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OBC NEWSLETTER 

The Presidential Pint 
By Will Minderhout 

        Oregon Craft Beer month has been a busy one! We enjoyed the  
            Portland Craft Beer Festival, the Widmer cookout and Collaborator  
            presentation, and the Oregon Brewers Festival. THANK YOU to all  
            the volunteers that supported each event. 

August has us back at F.H. Steinbart’s for a fantastic education talk 
on carbonating in kegs. If volumes of CO2 confuses you as much as 
me, we’re in for some good learning. You know how important and 
sometimes challenging it is getting kegs clean. One of my favorite 
tools is a keg wrench I bought off Craigslist from maker Dan in 
Eugene. He will be at our meeting with his wrenches and 
demonstrating that evening. These work for ball-lock kegs and will be 
available that night only with an OBC discount, ($12 cash or Paypal). 

We’re moving the chili cook-off to October and having a spent grain 
competition. I have a recipe I’ve been wanting to try for some time. 
See Meagan’s post for details. 

We’ll also be discussing August events including Mead Day and the 
Organic Beer Fest. Volunteers will be needed for both. See Eric’s post 
for details. 

We have 2 large events remaining for this year that could use your 
assistance; the Clean Water Challenge and Fall Classic. We’ll    
discuss ways to volunteer and will be forming some committees to 
assist. 

I hope you’re enjoying your summer. Thanks for all you do to make  
our club such a success. 

     Cheers, 

President Will Minderhout
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***September Meeting Change*** 
September OBC meeting will be on Thursday the 15th (3rd Thursday) and the 
guest speaker will be Jamil Zainasheff of Heretic Brewing and The Brewing 
Network. 

Jamil Zainasheff is an award-winning homebrewer, author, beer judge, and 
host of “The Jamil Show” and “Brew Strong” shows on The Brewing Network. A 
“stylish” guy, Jamil has brewed every style of beer described in the Beer Judge 
Certification Program (BJCP) Style Guidelines. 

Jamil has co-authored two books, Brewing Classic Styles (Brewer’s 
Publications, 2007) and Yeast: The Practical Guide to Beer Fermentation 
(Brewers Publications, 2010). Jamil most recently opened Heretic Brewing 
Company, a 30-barrel brewery in the East Bay region of California’s San 
Francisco Bay area. (© Brewers Publications ) 
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2016 Oregon Brew Crew Fall Classic
Hosted by Ecliptic Brewing
Saturday, November 5th, 2016
Registration opens August 1st
http://fallclassic.oregonbrewcrew.org

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 sponsored and 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). Your OBC 
Competition Committee will be ramping up 
this month to solicit entries, judges, sponsors and prizes for the big show. If you would like to 
participate 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: FH Steinbart Co, Homebrew Exchange (Interstate), Mainbrew 
(Hillsboro), Above The Rest (Stark), Bader Wine and Beer Supply (Vancouver)
Judging: Saturday, November 5th, 9am - 4pm with possible early judging Friday the 4th at 
6pm
Awards: Saturday, November 5th, 5pm 

Judging and awards will take place at Ecliptic Brewing

Saraveza Fire & Brimstone Challenge

Congratulations to Greg Chase for winning our latest 
style competition last month. Greg's Jalapeño "Pils 
Popper" will be brewed by Labrewatory and served 
during Saraveza's "Fire & Brimstone" Chili and Smoked 
Beer festival this fall. Stay tuned for exact dates. 
Thanks to everyone who submitted their amazing 
entries!
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http://fallclassic.oregonbrewcrew.org/
mailto:competition@oregonbrewcrew.org
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Upcoming Regional Competitions 

 

OBC vs Tampa BEERS @ Pacific Brewers Cup
2016 Current Score: Tampa (2) and OBC (0)

Deadline for Club Shipping: August 27th 12pm at FH Steinbart Co.

Date Deadline Competition Location Notes

9/24/16 8/27/16 Pacific Brewers Cup Long Beach, 
CA OBC v. Tampa BEERS

9/11/16 9/2/16 Kirkland OctoBREWfest Kirkland, WA

9/17/16 9/9/16 Rocktoberfest Redmond, 
OR

OSHBOTY Qualifier

10/22/16 10/15/16 2016 McKenzie Cider and Craft 
Beer Festival

Springfield, 
OR

11/4/16 Oct. 
2016 OBC’s Fall Classic Portland, OR
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http://www.longbeachhomebrewers.com/comp/
http://oktobrewfestkirkland.com
http://reggiebeer.com/ReggieEntry.php?CompetitionID=NKZXWB1000149
http://www.mccbf.com/home-brew-contest/
http://www.oregonbrewcrew.org/fallclassic
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The final showdown between OBC and the Tampa BEERS Homebrew Club will be judged at 
the Pacific Brewers Cup in Southern California on September 24th. The club will pay to 
ship registered competition styles only (sorry but we don't have the budget to ship all 6 of 
your entries). 

Please email competition@oregonbrewcrew.org if you able to submit an entry for any of the 
following styles:

5. PALE BITTER EUROPEAN BEER
5A. German Leichtbier
5B. Kölsch
5C. German Helles Exportbier
5D. German Pils
13. BROWN BRITISH BEER
13A. Dark Mild
13B. British Brown Ale
13C. English Porter

Portland Brewing Company - Winter Beer 
Challenge

Join Sander Hoekstra (Summer Session) and 
Alex Brehm (IPA) winners in the third round of 
our new style competition. The final 2016 
challenge will focus on Winter Seasonal beers. 
Stay tuned for additional details!

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

�5

mailto:competition@oregonbrewcrew.org
http://us7.campaign-archive1.com/?u=61a622876264e74a648728a51&id=5586e29f19&e=d070a65124
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Education 

Be a Big Shot, consider being on the OBC board of directors next year!
Being on the board is a great experience that gives you a lot of opportunities to branch out 
and learn about myriad aspects of homebrewing, commercial brewing, what happens 
behind-the-scenes in your club, helping newer members learn to make better beer, 
connecting with numerous beer-related businesses and festivals, forging lifelong friendships 
with people from all walks of life, and the great feeling you get when you contribute to the 
long legacy of the oldest and largest homebrewing club in Oregon.
To be on the board of directors you must be in the club at least one year and in good 
standing (membership paid).  There are nine board positions annually that include:
President, Vice-President, Treasurer, and Secretary are all “executive” positions, then there 
are the Festival Coordinator, Competition Chair, Burgermeister, Education Chair, and 
Communications Chair.
It is generally a good idea to serve in one of the non-executive positions for a year before 
running for one of the executive positions but this is just a suggestion, not a requirement.
I encourage all members to get more involved and consider being on the board, or at least 
volunteer to help with one of the positions.  Contact current board member(s) in the 
position(s) you’re interested in and ask them about what’s involved and where we may need 
the most help next year.
For more info on what’s involved in each position go to our new page http://
oregonbrewcrew.org/Board-of-Directors
We look forward to hearing from you!
Jason Barker, Education Chair
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http://oregonbrewcrew.org/Board-of-Directors
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BULL RUN WATERSHED TOUR 

I’ve wanted to see the watershed for years, attracted to its 
untouched condition as I’ve been to old growth forests and other 
off-the-beaten-path locations around the Northwest. I just figured it 
was off limits and that I’d have to trespass if I was going to get a 
good look at it. So when the club offered a tour at one of the 
meetings my hand shot up without having to think about it.  

The tour is by bus and comes with a guide who spends much of the 
day’s ride explaining the history and workings of the watershed 
and the bureau’s water storage and delivery systems. It turned out 
to be a fascinating and informative piece of local history. The short 
story is that Portland’s drinking water is pure because the water 
bureau was way ahead of the curve in it's planning and continues 
to take its responsibility seriously.  

The watershed is vast with 147 square miles of old forest. The last 
major fire occurred in 1493 and the last logging (having only 
reached 23% of total area) was stopped in the 80s to protect the 

spotted owl. That kind of natural filtration allows it to remain one of only five unfiltered municipal 
water sources nationwide. There’s one natural lake at the upper, eastern end of the watershed and two 
reservoirs toward the western end, all filled entirely by rain & snow falling within the watershed as its 
even protected by a ridge from the slopes and glacial runoff of Mt. Hood.  

This is (at least part of) why we lucky Portland-area brewers can 
count on very soft water from the tap with almost no mineral content 
– at least until the reservoirs are drawn down in the drier summer 
months to a point where they have to mix in harder water pumped 
from wells along the Columbia River.  

If you’re a bit of a geek about your brew water, you can go to the 
Bureau’s blog page for the latest release notice and, at the bottom of 
the page, ask to be signed up for their email notification list. You 
will receive a few updates each year when they turn on/off 
groundwater or make adjustments to chlorine levels.  Include your 
address, phone number, and business name if applicable.   

You can also check the Water Quality Summary for the latest 
relevant info. Now the water is the last thing we can blame for our 
beers.  

Brew on!                 by Don Klover 

�7

http://www.portlandoregon.gov/water/article/584739
https://www.portlandoregon.gov/water/article/546510
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Volunteers! 

Thank you to all who volunteered at the Oregon Brewers Fest!  

North American Organic Beer Fest –  
Thurs. Aug 25 – Sun. Aug 28, 2016 
Thurs. – Sat Noon to 9PM, Sunday Noon – 5PM 
Overlook Park, Northeast Portland 

The last festival of the year.  Expanded to 4 days.  We will have the booth open 
all 4 days and also have the pilot system for outdoor brewing demos.  

Sign-ups will be available soon on the events page.  There will be three, 3 hour, 
shifts on Thursday, Friday and Saturday and two, 2.5 hour, shifts on Sunday.  
Two people per shift, please only sign up one person per slot. 

Booth volunteers will receive a cup with a few tokens.  More tokens can be 
purchased for sampling at the booth.   

If you’re interested in pouring for the festival, you can do so at: 
http://organicbeerfest.org/volunteer-signup/ 

Stay tuned for more details and online sign up coming soon! 

Beaverton Craft Beer Festival – August 27, 2016 Noon – 8PM 
The Round in Beaverton - 12600 SW Crescent St 

The 2nd Annual Beaverton Craft Beer festival is looking for volunteers. A one 
day festival Sat Aug 27th (with some set up work the Friday before) they are 
looking for everyone from beer pourers to door greeters to souvenir sales. 
Check out the website for the details of all the different shifts. Some of the shifts 
are 16+ or 18+ so if you have teenage kids who want to get involved they can 
volunteer as well, just not to pour. 

For more details and to volunteer please visit: 
http://www.beavertoncraftbeerfest.com/ 

Thanks 

Eric Hinson - OBC Volunteer Coordinator 

�8

http://www.beavertoncraftbeerfest.com/
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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 

mailto:dylan.vandetta@oregonbrewcrew.org
mailto:dylan.vandetta@oregonbrewcrew.org
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~Burgermeister News~
Hello, Friends! It's August and we will be having our next meeting at the F.H. 
Steinbart's location. This time, we will have a yummy and fun Spent Grain 
Contest for anyone who wishes to participate! I will not hold a raffle for regular 
food this time, however I encourage you to bring anything you wish, contest 
aside. 

                                                           

�
                                                                                       
More about the  SPENT GRAIN CONTEST: 
A very simple contest with 2 winners:
Best Sweet Treat (desert) 
Best Savory/Non-sweet Treat (bread, pretzel, etc.) 
Keep in mind that your offering should be bite-sized and large enough so 
that everyone may taste and vote. 
You may use dry or wet grains. 
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For ideas and recipes, I suggest starting with these links: 
How To Dry Spent Grain 
How To Prepare Spent Grains - Baking and Cooking
Spent Grain Recipe Ideas
 
+++++ 
Please contact me if you have any questions, such as where to source spent 
grains, or if you know that you are going to participate. I will also put a 
reminder on Facebook. 
 
I look forward to seeing you all at the next meeting!  :) 
Happy baking,

Meagan Thompson 
Oregon Brew Crew Burgermeister 
Cell: 818-636-0550 
meagan.thompson@oregonbrewcrew.org
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…AND THAT’S WHY   
IT RAINS  SO MUCH

AROUND HERE!
--BUT I   

THOUGHT  
YOU WERE

GONNA TELL
ME ABOUT
PIZZA AND

 BEER!

ONCE UPON A TIME, AEGIR COOKED
UP A  BEER PIZZA FOR GILGAMESH ’S
BIRTHDAY!

FARMER THOMPSON’S
WELL WENT DRY, AND HIS
R AM BIGHORN WAS
PALE AND HOARSE! 

THE STEELHEAD STOPPED
RUNNING IN TWO OUT OF
THREE CREEKS… 

WHEN AT LAST THE CLOUDS BURST
         FORTH, ELBIE ROADRUNNER
          RAN TO THE BREWERS UNION
                  MEETING, SHOUTING… 

NINK ASI
OFFERED TO
DELIVER IT…

…BUT AS SHE
 DESCENDED
 FROM SKY
 HIGH , HER
 FLAMING PIE
 WAS STRUCK
 LOOSE BY A
 STREAKING
 METEORISM!

…IT SMASHED INTO
 MOUNT MAZAMA ,
 TRIGGERING A
 HUGE ERUPTION!

FIRE ON THE MOUNTAIN
  PARCHED HOP VALLEY!
   DOWN IN THE OAKSHIR E,
     F L AT TAIL LAKE
       DRIED UP TO
         PUDDLE-SIZE!  

WAK!  

FALLING
 SKY!

FALLING
 SKY!

…SO CHIEFS
CALAPOOIA AND SANTIAM
RAIN DANCED ON THE OREGON TR AIL!
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http://brooklynbrewshop.com/themash/how-to-dry-spent-grain/
http://www.beeradvocate.com/community/threads/how-to-prepare-spent-grains-for-use-in-baking-and-cooking.23450/
http://brooklynbrewshop.com/themash/category/spentgrainchef/
mailto:meagan.thompson@oregonbrewcrew.org
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MOY Standings (as of July 30)

Charles Macaluso   296 

Alex Brehm    101 

Tom Fentress    86 

Michele Lish    60 

Don Klover    52 

Corrie Heath    50 

Lee Hedgmon    35 

Mike Jackson    34 

Lisa Hinson    30 

Lisa Barker    30 

Grace Schrick    30 

Seth Jacobson    22 

Russ Eisenberg   20 

Rodney Kibzey    20 

Mark Glasby    15 

Keith Orr    15 

Jim Sullins    15 

Shawn Duffy    10 

Dave Hamilton    7 

Carling Kirk    5 

How To Earn Member of the Year Points (MOY) 
Do you volunteer your time to the club and want recognition?  Do you want to win a lot of awesome prizes?  Have you 
heard of the Member of the Year Competition but don’t know how to submit your points?  I am here to help. 

Pretty much anytime you are donating your time, beer, or food to the club you can earn points.  The Member of the Year 
Competition is a member only competition that recognizes our members participation.  The member with the most points 
at the end of the year will be awarded the prestigious Silver Bung Award at the clubs holiday party.   

Below is a chart showing the Karma Point Schedule: 
Okay, now that you have earned them how do you submit them? 

To submit your Member of the Year points simply go to OregonBrewCrew.org. 

From the main page click the “competition” tab then “for members” and last “Member of the Year”. This page will have a 
self-explanatory form that you will fill out with your name, email, a description of how you earned the points and how 
many points you are submitting. 

Members are responsible for submitting their own points.  Make sure to submit them as soon as you earn them so you 
aren’t playing catch up.  All members that submit more than 5 points will earn raffle tickets for the holiday party.  Members 
will receive 1 raffle ticket for every 5 points submitted. 

I hope this has helped some of you.  Happy volunteering! 

Event Points

Judge/Staff/Steward at a qualifying competition 7

Judged at monthly SCP 2

Hosted a brewing demo at an OBC Event 25

Assisted at brewing demo at an OBC Event 10

Worked at OBC booth at OBF/SBWF or 
equivalent

15

Taught Class/Workshop for OBC members 20

Assisted in teaching class for OBC members 5

Helped Treasurer sign in members at meeting 5

Wrote a published newsletter article 15

Served on a committee 10

Organized an experiment 20

Participated in experiment 10

Brought Food for Meeting 5

Brought Keg to Meeting 5
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OBC Bus Trip 

My original plan for this year’s OBC Summer Bus Trip was pretty simple…  Four 
stops, four unique styles of craft beverage:  beer, sake, mead, and cider.  Unfortunately, 
Wessel’s Meadery in Forest Grove has temporarily halted operations and tours for the 
summer.  As a result an additional brewery was added to the itinerary to fill the fourth 
stop.  What’s wrong with more beer?? 

 Shanghai Bus was selected again as our transportation with their repurposed school 
bus.  Anton, our driver, was fantastic in moving our group from A to Z and back to A again. 
He got us safely to each of our scheduled stops and even some unscheduled stops.  

 Our first stop was a new brewery in Newberg called Wolves & People.  The brewery 
is built in an old farmhouse which is fitting, because they specialize in Farmhouse Ales.  
Normally not open until later in the day, Jake Miller, the head brewer met us on our arrival 
at 9:30 AM.  After plenty of coffee on the 45 minute drive from Portland, everyone was 
surprisingly ready for a beer.  Jake poured us all a low ABV and tasty Grisette which is 
essentially a second running Belgian Ale.   It would make for a good lawn mowing beer!  
We moved on and got a great tour of the small brewery and heard all the plans they have 
for their 45 mixed barrels. The farmhouse sits on a huge farm with many fruit and nut 
trees, much of which will find their way into future beers.  Around the brew house are 
many carboys with experimental yeast collections using locally sourced items including 
pine cones.  In addition to sampling 6 or so beers, we also got to see “The Boat”.  This is 
an amazing piece of art work that is on display in the loft of the barn.  Well worth the visit 
on its own!  If you do visit, ask about the Truffle Hazelnut Table Stout.  It was a crowd 
favorite!! 

.      
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Our second stop was Sake One in Forest Grove, where we had lunch waiting for us from a 
local shop called Maggie’s Buns.  The box lunches included sandwiches that were custom 
made to the participant’s choice.  They were HUGE and incredibly delicious!  After our 
lunch we received a very informative 30 minute guided tour of the Sake Brewery.  While 
there are some similarities to brewing beer, there are many steps that are not.  After the 
tour we returned to the picnic area where we sampled several different sakes, many of 
which topped out at 18% ABV!  Phew!  Becky, our tour guide, was wonderful and took care 
of us during our stay. 
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Waltz Brewing, also in Forest Grove, was our third stop.  While we had a scheduled tour 
that was booked through the bar manager, the crew onsite on Saturday were doing some 
repairs on the brewing equipment and not aware about the tour until the bus pulled up 
outside.  Rather than send us away, they opened their doors with welcoming arms and 
even incorporated the repairs into part of the tour.  This was a nice wind down from the 
high ABV samples from Sake One.  We all got to sample any 6 of the dozen or so of their 
beers on tap.  We all were on the honor system to keep count up to six.  Karl Glatz, one of 
the brewers, started out just like the rest of us brewing beer in garages and stove tops!  

    

Our last stop was Bull Run Cider where we sampled six ciders and were well taken care of 
by the bartender David.  Co-owner Galen Williams gave us a great talk about the history of 
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Bull Run Cider and their onsite plans as well as answering lots of questions. The ciders 
were all well liked as evidence of the many bottles I saw purchased. This was our last stop 
or so we thought…  The perfect complement to finish a day of sampling many different 
beers, ciders and sakes, Pizza Schmizza delivered dinner to us at the cidery. 

  

Oddly enough, many people on the bus were still thirsty on the way back to Portland and 
with a 45 minute bus ride ahead we convinced Anton to make an impromptu stop for some 
liquid refreshments. While some of us drank, others caught up on some well needed rest.  

While this year’s trip had a few less participants than some trips in the past, everyone 
onboard had a great time! Every year the bus trip is not just a destination, but it is also an 

adventure! Let’s hope you can join us next year!  Slaite! 

by Brian Haslip 
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WIDMER COLLABORATOR WINNER 

Come support OBC’s Brian White and his Collaborator he brewed with 
Widmer. It will be Monday, August 15th at 7 PM at the Widmer Pub. 
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Special OBC Subscription Offer 
The Generous Folks at Craft Beer & Brewing Magazine have reached out to 
OBC with a club offer.  
You are one of those that expressed interest in this offer. 
Click on the image below for the subscription page. 
Check your email to get this offer. Please do not share this code outside of the 
club. 
This Code will work on Renewals as well ! 

Special OBC Price - 7 issues annually!  
75% of the Cover Price 
25% off Subscription Price 
Includes Digital Version, $14.99 a year! 
7 issues annually!  
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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/ 
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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 July 30)

Charles Macaluso  504 
Jim Thompson   341 
Rodney Kibzey    294 
Alex Brehm   196 
Jason Barker   165 
Lee Hedgmon   55 
Jenn McPoland   53 
Tim Brinson   48 
Eric Hinson   31 
Jon Campbell   26 
Seth Jacobson   15 
Sean Morrison   10 
Grace Schrick   8 
Dave Hamilton   2 
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