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August is typically one of the slower months, but that's not the case this
year. First off, we are joining clubs across the country to celebrate Na-
tional Mead Day, on Saturday the 4th. Analogous to National Homebrew
Day in May, this is a day for mead makers around the country to get to-
gether (in spirit) and make mead (check www.beertown.org for more
info). If you're asking yourself what Mead is all about, it's a honey fer-
mented beverage that is older than wine, and has been called the “drink
of the knights of the roundtable”. It's somewhat like champagne, but can
be sweet to dry, sparkling to still, and can be flavored with a variety of
fruits or spices. It typically is moderately strong to strong in alcohol, and
like some of the Belgians, is often best consumed in small glasses. If you
are interested in either making, helping to make, or just seeing how Mead
Is made, please join us at 10am on the 4th, @ BX Beer Depot. If you've
never made mead before but thought about it, this is a great opportunity.
All you need to bring is a pot, your ingredients, a burner, and a carboy (or
multiple carboys if you’re going to make > 5gals). The rule of thumb is 1
gal of honey in a 5 gal batch (4 gals H,O + 1 gal honey) will yield a origi-
nal gravity in the neighborhood of 1080. Adjust your recipe accordingly.

Next up is the General meeting on the 9th, including the business meet-
ing, starting at 7pm. An educational topic has not been announced as of
press time, but I'm sure we’ll cover something interesting! Then, the in-
augural monthly beer tasting kicks off at BX Beer Depot on Friday the
10th, starting at 4:30pm. Happy Hour this month will be at the newly-
opened Funky Buddha in Boca. They boast 60 micros, though | don’t
know how many are taps vs bottles. They also have 40 wines and vari-
ous organic teas.

Finally, we still have some club beer to make for the Octoberfest. All de-
tails haven't been finalized, but we’re planning on brewing 20 gals, proba-
bly 10 each of German Wheat and Kolsch. The dates we’ve targeted are
the Aug 5th, 11th or 12th. We’'ll brew at either Joe’s house or my house,
so if you'd like to join us to either make something, or to help out, let one
of us know.

till next time...
- Andy
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2007 dues are still being col-
lected. Make checks ($12)
payable to PBD and give to
Joe Peters, or pony up at the
PBD website:
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The meeting began at approximately 7:45, Patrick was in charge as V.P.

We agreed to brew 10 more gallons of Hefe and 10 gallons of Alt for the Oktoberfest at a later
date to be decided.

Andy said the balance in our bank account was about $2,700.

2 new members and 1 returning member were introduced: Jason, Blake and Tim
(respectively).

Joe Peters will reserve the Tuskegee Pavilion on July 13th.

National Mead Day is August 4th. We will be brewing mead so anyone wishing to make more
mead is more than welcome, just bring your own honey (1-2 gallons of honey per 5 gallon
batch usually) and equipment and a fun time will be had by all. 10:00 is hopefully kickoff time.

Happy hour for July is Hops in West Palm.
Happy hour for August is The Funky Buddha Lounge in Boca.

After a presentation by Andy on cutting beers we decided to attempt to cut our two beers for
Oktoberfest that had the wrong grain. July 21st was the potential date set for the brewing of
these beers. The brew should be something light in colour and low in hop presence. We
agreed to a 50/50 cut with the beers. This means 20 gallons of beer needs to brewed.

Then Nick gave a scintillating presentation on the effects of different yeasts on the exact
same beer style (Double APA). For those unlucky not to attend the audience was amazed
and awestruck at the quality of the beers and astounded that just by varying the yeast style
you could so change the entire beer, even with similar yeast styles. After a standing ovation
the meeting returned to the gutter and the debauchery began and continued for the remainder
of the evening.

- Submitted by Nick "Butt-Naked" Marshall (the useless secretary).

A good brewing MP3 - cast: www.basicbrewingradio.com
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4th — National Mead Day (Mead Making Day) @ BX Beer Depot — 10am

9th — Gen Mtg@ BX Beer Depot — 8pm (Business mtg @ 7pm)

10th — Beer Tasting @ BX Beer Depot - 4:30pm — 7:30pm

17th — PBD Happy Hour — Funky Buddha — 6pm — ??

5th, 11th or 12th — PBD Octoberfest Club Brew — Either Joe or Andy’s house — 8am

Directions:

The BX Beer Depot is on the SE corner of 2nd Ave N and Congress Ave, next to John
Smith Subs in Lake Worth (965-9494).

Funky Buddha is located @ 2621 N. Federal Hwy in Boca, between Yamato and Glades
Rds (368-4643)

Coming in September...
13th — General Mtg

21st — PBD Happy Hour — Location TBA
21st — 22nd The 14th Commander Saaz Interplanetary Homebrew Competition
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Alaska is known as many things, the last frontier, God’s country, and the land of the midnight
sun. | would add to this list great beer destination. Earlier this year, | was fortunate enough to
have the opportunity to spend a week in what has to be the best city for great beer in Alaska, An-
chorage. This city, which sits on Cook Inlet in central Alaska, is home to breathtaking scenery, a
variety of outdoor activities. Fantastic fresh seafood and three local brewpubs, two of which were
located within easy walking distance from my downtown hotel and all of which served up a great
selection of fresh craft brewed beers. Over the next few months, | will give a review of each of
these three fine establishments as well as the city’s best tap house called Humpy’s (a play on the
silhouette of a coho salmon, not what ya'll are thinking) which featured over 50 mostly west coast
commercial beers.

First on my list was the Glacier Brewhouse, www.glacierbrewhouse.com, which is located in the
heart of downtown Anchorage. As soon as you enter, you get the feeling of being in a lodge with
high ceilings, dark wood and a large fireplace. The smell of fresh seafood cooking on wood
planks adds to the effect and gets the mouth watering. | was told that if | was going for lunch or
dinner, to get there early as the place was always crowded and that was no exaggeration.

The Glacier Brewhouse featured 8 house beers including five regulars, one seasonal, one cask
conditioned real ale and one wood aged beer. First up was the Brewhouse Blonde which was a
light blonde ale brewed to appeal to the megabrew drinkers, light and refreshing but not very ex-
citing. Second was their Amber Ale which was very ESB like with a big malty aroma and flavor
profile and more than a hint of chocolate, tasty indeed. Third was the Bavarian Hefeweizen. An
unfiltered offering, medium yellow in color with a thick white head, the banana and clove aromas
jumped from the glass and the flavor was every bit as full and enjoyable. This was definitely my
favorite of the regular beers. Their IPA was next. A big, hoppy American IPA, | loved this beer as
well and the only criticism that | have is that it had a bit too much hop bitterness and not quite
enough hop flavor (this did not prevent me from having several pints throughout the week how-
ever). The last of their regular offerings was their Oatmeal Stout which was described as a full
bodied black beauty replete with roasted barley, carmel and other dark specialty malts. Rolled
oats provide a lush round character. Nitrogenated for velvet smoothness. Unfortunately we will all
have to take their word for it as they were out while | was there.

The seasonal tap was of course a fruit flavored wheat beer, in this case, a raspberry wheat. |
have never been a very big fan of fruit flavored beers and this one did nothing to change that.
Using an American wheat beer as its base, | was informed that over 200 Ibs. of fresh raspberries
were used in each batch. While the beer definitely had a good bit of raspberry aroma and flavor,
it had a fruit extract quality to it rather than fresh raspberries.

Besides their regular and seasonal beers, the Glacier Brewhouse also features a cask-

A good brewing MP3 - cast: www.basicbrewingradio.com
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conditioned real ale which rotates throughout the year. During my visit, the beer gods were smil-
ing because from this tap flowed a vanilla porter which had been aged in oak and which was
without a doubt my favorite beer of the entire trip. Rich and chocolaty, this brew was perfectly
balanced with both the vanilla and oak coming through in perfect proportions. | feel lucky indeed
to have tried this outstanding beer as they ran out a couple of days into my visit.

In addition, a wood aged beer is always on tap. | found this out because Kevin Burton, the head
brewer is really into wood aging various beers in various types of barrels for various lengths of
time (if you are ever fortunate enough to visit, look him up and ask him to show you the “wall of
wood”). Anyway, this selection was a bourbon barrel aged imperial stout which while very well
done did not hold a lot of appeal for me, as | thought that the bourbon element in the beer was a
bit much and took away from a very fine imperial stout, rather that enhancing it. | will say how-
ever, that judging by the number of people | saw ordering this brew, | may be in the minority with
this opinion.

Well, that's it for this time. In case anybody is interested, | did also have several meals at the
Glacier Brewhouse which featured fresh wild caught salmon, halibut and king crab as well as a
wide selection of appetizers, salads and sandwiches. Everything that | tried was well-prepared
and delicious. Overall, this was my favorite place to have a beer in Anchorage but not by much.
Next month, | talk about the Snow Goose Restaurant and Sleeping Lady Brewing Company.

- Submitted by Joe Peters (Our Fearless Leader)

Another Good MP3- cast: www.craftbrewradio.com
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