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OBC NEWSLETTER 

The Presidential Pint 
By Will Minderhout 

Wow, we’re already half way through the year. Beer season is in full 
swing. Portland Beer Week starts off the summer festivities 
including the Portland Fruit Beer Festival. Lots of opportunities to 
represent and support your club by volunteering.

Summer heat can present challenges to maintaining fermentation 
temperatures. We’ll be discussing ways to dial it in at this month’s 
meeting, and will also be announcing a DIY day to build your own 
fermentation chamber.

Another BJCP class is in the books. A huge thank you to Jason 
Barker for preparing and leading the class. Hopefully the wait for 
test results doesn’t take as long as it feels.

We had a great time in the Tillamook forest camping and brewing 
with de Garde’s Trevor Rogers and Labrewatory’s Charlie Johnson. 
Jim Thompson and Sean Morrison organized a great weekend, and 
Meagan Thompson was amazing running a mess tent for all the 
hungry campers.

It’s looking like we’ll be participating in another Clean Water 
Challenge. Look for details soon. Speaking of competitions, 
Collaborator entries are due this month.

Enjoy your June.

     Cheers, 

President Will Minderhout
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Heart of Cascadia - The Colors of IPA! 

Congratulations to member Alex 
Brehm who took the top prize and 3 medals overall at the 4th Annual Heart of 
Cascadia with an Extract Rye IPA called "Red Red Rye (Stay Close To Me)". 
This year's competition saw 78 entries judged over two days, with a dozen or 
more entries in each of the Black, Brown, Red, Rye and Belgian IPA 
categories. Thank you to all the judges, stewards and committee members who 
helped make this event go smoothly. Also a BIG thanks to our 2016 sponsors: 
Green Dragon, FH Steinbarts, Imperial Yeast, 3 Mugs Brewing and Homebrew 
Exchange. 
Other OBC members taking home medals included Tim Brinson (4), Jim 
Thompson (3), Jon Larson (1), Jeff Roth (1), Doron Richartz and Kendrick 
Martin (1), Caleb Cushing (1), Gabe Sainz and RJ Stangland (1) and Sander 
Hoekstra (1). 
Alex's Red Rye IPA will also be the second homebrew scaled up by Portland 
Brewing for release in the early Fall, joining Sander Hoekstra's Belgian Wit (to 
be released in July). 

2016 Widmer Collaborator (see February's Newsletter for more info.) 
The deadline is quickly approaching! Get your Collaborator entries dropped off 
at Steinbarts by Friday, June 10th at 5:30pm. Winners should be announced at 
the July BBQ hosted by Widmer Brothers in North Portland. If you have 
questions please visit http://oregonbrewcrew.org/page-904182 or email 
collaborator@oregonbrewcrew.org. 
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OBC Brew Camp 2016 - Wild and Sour Beer Weekend

This past Memorial Day Weekend, 46 OBC 
members and guests traveled into the 
Tillamook Forest for 3 days of camping, 
brewing, eating, drinking and fun. The club 
reserved 12 sites along the scenic Trask 
River, just 15 minutes west of Tillamook. 
The focus of the weekend was Sour and 
Wild Beer and attendees got to help brew 
two 30 gallon batches of beer which were 
inoculated by the resident yeast and 
bacteria of the surrounding forest and river 
areas. Five wonderful group meals were 
prepared and served by Burgermeister Meagan Thompson with a devoted crew of 
volunteers that helped keep the meals running smoothly. 

The campers were joined Saturday by 
Trevor Rogers from de Garde Brewing in 
Tillamook, who also donated almost an 
entire bale of 4 year aged Hallertauer hops 
for brew day. Trevor shared his insights into 
Sour and Wild brewing as well as an entire 
case of bottles to our sour tasting. Under 
the guidance of Trevor, Charlie Johnson 
from Labrewatory and member Paul 
Anderson from Deschutes, the crew 
attempted a full "Turbid" mash on a 
traditional Lambic grain bill of 60% pilsner 
and 40% unmalted wheat. The long, 
complex mash involved multiple step 
infusions as well as 3 decoctions to 190°F to 

halt a portion of enzymatic activity, leaving starches and other complex carbohydrates in the 
wort for the extended fermentation and aging. 
Three pounds of aged hops at 0.4% alpha 
acids were used at the end of a long 2.5 
hour boil. The brewing crew then 
transferred 26 gallons of boiling wort into 
an open 55 gallon LME container that was 
donated by FH Steinbarts to cool 
overnight, while the rest of the attendees 
were busy sampling from over 50 
commercial sour beers, including 
Cantillon, De Garde, New Glarus, Jester 
King, Russian River, Allagash, The Bruery, 
Modern Times, The Rare Barrel, Ecliptic 
and Cascade, who also donated a full 
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case of mixed sour bottles. Untappd users were furiously writing down each beer they tasted 
so they could record their beers once back on the grid. Saturday evening concluded with a 

delicious meal of Beef Stew, Kale Caesar, 
roasted Garlic Butter with fresh bread, Mixed 
Berry Cake plus lots of S'mores around the fire. 
By Sunday morning, the crew was able to fill 
the cooled Lambic wort into 3 and 5 gallon 
carboys, leaving a gallon or so to join the 
second batch. A core group of die-hard 
brewers stepped up and brewed another 30 
gallons of Dark Sour, with a grain bill 
resembling a traditional Belgian dubbel, while 
other campers enjoyed the beautiful weather 
hiking, fishing, playing games or just relaxing. 
Sunday dinner featured homemade Pulled 
Pork sandwiches and Baked Beans which 

simmered all day on the campfire, topped off with Key Lime cakes. Campers were also 
treated to some live music thanks to 
bluesman Tom Bowden. 
At the end of the weekend, 14 members 
took home carboys of wort, presumed to 
contain a combination of wild 
saccharomyces, brettanomyces, 
lactobacillus, pediococcus plus numerous 
other critters. Each group of wild microbes 
are thought to contribute their own complex 
flavors, from tart and acidic to funk and 
barnyard. 
The board would like to thank all the 
people and organizations who helped 
make this event a big success: Trevor and 
De Garde Brewing, Charlie and Ron from 

Labrewatory, Main Brew (Hillsboro) for 
donating 60 pounds of milled grains, FH 
Steinbarts for donating the makeshift "cool-
ship", Ecliptic and Cascade for donating extra 
bottles, Jeff Roth and Jim Thompson for 
contributing a significant portion of their sour 
beer cellar for the tasting, plus co-organizers 
Sean and Tanya Morrison, Jason Barker, 
Meagan Thompson and the rest of the 
attendees who helped out at every turn.  
Non-Turbid Slightly Easier Lambic 
If you would like to try a your own Lambic-
inspired all-grain homebrew, the OBC still has 
more than half of the bale of aged hops 
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available for members at Steinbarts. Follow 
this quick and simple recipe then either pitch 
a commercial sour blend, dregs of a favorite 
commercial sour beer, or leave the beer to 
cool overnight in your yard. Cooler overnight 
temperatures favor a healthier blend of 
bacteria and wild yeast, which is why 
Belgian Lambic brewers only brew in the Fall 
and Springtime. 
Recipe for 5 gallons - OG 1.048-1.050 and 
12-15 IBU 
6# Continental (non-US) Pilsner Malt 
4# Flaked, Malted or Unmalted Wheat 
8-12oz Rice Hulls to prevent a stuck mash 
4 AAU of aged aroma hops (1oz of 4% AA 
Saaz/EKG/Tettnang or 10-12oz of aged hops 
from the club bale) 
Combine 13 quarts of water with the grains 
to achieve a 15 minute mash rest at 161°F. 
Vorlauf the wort until mostly clear, 
remembering that the short, high 
temperature mash will intentionally leave 
unconverted starches in suspension. Runoff 

and sparge with 16 quarts of 190°F water. 
The high sparge temp is common for the 
style and any astringency will be eliminated 
over the course of the aging process. Boil for 
90 minutes with aged hops until reaching 
5.25 gallons. For an extended boil of 2 or 3 
hours, calculate additional mash and sparge 
water to compensate for the additional boil-
off volume. Cool the wort to between 60 and 
66°F and maintain this temperature as best 
as possible through fermentation and aging. 
Higher fermentation temperature may 
encourage off-flavors and unwelcome 
phenolics. 
Ferment and age your "Wild" brew for at least 
one year, up to 2 or 3 years if possible. The 
base beer is a great combination with fresh 
and frozen fruits and berries. See http://
www.milkthefunk.com/wiki/
Soured_Fruit_Beer for varieties and usage 
suggestions. When bottling, be sure to add 
some fresh yeast and DME, shooting for a 
highly effervescent 3-4 volumes of CO2 with 
appropriate Belgian bottles, corks and cages. 
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Upcoming Regional Competitions 

Date Deadline Competition Location Notes

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

7/11/16 7/1/16 Lane County Fair Eugene

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
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Education 

The challenge of evaluating your own beer. 

I ran across this form the other day and I liked how simple it is.  Personally I 
use BJCP score sheet forms on my own beers if I’m really trying to analyze my 
beer as much as possible, but this simpler form is a great starter for non-BJCP 
types.  The goal is to be as objective as possible when analyzing your own 
beer.  This is usually quite difficult for most people; we have a tendency to 
gloss over off-flavors and think our own creations are better than they really 
are.  Our friends are usually even less qualified to critique our beers because if 
they offer a harsh critique on your beer their supply of free homebrew may 
suddenly dry up!  The most common advice for getting objective feedback is to 
enter your beer into a BJCP sanctioned competition.  While true, you should 
really start by training your own palate to judge your own beer.  I recommend 
printing out a few of these forms and using them the next time you sit down 
with one of your own brews.  See what happens! 

2 0 1 2

…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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Jason Barker, Education Chairman 

!  
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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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Volunteers! 

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.   

Last shift volunteers receive double tokens! 

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. 

There will be a sign up at the June in meeting for the Sunday shift. 

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.   

2016 PDX Cider Summit – Friday, June 17 – Saturday June 18th. 
Fields Neighborhood Park – Portland, OR 

Eric Hinson - OBC Volunteer Coordinator 
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Burgermeister News 

It's June, which means that we are halfway through the year, so I'd like to take 
a moment and thank everyone who has contributed food and beer for our 
meetings. You guys have really outdone yourselves this year! We have an 
average of 12 people bringing food to our in-meetings and an average of 25 to 
our out-meetings! Phenomenal, guys and gals; keep up the good work!    

I'd also like to thank everyone who attended the Wild Brew event at the Trask 
River Campground and helped out in the kitchen at main camp. You guys made 
the event a lot of fun and your assistance in all things prep, cooking and 
cleaning gave me wings! I couldn't have done it without you. I had a blast and I 
hope that you did, too! :)                                                                  

+++++                                                                                                    
SPENT GRAIN CONTEST! At the beginning of the year I took a vote at our in-
meeting to find out who would be interested in a Spent Grain Cooking Contest 
and more than half of the room raised their hands. Therefore, in August, we 
will hold a very simple contest with two winners - one for Best Sweet Treat 
(desert) and one for Best Savory/Non-sweet Treat (bread, etc.) You may use 
dry or wet grains, however they should be sourced from your home brewing or 
a friend's. (If you want to participate and don't know where to source spent 
grains, please feel free to contact me.) Keep in mind that your offering should 
be large enough for the room to taste and vote. I will announce the prizes and 
offer more details next month.  

In the meantime, 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 
 
+++++ 
FOOD FOR JUNE MEETING NEEDED! 
Once again, we need volunteers to bring food for the potluck!  
We will hold a raffle for those who participate. We will raffle one Steinbart's gift 
certificate and one keychain breathalyzer.  Remember, folks, food keeps us 
happy and relatively sober! ;) 
RAFFLE TICKET VALUES 
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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. 
+++++ 
 
I look forward to seeing you all at the next meeting! 

Cheers & Beers,  

Meagan Thompson  
Oregon Brew Crew Burgermeister  
Cell: 818-636-0550  
meagan.thompson@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 June 6)

Jim Thompson   328 
Charles Macaluso   265 
Rodney Kibzey    220 
Alex Brehm   175 
Jason Barker   157 
Lee Hedgmon   55 
Tim Brinson   44 
Eric Hinson   31 
Jon Campbell   23 
Seth Jacobson   15 
Sean Morrison   10 
Grace Schrick   7 
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