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PILSNER URQUELL  RATES ONLY C+
               BY BEER ADVOCATE
C+!  It got a C+!  When I saw it I thought I was going to explode. 
Maybe it was still Packer loss hangover, or just the general malaise
from “the winter that would not end”.  But there it was in black and
white a C+ for the beer that changed the world.

Maybe a little background is needed.  My name is Terry Mayne and
I am a beer geek!  I love beer, not just the taste but the aroma, the
texture and the even the way it looks.  I will stare at my nitro poured
Boddingtons like a bug in a jar.  My wardrobe is 90% beer logoed,
family vacations have brewpub stops filtered in, I love beer!  I love
the signs, the steins, the tap handles, the STUFF!  I love beer, the
process, the breweries and especially the history.  I am a beer geek,
but I am not a beer snob!

This is why when I read BeerAdvocates rating of Pilsner Urquel of a
C+ I got mad.  But wait, maybe something went wrong, maybe they
got a skunky bottle, or god forbid is there an Urquel Lite? Curse you
Miller!  I quickly read the review.   Then I saw “Even without a recipe
change”.  What!?   Lacing and head retention is described as “quite
amazing”.  “Clean”, “very smooth”, “crisp”, are other adjectives used
to describe this beer.  Then there it is at the end, “globalization,
growth, and popularity”   Three words that beer snobs hate but
stockholders and people who actually pay the bills love.   Bottom
line, Pilsner Urquell, one of the world’s greatest beers is now a C+ not
based on aroma, flavor and mouth feel but based on the fact now it is
available to more people! 
This is snobbery, and in my opinion what is gone wrong in today’s
beer culture.  Last month this same magazine listed there top 25 beers
on the planet, 6 out of the top 10 were Russian Imperial Stouts.  Not
since Catherine the Great has this style received such props.  Out of
25 beers there was only one lager!  This of course was some obscure
beer only a few people ever heard of.   And goodness knows if the
monks of Saint-Sixtusabdj van Westvleteren actually marketed their
beer to make money to do the Lord’s work, their precious #8 and # 12
s ratings would drop like a rock “even without a recipe change”. 

No, it’s time for me to give up BeerAdvocate.  Recently while at
Barnes and Noble I saw a new beer Magazine.  I think it was called
Beer.  It had a lot of shiny pictures with a lot of well endowed beer-
chicks and not much substance.  But it was not preachy,  pretentious,
or snobby, it was just about beer.   Maybe I’ll give it a shot.    Cheers

                THE BEER CAN HOUSE
                           222 Malone, Houston, TX  - (713) 926-6368
From his front porch, John Milkovisch was able to see the beer truck
heading for the local grocery, spurring him into action. “He’d run over
there and clean them out,” recalled his son Ronald. “He never had less
than 8 to 10 cases stacked up in the garage.”

From 1968 until his death 20 years later, Mr. Milkovisch, an retired
upholsterer for the Southern Pacific Railroad, not only emptied 39,000
cans or more of his favorite beverage but also put the containers to good
use, cladding his house and workshop with thousands of maintenance-
free flattened beer cans (Falstaff was a favorite) and shading the sun with
garlands of tinkling beer can tops and tabs. He linked pull-tabs into long
streamers to make curtains that chimed when the wind blew. “This curtain
idea is just one of those dreams in the back of my noodle,” he explained at
the time. “John thought beer cured everything,” explained Mary, his wife,
after John had died.  The cans are a record of John’s imbibing preferences
— Coors cylinders are sculpted into whirligigs, while long rows of Texas
Pride and various Lite beers make up the walls. Pull tabs tinkle lightly in
the breeze,  and the only belches you’ll hear will be your own.
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BREWERS PRAYER
Our lager, which art in barrels, hallowed by thy drink. They will be festive
at home as in the tavern. Give us this day our foamy head, And forgive us
our spillages, as we forgive those who spill against us. And lead us not to
incarceration, But deliver us from hangovers. For thine is the beer, the
bitter and the lager. Forever and ever.

          SUBJECT:  BEER vs WATER
To all who enjoy a glass of beer or wine... and those who don’t. As Ben
Franklin said: In wine there is wisdom, in beer there is freedom, in water
there is bacteria. In a number of carefully controlled trials, scientists
have demonstrated that if  we drink 1 liter of water each day, at the end
of the year we would have  absorbed more than 1 kilo of Escherichia
coli, (E. coli) - bacteria found in  feces. In other words, we are consuming
1 kilo of poop.

However, we do NOT run that risk when drinking wine & beer (or tequila,
rum,  whiskey or other liquor) because alcohol has to go through a
purification  process of boiling, filtering and/or fermenting.

Remember: Water = Poop, Beer & Wine = Health Therefore, it’s better to
drink beer and wine and talk stupid, than to drink water and be full of
shit.There is no need to thank me for this valuable information: I’m
doing it as a public service
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