If you are interested in serving as a leader for your 
fellow Club members, there will be plenty of opportunities this year.  While final 
decisions have not been made by current board members who plan to continue to 
serve as to what positions they will be running for, it is safe to say that if you are 
interested in ANY position on the Board, you should reach out to one of us to discuss 
the options. Each year we like to gauge the interest of members and fit people into 
positions that work best for everyone involved. Keep in mind, even though the Board 
positions have defined expectations, past Boards have shown that it is best to work as 
a committee and delegate.  Remember, this is a volunteer position! 

   I think it is important for any members interested in serving on the Board to 
understand that while there is work involved, there are also benefits as well. First and 
foremost, you get the unfaltering appreciation and thanks from the rest of the club 
members. You will have the opportunity to collaborate with fellow board members 
and to help guide the Club with our agenda. Don’t know the agenda? Well, 
membership growth, promoting the craft of homebrewing and educating members so 
they can make better beer are some of our main goals. You will also be contributing to 
the success of hundreds of homebrewers and assisting them to get the most out of this 
great hobby. We also want our club members to enjoy themselves and to keep their 
membership active each year. While it is always great to see new members joining, it 
is just as great to see the same happy smiling faces year after year. 

 As a board member you will also get to meet many people in the Craft Beverage 
industry. If you are thinking about going “Pro”, serving on the Board is a great way to 
introduce yourself to many people “in the know”. You will also get a ticket to attend 
the Brewers Dinner at the Oregon Brewers Festival. This is an event held the night 
before OBF starts. Along with the chance to meet many professionals in the industry, 
you will also have an opportunity to taste many “One-of” beers made just for the 
Dinner. 
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 The Board also has an annual blowout at the end of the year where they have an 
opportunity to share many unique or higher end beers. This event is held at Belmont 
Station and as you all know (or at least should), the selections of beer there is quite 
immense.  
  
 The following link provides some basic information about the Board of 
Directors’ positions. 

http://oregonbrewcrew.org/Board-of-Directors 
 On Monday, October 24th, we will be holding an open Board meeting at the 
Horse Brass Pub from 7-9 PM. If you are considering any of the Board positions, this 
is a perfect opportunity to see how the meetings are conducted and ask questions to 
the current Board. Please join us at the meeting if you have any interest.  Also, don’t 
hesitate to reach out to any Board member via email with questions or ideas you may 
have. 

Brian Haslip - Vice President 
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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 
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~ October Burgermeister News ~ 

!  
This month’s meeting location is at Hair of the Dog! It is one of our most anticipated 

and largest events all year, which means that we'll have tons of drinking mouths to feed! 
We are going to ramp up the prizes for the food raffle this month, bigger and better! Please 

bring a tasty treat to share with the crowd, which enters you to win the raffle! 

CALLING ALL FUDGE LOVERS!!! 
The 10th Annual Merlemorial Habanero Fudge Competition      will be held that same 
night, as is tradition. If you are going to participate please let me know. I will send another 

email a little closer to the event with more details, including a list of the prizes!  

     !            !        !                     

Finally, we have moved the Annual Chili Contest to the November meeting during the cooler 
weather, however you are more than welcome and encouraged to bring chili or any other 

food item to this October meeting. See you soon! ☺  
 

Meagan Thompson, Burgermeister 

meagan.thompson@oregonbrewcrew.org 
Cell: 818-636-0550 
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RAFFLE TICKETS  

1 ticket for small items: chips/dip, breads, package of store bought cookies, candy, etc. 
 
3 tickets for medium items: salad, a plate of homemade goodies, a pot of beans, veggies, or a smaller to 
medium dish of substantial food. 
 
5 tickets for large items 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. 
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What a Great Club 

I just want to let you all know how much I appreciate being a part of this great 
organization.  To those who have been around for a while and have been so 
willing to talk with me about brewing, to those who teach classes, to those who 
have let me hang out while they brew (great tips and tricks were learned), to 
those who are newer members and like me are a bit unsure of their skills, I 
thank you.  I think all these different levels of brewers contribute to what make 
OBC special.  I’m sure you are wondering why I am thanking you all, especially 
those new members.  Well, simply put, without you I wouldn’t be drinking a 
beer that I made that I am happy with.  A month ago I wasn’t so sure I liked it.  
If it weren’t for some of the newer members sharing the fact that they entered a 
competition, I wouldn’t be considering doing that myself.  Also, I hope that 
what I am sharing will encourage more people to ask for critiques if you are not 
so comfortable doing that.  It sure made a difference for me. 

At the last meeting in August at Steinbart’s we had a smaller attendance than 
usual, but I asked several people, whom I know to have a good pallet and a 
sense of good tasting beer, to try mine and tell me what was wrong with it.  I 
cannot tell you how hard it was for me to do that for the first time.  I 
approached it with the idea that they might tell me what I could do better or 
differently.  I was happy to hear that not only were they willing to try it with no 
knowledge of the beer style, but also were willing to give me input.  That was 
really important for me because I had made a beer I really would like to perfect, 
and didn’t know how to correct the sour taste it had.  I actually thought it 
maybe was off, but turns out raspberries will do that…. Who knew?  I didn’t 
want to lose the style of the beer in the process either, but somehow I missed 
that mark.  Some thought it was a brown ale, some thought it was a mild porter, 
but no one thought it was a stout, which is what it was supposed to be, a berry 
stout.  All recognized that it has a strong smell of raspberries, and reminded me 
that the bitterness that that fruit adds to beer is normal as raspberries are a 
more bitter berry.  Most suggested that to be a good stout I needed to add more 
dark malt grains.  There were a couple who thought I should cut back on the 
amount of fruit.  Unfortunately I don’t think it was carbonated to the level I 
wanted, and that too was noticed.  So why should any of you care what others 
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thought of my beer?  It is because this should matter to us all, and even more 
importantly for those newer brewers, it is important to know that this club is 
willing to freely critic your homebrew and help make it better if it didn’t turn 
out as you wanted.  And they all did it in such a helpful positive way.  Where 
else can you go to get this level of feedback?  In the end, my confidence in my 
own brewing was raised as their comments were what will point me in the right 
direction for the next time I make that same homebrew.  I feel I got honest 
input. I even had two that said they loved it just like it was, and one who said 
after it had warmed up a bit it was better than when she first tasted it.   

As I sit here now, I was inspired to write because I have a freshly poured glass 
of that beer, and am actually enjoying it.  I no longer think there is something 
wrong with it, but do know there are things I might want to do to “tweak” it.  I 
wasn’t all that thrilled with it that Thursday night, and I don’t know what 
happened in these past few days that made it now taste better, but I can tell you 
that without this club and the kindness of the members I might not enjoy it as 
much today.   

I do need to tell those of you who don’t know me that this is only my third batch 
of homebrew because cue to a shoulder injury, lifting carboys and brewing pots 
was out of the question.  The other people who need to be thanks are those who 
teach classes because no matter how many times I hear about brewing tips, 
there is always something new and beneficial.  My first tries were busts because 
I didn’t follow directions in the first batch and didn’t have enough water, the 
second batch had too much water, but this one is to my liking.  I’ve been a 
member for almost three years now, but due to that shoulder injury was unable 
to brew for 2 years. I can’t wait for my next attempt, and am even thinking 
about entering a contest just to see what judges think, although many who 
tasted my beer are judges and I know they gave me honest critiques. I knew I 
got value for my paid membership, but never imagined I benefitted so much by 
the depth of knowledge in this club.  That is worth its weight in gold.  Again, 
thank you all 

Michele Lish 
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Pure Water Brew 
(From Sewage to Brewage) 

This year OBC held the 3rd Annual Sustainable Water Challenge. The event has gone by 
several names over the years, Clean Water Challenge and Pure Water Brew. For those of you 
unfamiliar with the event, OBC and Clean Water Services, located in Tigard, have 
collaborated to raise the topic of recycled water. The goal is to bring awareness that ALL 
water is recycled and to remove the stigma that many people perceive about recycled water. 
What many people don’t realize, is that all water is reused and will be used again. It is a 
precious resource that we must continue to come up with better and cleaner ways to reclaim 
and reuse.  

For me personally, I was excited to brew again with the water provided for this event. I 
tasted the water and found it to be very flat, without much body or even taste. Because of 
this, it gave the brewers a complete blank slate with which to work. Unlike the typical 
unknown with water from the tap, or even spring water, this water is so clean we know the 
mineral values are all close to zero! Additives like calcium chloride, calcium sulfate, calcium 
carbonate, magnesium sulfate and sodium bicarbonate are common additives to adjust the 
ph level or to accentuate the flavor profile of beers brewed with such pure water.  

Mark Jockers and Mark Polling from Clean Water Services were very active participants in 
the event. Behind the scenes there were many sponsors who supplied the technology, the 
equipment and the money to make it all happen. Carollo Engineers, Evoqua, and Black and 
Veatch were all Silent Partners supporting the event. Imperial Organic Yeast supplied yeast 
for all 42 brewers again this year. Crossroads Canning canned all of the submitted kegs at 
Ordnance Taproom in Wilsonville. Ordnance volunteered to let us store the kegs/cans and 
use their warehouse to set up the canning system. The judging took place once again at The 
Raccoon Lodge in Beaverton. Thanks to owner Art Lawrence! Lastly, and as usual, F.H. 
Steinbart and staff supported the project with much of the logistics, helping with yeast and 
water distribution as well as keg drop offs. Many thanks are due to everyone!!  

We also had many volunteer judges that helped out at Raccoon Lodge on Event Day. Bill 
Schneller, Carling Kirk and Dave Hayes judged all three rounds including ranking the final 5 
beers! OBCer’s Todd Young, Jim Thompson, Rick Okamua, Caren Rockwood along with 
Matt Moss from Imperial Organic Yeast all joined guest judges from the various supporters 
to judge the first round. It was very important to pair these experienced judges with the 
novice and I know many of them expressed gratitude in learning new things about beer that 
they had not known prior to judging. Unlike a typical competition where beers are judged to 
category, the beers submitted for this event are evaluated against the criteria of the quality of 
the beer, just like the quality of the water.  

Of the beers judged, 18 beers advanced to the second round. Each of these brewers received 
4 cans of their beer plus $50. The Best of Show Winner also received an additional $50 (and 
bragging rights). All of the brewers that participated received $20 to offset the cost of  

�13



October 2016 Volume 39, Issue 10 
  

ingredients and if their beer did not advance, they received the balance of their beers back in 
cans.  

Clean Water Services uses the cans of beer that advanced to the second round to promote 
conversation about new technologies at various Water Services events throughout the United 
States. What started three years ago with just OBC and CWS, has now led to new 
collaborations between other local homebrew clubs and their regional water services. Tampa 
Bay, Milwaukee and Phoenix are all committed to similar projects with more joining each 
year. Although there has been no commitment to repeat this project next year, it is a good 
bet it will be announced soon. If you have not participated in this unique event, I highly 
recommend that you do.  

Steve Woods with his Best in Show 
Entry  

Best in Show  

Steve Woods –Cream Ale  

Second Place  

Warren Johnson – Kolsch  

Third Place  

James Koty – Nut Brown  

Fourth Place  

Pat McIllece & Chuck Macaluso – 
Belgian Wit  
Fifth Place  
Jeff Roth – Belgian Wit  

Second Round Winners: Mike 
Stoffregen,Jason Barker, Jon & Jodi 
Campbell, Nick Dahl, Tim Gazdziak, 
Jordan Ritchie, Jon Larson, Michael 
Jackson, Jeremie Landers, Will 
Minderhout, Spencer Kennedy, John 
Kyle, Brian Haslip,  
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!  
Carling Kirk, Dave Hayes and Bill Schneller judge the Final Five!  

If you are willing to write up an article for the newsletter please email me 
at jon.campbell@oregonbrewcrew.org 

OBC Website 
http://www.oregonbrewcrew.org 

OBC Facebook 
https://www.facebook.com/groups/41701213570/ 

OBC Twitter 
@OregonBrewCrew 
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Member of the Year (MOY) Standings 
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MOY Standings (as of October 3)

Charles Macaluso    343 

Alex Brehm     121 

Michele Lish    105 

Tom Fentress    101 

Sean Sanders    100 

Doug Ballou     85 

Corrie Heath    70 

Mike Jackson    69 

Tyler Brotherton    55 

Don Klover     52 

Lee Hedgmon    35 

Lisa Hinson     30 

Lisa Barker     30 

Grace Schrick    30 

Seth Jacobson    22 

Russ Eisenberg    20 

Rodney Kibzey    20 

Keith Orr     20 

Mark Glasby     15 

Jim Sullins     15 

Shawn Duffy    10 

Dave Hamilton    7 

Carling Kirk     5 
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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 

Bürgermeister, Meagan Thompson 

meagan.thompson@oregonbrewcrew.org 

Historian, Jeremie Landers  

historian@oregonbrewcrew.org  

OBC Cup Standings (as of September 1)

Charles Macaluso  529 
Jim Thompson   471 
Rodney Kibzey    431 
Jason Barker   237 
Alex Brehm   196 
Lee Hedgmon   188 
Jenn McPoland   53 
Tim Brinson   48 
Eric Hinson   34 
Jon Campbell   26 
Doug Ballou   24 
Seth Jacobson   15 
Sean Morrison   10 
Grace Schrick   8 
Dave Hamilton   2 
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