
DECEMBER OFFICERS MEETING
I)  CLIFFORDS  RENTAL
We owe $60 x past 4 meetings. It was agreed to get
a check for those months,  plus December & pay
Jack ASAP. Bruce Buerger will handle this.
II)   CHRISTMAS  PARTY
A) Budget:  $600 + $500 Food
1) $200  (3 Cellars)
2) $400 Raffle (plus donations) - Homebrew shops
B)  Beer
1)  ½ barrel Celebration Ale (Discount)
2)  2-1/4 barrels of LF – Holiday Spice & Stein, (via
Chad Sheridan)
3) See 3 Cellars (above)
4) George Bentley will bring “leftovers” from Kelly
Kramer’s bachelor party.
5) Membership: “Bring  homebrew !”
C) Prizes:
1) Homebrew Shops
2) Suppliers  (Wyeast, HopUnion, Briess,…)
3)  “EVERYONE grab items from your beer store,
bar,… for raffle.”
D) Food: $500 Clifford’s (via Bruce Buerger) +
“OK for everyone to bring dishes of food to pass.”
E) Water
F) Soda
G)  Wine
H) Mead:
I) Music: “No live music”
III)  WORLD  OF  BEER  – JUNE 7,  2008
A) Glassware-
1) 600 glasses on hand, undated.
2) Next year, buy 2 years worth of glasses, for
discount.
B) Meadfest as added feature
C) Sponsors, PR
D) Initial meeting Mike Schwartz, Rich Binkowski
& Rich Mckagan
E)  Beer
1) We need to know what beers early  for PR
2) We don’t  need “OK”  beer.
3) OK  to pay for beer, but  only for great beer.
4)  Reach out to breweries & importers direct.
5)  Invite breweries from MN, IN, MI, IL,...
6)  Buy some 1/2 barrels
7) Tickets for special (as in “great”) beers.
IV)   DECEMBER  OFFICERS  ELECTION
1) “Blank” ballots, to  allow extra  nominees &
write-ins &  run-offs  for the Dec meeting
2) An easel  -  visual aid to denote candidates.
V)   ADDITIONAL  TOPICS   DISCUSSED
1) Incorporation
2) Potential 3rd Member - at - Large
3) Secretary position
4) Past President attending board meetings
5) Bare Bones 20 gal of beer (Feb ? Mar ?)
6) Monthly group homebrews (locations ?)
7) Membership & Yearly Dues
a) Newsletter cost evaluation
b) Notice to membership regarding  what  their
yearly dues are applied to.
8) Constitution revisions

Despite the recent Brewpub law snafu, Milwau-
kee Ale House’s production  brewery, located
at 613 S. 2nd  St., received their state & federal
licenses, and as of last week, had “beer in the
tanks.”  Plans are for their Tasting Room & new
exterior to be ready  by “Summer 2008,”  in time
for the the Harley -Davidson museum opening.

THE ALL-GRAIN PARALLEL BREW   By  Dan  Schlosser
The ingredients for the Parallel Brew were distributed at the November meeting and the beers are being
brewed. The concept is to give 5 brewers the same ingredients to make a batch of beer and to then see
how similar (or different) the beers end up. The beer will be served at the January meeting.

The beer that they will be brewing is an American Amber Ale (BJCP 10B). Recipe information for this
brew is as follows: The target numbers for the recipe that we are using are:
OG: 1.055          FG: 1.014          IBU: 43          BU:GU: 0.78          SRM: 14.7

The basic recipe is based on a theoretical system/process that results in 6 gallons of wort in the brewpot
after cooling. Trub and break material are left behind with 5.25 gallons ending up in the fermenter. This
would allow for a full 5 gallons in the keg at the end of the process.  The recipe assumes a 70%
efficiency for the mash.

The listed ingredients are based on these assumptions. The amount of base malt delivered to each
brewer has been slightly adjusted to take into account the stated differences from these specifications for
their system. All other ingredients are the same for each brewer.

* GRAIN:  Pale Malt 8.0 lb - Munich 3.0 lb - Crystal 40L 1.0 lb -  Crystal 120L 0.5 lb - Victory 0.5 lb -
Pale Chocolate 3.0 oz
* HOPS:  Magnum 14.4% 1.10 oz 60 min - Centennial 9.2% 1.00 oz 10 min -
Cascade 5.1% 1.00 oz 10 min - Centennial 9.2% 1.00 oz 0 min - Cascade 5.1% 1.00 oz 0 min
* YEAST:  Wyeast 1056 American Ale

The saccharification part of the mash should be done at 154*.
A single infusion mash should work fine for this, although a step mash may be employed.
 A 70 minute boil would be appropriate for this.
Fermentation would ideally be done at 67*.

Each of the participants has brewed their batch of beer.   Some of the data collected so far is:
BREWER  DAY ORIGINAL GRAVITY:
Mike Chaltry 12/07 1.054                 Jeff Davis 12/01 1.072
David Glazewski 12/02 1.056          Kevin Meves 12/02 1.053          Jim Sowinski 12/09 1.060

Three of the four batches are very close to the target gravity. The two higher gravity batches were both
apparently due to a higher evaporation rate than expected..

I will report on much more of the data from each brewer in the January Newsletter.

     MILWAUKEE BREWING CO. ... Brewing !

MADISON  BUS  TRIP
Thanks to George Bentley for putting our Madison Bus Trip together. Stops included

Ale Asylum, Great Dane- Fitchburg, J.T. Whitney’s and, on the return, Tyranena.
Per Mike Rice, “How about a Chicago trip ?”

SPEAKERS  & TOURS
Didja have fun at the Miller Tech Center, Sprecher & Lakefront ?  For 2008,  we have opportunities
to visit Hinterland, Milwaukee Brewing Company, Leinenkugel 10th Street, and maybe the old
Froedert Malting facility.

Speaker-wise, Keith Lemcke, VP  of Siebel Institute, and the folks at MicroMatic would like to stop
by the Beer Barons’ meeting in 2008.
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