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OBC NEWSLETTER
The Presidential Pint
By Lee Hedgmon
Moving slowly into the year, I can’t wait until winter starts to gradually lose
its grip. Days of light growing longer and longer, I wake up with the first
rays of sun brightening the sky and when I head home the sun is just
considering the idea of setting. This time of year I find myself drinking
hearty, flavorful beers: the stouts and barleywines, Russian Imperials and
old ales and preparing to attend my favorite festival, The Festival of Dark
Arts at Fort George in Astoria. The people dressed up in dark and artsy
costumes, the mind-readers, tattoo artists and tarot card readers,
blacksmithing and glass blowing demonstrations, fueled by dark delicious
brews makes for an amazing day. February is Stout Month and this festival
usually offers up over 30 unique beers that challenge the palate and imagination. This month is also
Zwicklemania, held on February 14th this year, where Oregon breweries share the beer love and open
their doors to the public, giving samples and tours and offering the public a behind scenes look into
the workings of large and small breweries. If you have the chance to get out of the city and want to
visit some new breweries, check out the Oregon Brewer’s Guild website for list of participating
breweries.
For members interested in jumping into the competition pool, registration for the American
Homebrewers Association’s National Homebrew Competion is open from February 2-8, 2015. Locally,
the registration for Slurp & Burp homebrew competition sponsored by Strange Brew is now open and
the Portland Brewers Collective is sponsoring their second annual Stout Bout is this month. Members
who are judges and looking to accumulate judging points should look into judging at these events.
You can also find BJCP sanctioned competitions on their website. Beer judges are always in demand
and there will be plenty of opportunities to practice at in-meetings where you can help judge the
club-only style competitions. Get involved!
If members choose to attend a class, go to NHC this June or purchase items to be used at a meeting,
like food or equipment there’s now a faster way to receive reimbursement. Dylan VanDetta, Treasurer
has created reimbursement forms that can be accessed through our website. Members fill it out and
either attach a picture of the receipt or scanned copy and then we send you a check. No more having
to wait until a meeting and trying to get a moment with the treasurer or tracking him down at a later
date. We are working to streamline the process and if you have any suggestions feel free to contact
Dylan at treasurer@oregonbrewcrew.org.
I am looking forward to seeing everyone at our next meeting February 12th at F. H. Steinbart at
6:30pm. Happy Stout Month!
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Kristen’s Reign
Of Bacon
I'd like to thank
everyone who
brought food to
last month's
meeting.
Everything I tasted was delicious and the
manner in which all dishes disappeared
shows that I was not alone in this opinion.
I would also like to thank the mysterious
elves who put up the tables and did most
of my work for me. I will have to leave
some bottles of beer out for them!
This month's food theme was suggested
by an OBC member and fits in well with
the month of February in at least two
ways.
It can be a dreary, chilly time of year, one
that leads us to seek out comfort. It is also
a month of romance as sellers of flowers,
jewelry and candy do a brisk trade in
tokens of love.
What could be better for our theme of the
month than the comforting traditional
offering known as chocolate?
Cincinnati chili, chicken mole, chocolate
chip cookies, truffles…the possibilities are
endless!
Please let me know what you plan to
bring via email.

The Spring Beer & Wine Festival Volunteer Registration is
now open!
Steve Woolard of the SB&WF has been donating money to
our club for many years. In return, we help get the word out
through posters and coasters and more importantly, helping
to staff the fest!
There are lots of shifts to fill, no experience is necessary, and
no permit is required! Talk to your friends and family. Do you
know anyone who likes free beer? A free shirt? Free
admission? FREE BEER? Not to mention just the fun of
hanging out with other beer loving people. Oh, did I
mention there will be cheese?
To volunteer for the festival visit:
springbeerfest.com/volunteers

As always, easy things like chips and dip,
vegetables and quick snack foods are
welcome.
At the February meeting I will have an
Official Burgermeister's Logbook so that
you can write your name and what you
brought so I can thank you publicly and
properly in the newsletter.
Upgrades to the utensil arsenal now
include a pizza cutter, after my hasty
borrowing of a Leatherman to do the job
last month.
See you February 12th!
Kristen
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By Noel Blake
Welcome to the 2015 Collaborator
competition! This is your chance
to participate in creating a
successful commercial beer in
collaboration with the Widmer
Bros. Brewing Co. It’s a serious
event, and a high honor accrues to
the winner(s). But it’s not about
eliteness, it’s about the beer
Eligibility and Entry Limitations :
All current Oregon Brew Crew
members are eligible with one
exception as noted in the
restrictions below. Each member
may submit up to two (2) total
entries as brewer or co-brewer.
Why is this? The Oregon Brew
Crew is the Best, and Collaborator
only wants the Best of the Best.
We want your most creative, best
realized, and best executed brews.
Save your failed experiments for
your free beer mooching brotherin-law. As before, this is an open
styles competition. You may use
any technique or ingredient as
long as it is safe and FDA-legal.
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Collaborator 2015
is coming soon!
What will YOU brew to win?

saccharomyces bugs. Note that
the sour beer that won was a sour
mash beer, therefore technically
in compliance.
Recipe Requirements

We focus our judges’ attention to
selecting honest and noteworthy
pub beers. We still encourage
innovation, however don’t expect
that your kiwi - cocoa nib cream
ale will have an edge over a well
made porter or saison.
Restrictions
You are NOT eligible if you are
currently employed as a brewer.
Let’s not get legalistic here, you
know what that means. This
competition is only for
homebrewers. Yoostabees and
wannabees are eligible. Your beer
must be produced at home. This
competition only wants
homebrew. Beer produced in a
professional brewery, including
pilot systems, is not eligible. Beer
produced at a “U Brew” is also not
eligible. No bugs in fermentation:
no lacto, pedio, brett or other non-

One way Collaborator
Competitions are different from
other homebrew competitions is
that they require a detailed recipe.
Widmer wants to know what
you’ve put in your heavenly elixir
before they commit to making it in
their brewhouse. Please print off
one recipe for each bottle,
including fermentables, hops and
spices, water and water
treatments, and yeast variety and
yeast propagation techniques. Do
not forget to include your name
and contact information (minimum
e-mail address or phone number).
Please use a standard 8 1/2 by 11
paper and fold it in thirds before
attaching to the bottle with a
rubber band.

Continued on next page…
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Collaborator 2015 continued…
Entry Packaging
We need a minimum of two
33cl or 12 oz. (or larger) bottles
for the competition, one for the
preliminary round and one for
the taste-off round. You may
substitute one 22 oz. or larger
bottle,however that is not
recommended because your
beer will be at a significant
disadvantage during the tasteoff round when compared to
other entries poured from fresh
bottles. We also need two more
bottles for a lab analysis at
Widmer that is mandatory
should your beer be selected. If
your beer is selected and you
do not have the analysis
samples from the same batch
of beer, your entry will be
disqualified. If you submit four
bottles with your entry, you will
receive a complementary lab
analysis from Widmer even if
you do not win. This is an
o p t i o n a l , f r e e b e n e fi t t o
Collaborator participants. All
entries must be packaged in
competition ready bottles. That
means: glass containers affixed
with a crown cap, with all labels
and markings removed. Raised
lettering on a bottle is
acceptable. Any cap markings
must be obliterated with a
Sharpie. Please use rubber
bands to affix your entry
information. Do not use any
form of adhesive (tape, glue,
baby poo, whatever), unless
you plan on coming to
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Steinbart’s May 30 to help out
by licking off all offending
sticky phenolic crud from your
entry. If we cannot remove
identifiable markings safely and
completely, then your entry will
be disqualified. Summary: two
bald competition bottles for the
tasting by the entry date, two
bottles for lab analysis (optional
unless you win). Recipe printed
on 8-1/2 x 11 paper. Use
rubber bands, not tape.
Results
Another significant difference
in Collaborator competitions is
that judging is not done on the
traditional 50-point BJCP scale.
In fact, we do not use numerical
scores, nor do we compare
your beer against the BJCP
style guidelines. We judge your
beer as would a professional
b re w e r, a p u b l i c a n , o r a
knowledgeable beer consumer.
The judges may award from 0
to many Collaborator winner
slots. In the past, we have had
competitions where no winners
were selected, as unlikely as
that sounds. One time we did
select four(!) winners. It is not a
zero sum game: the better the
entries are, the more beers will
be selected. Winners will be
announced on the OBC
website after the judging. Lab
analysis results for those who
submitted two extra bottles will
be provided. Sometimes it can
take a while to get these
results; please exercise
patience and understanding.

Benefits
Widmer will pay for the
ingredients for up to 5 gallons
for each entry. The best way to
do this is to direct charge at
Steinbart’s. If you did not do so
o r p u rc h a s e d i n g re d i e n t s
elsewhere, you are responsible
for submitting your receipts to
Widmer to be reimbursed.
Complimentary lab analysis,
including
gravity
measurements and IBU, are
discussed above. Winning
entries receive a potential slot
in the Collaborator program.
The brewers will be contacted
when their beer is ready to be
brewed – this may take up to a
y ea r o r m o re . A l l o ffi c i a l
brewers and co-brewers will be
invited to participate in the
recipe formulation, brewing
and marketing of the beer. At
the time the beer is released,
one (and only one)
Collaborator jacket will be
awarded to the winning brewer
or team.
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Collaborator 2015 Continued…
Hints and Tips for Collaborator
Be expressive, authentic, and true to yourself in
selecting which beer to brew or enter. Have your
beer evaluated honestly before choosing an entry. In
fact, try forming a small group of homebrewers to
critique each others’ beers. Above that, we are
looking for great pub beers. That means something
you will enjoy more than one pint of. We recommend
that the O.G. be kept to 1.075 or below, but that is
your call if you think you can seduce the judges with
your high gravity brew. We are looking for at least
one (but not necessarily all) of the following:

Don't forget the OBC Pilot System!
• Drinkability: multi-pint potential.
• Wow factor: does the beer captivate without
gimmicks?
• Unusual style: impress us with your arcane beer
knowledge
• Execution: the better the beer in the bottle, the
better your chances
Important Dates
Entries Due By: Friday May 29th, 5PM, at Steinbart's
Late Entries: Drop at Steinbart’s by noon May 30th
Judging Date: Wednesday, June 3rd
Official Winners Announcement: June OBC meeting

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
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From Jamie Koty

Upcoming Style Competition Program Dates:
February 12th: 1 on 1 BJCP
April 9th: Hoppy Beers
June 11th: Fruit & Lawnmower Beers
September: 10th Belgian & French
STOUT BOUT
February 28th at Baerlic Brewing Co. in Portland.
Accepting all homebrew stout styles (BJCP Cat
13) and specialty stout (BJCP Cat 20-23 with a
Cat 13 as the base style). Online registration is
open now and closes on Friday, February 20th.
Entries are due by Sunday, February 22nd at
various homebrew shop locations--see website
for more info.

November 12th: Porters & Stouts
Interested in entering in SCP? This year we are
asking for 2 bottles of each beer you enter,
please drop them off prior to 6pm the day of
judging with Fry at Steinbarts. (The extra bottle
is our way to say Thank You to the folks who
took time to judge your beers.) Prizes to be
awarded for first, second and third! Interested in
Judging for SCP? What's in it for you?
Earlier judging so you don't miss the Meeting!
A bottle or few to take home of beers you
judged.
Member of the Year Points! = Raffle tickets at
holiday party!
For more details check out the SCP page on the
website

March 28th: She Brew a HER HRC and LOLA
Competition at the Jupiter Hotel!
We are
looking for female home brewers to participate!
Contact Jamie for details.
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Brewing Education with Jason Barker
Easy blow-off tube design

If you’ve ever blasted krausen all over your ceiling you’ve probably only done it once. The
solution is to use a blow-off tube instead of just an airlock during initial fermentation. The
whole krausen-bomb problem starts when krausen (the foaming yeast that forms on top of
your actively fermenting wort) can fill the head space for your fermenter and get up into
your small airlock and clog the vents. If enough pressure continues to build you will come
home to a nice mess to clean up. Cherish the thought of cleaning dried yeast-goo off
your ceiling, carpet, walls, floor heating registers, and anything else that was in the room
at the time. (Ask me how I know so much about this topic.)
The solution is to provide a larger path for the CO2 and any possible krausen to vent. This
is called a blow-off tube. One of the simplest designs I have found is to just use the outer
plastic shell of your typical 3-piece airlock and slip a tube over the outlet, voila! Insert the
other end of the tube into your jug of sanitizer and you’re home free. Once you’re past
high krausen and the tsunami has subsided you can replace the whole setup with a
regular airlock.
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Coming up!

2015 Board of Directors
President, Lee Hedgmon
lee.hedgmon@oregonbrewcrew.org

February:

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

2nd-8th: National Homebrew Competition - Application
Window, First Round of shipping March 2-1

Treasurer
Dylan VanDetta
dylan.vandetta@oregonbrewcrew.org
Secretary
Jodi Campbell
jodi.campbell@oregonbrewcrew.org
Education Committee Chair
Jason Barker
jason.barker@oregonbrewcrew.org

12th: February Oregon Brew Crew Meeting, Steinbarts. 7pm.
14th: Zwicklemania
14th: Festival of the Dark Arts, Astoria
March:
6th & 7th: Lucky Lab Barleywine & Big Beer Tastival(site not
updated with this year’s info yet)
12th: OBC Out Meeting: TBD

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

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

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

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

April:

Festival Coordinator
Rick Okamura
rick.okamura@oregonbrewcrew.org

3rd-4th: Spring Beer & Wine Festival, Convention Center
May:
8th-9th: Cheers to Belgian Beers
29th: Collaborator Entries due at 5pm, FH. Steinbarts

Burgermeister
Kristen “Bacon” Lunden
kristen.lunden@oregonbrewcrew.org
Historian
Jeremie Landers
historian@oregonbrewcrew.org
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