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OBC NEWSLETTER 

The Presidential Pint 
By Will Minderhout 

Welcome to Oregon Craft Beer Month. It feels like a year 
round thing in beer mecca Portland. The temps are rising here 
and I hope you are able to put to good use the great 
fermentation control education from June’s meeting. 

You’ll want to make sure of it if you’re participating in this 
year’s Clean Water Challenge. Details will be announced at 
the July meeting. Fall Classic will soon begin preparations, 
and we will ask for volunteers for both competitions. 

This month we’re at Widmer Brewing. Rob Widmer will be 
hosting us again and congratulating the Collaborator winners. 
The tour this year will be the innovation brewery. As always, 
no open-toed shoes are allowed on the tour. A reminder, 
outside meetings are members only. No guests. Learn more 
from Burgermeister Meagan about what you can bring. 

The Pacific NW Homebrewers Conference was such a 
success, it will return next year to the Vancouver Hilton St 
Patrick’s Day weekend. It sold out last year with a wait list. 
Look for details to make sure you get a spot. 

The Oregon Brewers Festival wraps up the month at 
Waterfront Park. Your OBC will be there with a booth and  

     volunteers pouring throughout the long weekend. See Eric for  
     your chance to get involved. 

     Cheers, 

President Will Minderhout
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Save The Date - 2016 Fall Classic 

This year's Oregon Brew Crew Fall Classic will take place on Saturday, November 5th, with 
possible early judging on Friday, November 4th. The Competition Committee is still working 
out the location and logistics. Stay tuned for more details next month! 

Upcoming Regional Competitions 

2016 Widmer Collaborator Winners 

The Widmer/Oregon Brew Crew Collaborator committee is pleased to announce that the 
following beers have been selected in this year’s competition.  

Brian Haslip – American Amber Ale with Honey & Smoked Hops 

Chris Hummert - Tropical Stout 

Chuck Macaluso – Kentucky Kölsch with Strawberries 
These beers were chosen from a total of 43 entries, judged by experienced beer judges and 
local industry professionals. 

Congratulations and great thanks to all who entered, judged, and/or otherwise helped with 
the competition. We consider it a great success.  
Start planning your beer for the 2017 Collaborator!  

Prost! 
  
Widmer Collaborator Committee  

Date Deadline Competition Location Notes

8/5/16 7/27/16 Bellingham Best Of The Bay Bellingham, 
WA

8/12/16 7/29/16 Oregon State Fair Homebrew 
Competition Salem

11/4/16 Oct. 
2016 OBC’s Fall Classic Portland, OR

8/18/16 7/22/16 Samuel Adams Longshot Multiple 4 bottles
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http://bellinghambrewers.com/bestofthebay/
http://oregonstatefair.org/competitions/home-brew/
http://www.oregonbrewcrew.org/fallclassic
http://www.samueladams.com/longshot
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Member Spotlight 

Congratulations to Chuck Macaluso for taking 1ST 
PLACE GOLD at NHC Finals in the Strong Stout 
Category last month! Alongside his recent 
Collaborator win, that makes two major goals 
accomplished for Chuck in 2016, and the year is only 
half over! 

Anyone who has tasted Chuck's homebrew knows that he produces consistently 
outstanding beer across a range of styles, from heavy dark ABV monsters to lighter 
nuanced lagers - a new addition to his portfolio since adding the Brew Jacket system 
for lager fermentation in carboys. 

"1 out of 340 entries, yeah that's easy. Chuck just made the best home brewed 
stout in the country. That's huge. Way to go chuck" -- Matt (Oz) Osborne 
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Chuck brews on a Blichmann Top Tier system in 5 
gallon batches. Chuck and fellow member Tom 
Fentress brew a few times per month, often inviting 
other members to hang out at his home in St. 
Helens, just 30 miles north of Portland. Chuck 
usually has one or two of his homebrews on tap 
which makes the brewday both educational and 
incredibly enjoyable! 
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Education 

Water Saving Techniques While Brewing 
Here is a list of various techniques I’ve learned on how to save water on brew 
day. 
* Make 5 gallons batches instead of 10 gallons… KIDDING!  That is totally 
sacrilege, actually it’s more water efficient to utilize the full capacity of your 
system. 
* Do not shower on brew day, you’re going to get dirty anyway. 
* Install water saving nozzles on hoses or whatever you use to clean 
equipment. 
* Clean equipment (or at least rinse the particulate material off) immediately 
after using to avoid having to fully soak crusty components, especially mash 
tuns and boil kettles. 
* Instead of soaking your entire 5 gallon carboys in Star San (or your sanitizer 
of choice) it is just as effective to thoroughly rinse it with less than a quart. 
 Keep a trigger spray bottle of Star San handy instead of a complete soak on 
your large equipment. 
* Reuse your sanitizer.  As long as the pH is below 3.0 it is still effective so 
there’s no need to soak a vessel then dump it down the drain.  Remember, by 
the time you use your sanitizer the item should already be clean so your reused 
sanitizer shouldn’t be accumulating crud, making it safe to reuse. 
* Run your chilling water as slowly as possible to maximize heat transfer.  This 
is actually more efficient because it gives time for the heat to transfer through 
your copper coils and into the water as it passes by.  Doubt me?  Try this 
simple test; with a laser thermometer measure the temperature of the inlet vs. 
the outlet of your copper coils or plate chiller while chilling.  You’re aiming for 
the biggest temperature difference to be most efficient.  You’ll find that running 
your hose at full blast is less effective AND wastes water. 
* Reclaim that warm chilling water in your buckets, then use it to clean 
equipment, mix for your Star San, water plants/lawn, put in empty water bottles 
and freeze it for use in summer coolers or in swamp cooler bath. 
I’m sure there are more ways to save our precious water on brew day but I 
believe these are the ones that will get you heading in the right direction and 
thinking about even more ways on your own! 

Jason Barker 
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Volunteers! 

Thank you to all who volunteered at the Portland Craft Beer Festival!  

Mark your Calendars! 

We have two festivals left for the year that we will need volunteers for the info 
booth.  The Oregon Brewers Festival and the North American Organic Beer 
Festival.  

Oregon Brewers Festival – Wed. July 27 – Sun. July 31, 2016 
Wed – Sat Noon to 9PM, Sunday Noon – 7PM 
Waterfront Park, Downtown Portland 

Details about shifts and incentives are being worked out so watch your 
mailbox, but there will be shifts available for all five days of the festival.  We will 
have the pilot system available if anyone can do a brewing demo.  If possible 
we can do more than one brewing demo. 

NAOBF – 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.  

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

Cheers! 

Eric Hinson - OBC Volunteer Coordinator 
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~ Burgermeister News ~ 
JULY 14th is our Annual Widmer Out-Meeting!

                                                     �
We need volunteers to bring food!

We will have a grill going with all kinds of meat sticks ranging from beef to 
veggie, but we rely on members to bring the sides, salads and other goodies. 
I've been super impressed with the amount and quality of the food y'all have 
brought to the out-meetings and I hope we continue the trend! (We will raffle 

again.) 

We expect around 200 people to attend! Due to the size of the party, please 
email me directly to let me know that you are bringing food so that I can 

plan accordingly. 

Thanks folks, and happy & safe Red, White and Brew!

�

�7



July 2016 Volume 39, Issue 7 
  

RAFFLE TICKET VALUES 
1 ticket for small items: chips/dip, breads, package of 

store bought cookies, candy, etc. 
3 tickets for a 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 a 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. 

Meagan Thompson 
Oregon Brew Crew Burgermeister 

Cell: 818-636-0550 
meagan.thompson@oregonbrewcrew.org
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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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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 July 10)

Charles Macaluso  369 
Jim Thompson   341 
Rodney Kibzey    247 
Alex Brehm   196 
Jason Barker   157 
Lee Hedgmon   55 
Jenn McPoland   53 
Tim Brinson   48 
Eric Hinson   31 
Jon Campbell   26 
Seth Jacobson   15 
Sean Morrison   10 
Grace Schrick   8 
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