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Brewers of the year of past & present! From left taight: Michael, Bob, Pete, and Ryan

The last meeting was of course our Twelve BeefStofstmas party at Pete’s. Pete and
Jean: thanks so much for your hospitality yeamaféar. And thanks to all of you who
helped make it happen: beer wenches (big handbyescounters, and clean-up crews.
The weather was nice and the beer outstandingwBale some pictures, and the detailed



results! As far as the November results (experialgtite winner is Kirk. Winner in the
Christmas Beer category (December) was Bob G,.dBaga Bob”. Last but not least,
the overall winner, and recipient of the famousligarian red shirt, thBrewer of the

year 2008 is...Michael Robertson!! Congrats Michael, you earned it




A big “Thank You!” to our Beer W enches! 12-B couldn’t happen without you guys!



From left to right: Barbeerians judging, Pete samping & Gabe bringing the flip!
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Twelve Beers of Christmas Official Results for 2008

Place Brew Total Points Ave Serving Order
1 Hebrew 748 17.8 12
2 Gulden Draak 743 17.7 11
3 Bob Grueneberg 721 17.2 4
4 Victory 692 16.5 5
5 Butte Creek 691 16.5 2
6 Kirk L. 690 16.4 6
7 Yule Smith 687 16.4 3
8 Eric 685 16.3 8
9 Altemunster 684 16.1 1
10 Mike 674 16.0 10
11 Aubrey 667 15.9 7
12 Ryan 663 15.8 9
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A step-by-step view at the results leading to Matlsabig win.
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Kirk took first place, Silvy took second, and Ryfanshed third. Michael
was fourth, not scoring any points, but keepingdusl.

Name ' Place 2" Place 3% Place | Total Points
(3Pts) (2Pts) (1 Point)
Michael R. 5 1 16
Ryan Gordon 2 2 4 14
Nic 3 6
Kirk & Gabe 1 1 6
Aubrey H. 2 5
Jerry Macala 2 4
Kevin Cash 1 3
Bob G. 1 3
Dan Reyes 1 3
Eric Daub 1 2
Doug Jones 2 2
Silvy 1 2
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Baja Bob took 1, Kirk finished second, and Eric took third place.
Michael keeps his lead and wins the red shirt! Siheer goes to Ryan, and
the Bronze goes to the Kirk & Gabe team. Congmatltwho brewed!

Name ' Place 2" Place 39 Place | Total Points
(3Pts) (2Pts) (1 Point)

Michael R. 5 1 16
Ryan Gordon 2 2 4 14
Kirk & Gabe 1 1 8

Nic 3 6
Bob G. 6

Aubrey H. 1 2 5
Jerry Macala 2 4
Kevin Cash 1 1 3
Dan Reyes 1 3

Eric Daub 1 1 3
Doug Jones 2 2

Silvy 1 2
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Grist: Ib .

2-row pale21 Hops:

Carapils 0.5 AA % 0z.

Munich 0.25 Columbus 12.2 1

Carastan 0.5 Mt. Hood 572 1.75

Crystal 40 2 Glacier 6 1.75

Rye 2 Hallertau 5 0.5
26.25

Mix Mt. Hood/ Glacier/ Hallertau. Split into 3 p#- add at 30 min, 15 min, and 5 min.
Add 1 Ib light DME at boil.
Chico yeast OG: 1.068 FG: 1.008

: 2 0 1

25 Ib pale malt (2-row)

3 Ib Munich malt

1 Ib Aromatic malt

1 Ib cara-pils dextrin malt
1 Ib Honey malt

1 Ib CaraVienne malt

0.5 Chocolate malt

0.5 Ib Wheat malt

2 |Ib Brown sugar

0.75 oz Sweet orange peel

Mash for 90 minutes at 152 deg F
Mash out and sparge to get about 9 gallons
Boil about 2 hours, adding brown sugar near start and orange peel in last 15 minutes

Boil times for hops:

4 oz Styrian goldings for 110 minutes

1.5 oz EK Goldings for 45 minutes

0.5 oz Hallertau Hersbrucker for 45 minutes

Gather about 8 gallons and use White labs WLP530 Abbey Ale yeast on half and their Trappist
yeast on the other half. Primary fermentation lasted about a month, then keg beer and cool. Final
beer served was about 50-50 between the two batches.

NB: starting gravity was about 1.090 and finishing about 1.016
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Aroma: Complex, with a rich malty sweetness, significastees and alcohol, and an
optional light to moderate spiciness. The maltdk and strong, and can have a Munich-
type quality often with a caramel, toast and/ordygearoma. The fruity esters are strong
to moderately low, and can contain raisin, plunedicherry, fig or prune notes. Spicy
phenols may be present, but usually have a pegpejty not clove-like. Alcohols are
soft, spicy, perfumy and/or rose-like, and are townoderate in intensity. Hops are not
usually present (but a very low noble hop aromaceptable). No diacetyl. No
dark/roast malt aroma. No hot alcohols or solvemgmas. No recognizable spice
additions.

Appearance:Deep amber to deep coppery-brown in color (“darkthis context implies
“more deeply colored than golden”). Huge, denseaJsay, persistent cream- to light tan-
colored head. Can be clear to somewhat hazy.

Flavor: Similar to aroma (same malt, ester, phenol, alcdiap and spice comments
apply to flavor as well). Moderately malty or sweetpalate. Finish is variable
depending on interpretation (authentic Trappissiers are moderately dry to dry,
Abbey versions can be medium-dry to sweet). Lotehiess for a beer of this strength;
alcohol provides some of the balance to the matee®er and more full-bodied beers will
have a higher bitterness level to balance. Almbsteasions are malty in the balance,
although a few are lightly bitter. The complex aadied flavors should blend smoothly
and harmoniously.

Mouthfeel: High carbonation but no carbonic acid “bite.” Sntobut noticeable alcohol
warmth. Body can be variable depending on integpicat (authentic Trappist versions
tend to be medium-light to medium, while Abbey-stigkeers can be quite full and
creamy).

Overall Impression: A dark, very rich, complex, very strong Belgian.ammplex, rich,
smooth and dangerous.

History: Most versions are unique in character reflectinaratteristics of individual
breweries.

Comments: Authentic Trappist versions tend to be drier (Batg would say “more
digestible”) than Abbey versions, which can be eagweet and full-bodied. Higher
bitterness is allowable in Abbey-style beers withigher FG. Barleywine-type beers
(e.g., Scaldis/Bush, La Trappe Quadrupel, WeyerraQWAD) and Spiced/Christmas-
type beers (e.g., N'ice Chouffe, Affligem Noel) sidbbe entered in the Belgian



Specialty Ale category (16E), not this categonaditionally bottle-conditioned (“re-
fermented in the bottle”).

Ingredients: Belgian yeast strains prone to production of higilleohols, esters, and
sometimes phenolics are commonly used. Water caofbéo hard. Impression of a
complex grain bill, although many traditional verss are quite simple, with caramelized
sugar syrup or unrefined sugars and yeast proviaingh of the complexity.
Homebrewers may use Belgian Pils or pale base Mahjch-type malts for maltiness,
other Belgian specialty grains for character. Calaed sugar syrup or unrefined sugars
lightens body and adds color and flavor (partidyldrdark sugars are used). Noble-type,
English-type or Styrian Goldings hops commonly usgalces generally not used,; if
used, keep subtle and in the background. Avoid BSzkystal type malts (these provide
the wrong type of sweetness).

Vital Statistics: OG: 1.075-1.110

IBUs: 20 — 35 FG: 1.010 — 1.024
SRM: 12 - 22 ABV: 8 — 11%

Commercial Examples:Westvleteren 12 (yellow cap), Rochefort 10 (blup)c&t.
Bernardus Abt 12, Gouden Carolus Grand Cru of thpdfor, Achel Extra Brune,
Rochefort 8 (green cap), Southampton Abbot 12, @hirande Reserve (Blue),
Brasserie des Rocs Grand Cru, Gulden Draak, Késted&iere du Chateau Donker, Lost
Abbey Judgment Day, Russian River Salvation

Commercial examples of the style include the abovd.eft to right: Gulden Draak,
Chimay Blue, and Russian River’s Salvation ale.
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That'’s right Barbeerians: another successful Barbegan Year has gone by, and
another is just beginning. We will have our yearlyclub elections during our next
meeting, on_Saturday 17 January 20Q9All positions are open and we need
volunteers! Incidentally, | have decided to step @wn as Secretary and am
confident that the club has within its ranks a taleied new secretary waiting to stej
in! If you have not already done so, please do brinyour $20.00 & pay your 2009
club dues! And Be at the Brewhouse at 1500 hoursaip! (1300 hours for judging).




