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Lots to talk about, as per usual, so let’s get right to it.  First, if you haven’t 
paid your yearly dues, please do so ASAP!  Beside the always informa-
tive brewsletter, there’s the club parties, happy hours and other random 
tastings and events.  As an added bonus, the homebrew ingredients dis-
count lives on (thanks Sally!)...but only if you’re a club member.  Enough 
said, see the bottom right corner of this page for more information. 

Next on the list, we need to get the club brews going for the 12th annual 
Hurricane Blowoff, our homebrew, mead and cider competition, which is 
only two months away!  For you newer brewers, this is a great opportunity 
to pick up a few “tricks of the trade” from some of the more seasoned 
brewers, so let Pat or Joe P know when you’re available to help brew a 
batch.  The target is 40 gals, easily attained if we have 4 pairs o’ brewers 
each take on a 10 gal batch.  We’ll discuss more about this at the monthly 
meeting next Thursday (the 8th), along with Nick’s edu-macational topic: 
Scottish ales.  Finally, if you haven’t signed up for the Draughtsmen Ya-
hoo Group, (palmbeachdraughtsmen@yahoo.com) please do so!  I’ve 
started using the calendar to send out reminders about upcoming events.  
It’s free, and a good forum to communicate with other club members (ya 
don’t  need to remember email addresses, either!) so there’s nothing to 
lose!  Finally, it is with sadness that I have to report that Joe P’s Dad 
passed away unexpectedly a little over a week ago.  Here’s to him hoist-
ing one in a much better place at the moment!        

Febrewary also begins the in-state homebrew competition circuit for this 
year.  Over the next two weekends is the Best Florida Beer Competition, 
hosted by the Tampa Bay and Dunedin clubs.  There are lots o’ activities 
to go along with lots o’ good beer to try, you can get the details at 
www.tampabaybeers.org.   On the 17th, the Miami club is hosting their 
annual Coconut Club competition at Titanic brewpub in Coral Gables.  
Always a good time, and we’ll be heading down to judge/steward and 
sample some of the tasty brews Steve concocts at Titanic.  If interested in 
participating in either or both competition(s), let either Joe P or yours truly 
know, as there may be a trip over to Tampa next week, and a definite trip 
down to Miami in two weeks.  Competitions are great for improving beer 
style knowledge, and trying some great and creative beers, meads and 
ciders.  A good time is had by all, so I hope you’ll be able to join us for 
one or both of the upcoming competitions!   

till next time… 

- Andy 
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2007 dues are now due! Make 
checks ($25) payable to PBD 
and give to Joe Peters, or pony 
up at the PBD website:   

www.palmbeachdraughtsmen.com 
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� � The Meeting was called to order at 7:35. 
 
� � We agreed on two brew dates to be Jan 28 and Feb 3.  We will be brewing an IPA, a Wit,  a 

Stout/Porter and a Scottish style ale.  These beers are for the Hurricane Blowoff. 
 

� � The Coconut Cup is to take place on Feb 17 and beers for entry can be dropped off at the BX 
Beer Depot (or call Andy).  The MASH and FLAB people are always looking for judges and 
stewards to help out, if we help them out they are more likely to help us out. 
 

� � Beginning in the Feb meeting a new format will take effect,  the business side of the meeting 
will take place between 6:30 and 7:00 and will run until no later than 8:00.  The consumption 
of beer will be minimal as this is a constructive meeting and not a social meeting.  At 8:00 the 
educational topic (style of the month generally) will begin and after that finishes the social part 
of the meeting. 
 

� � Dues must be paid or you will no longer receive this newsletter and your discount at the Beer 
Depot will not be happening. 
 

� � Don©t forget the penalties for not bringing beer to the meeting.  Bring no beer pay $5, bring 
commercial beer (to share) pay $2.  

 
- Submitted by Nick “Butt Naked” Marshall  
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A good time was had by all at the 10th annual Meadllennium mead competition last weekend in 
Orlando.  The facility (UCF Beer and Wine Lab) was an excellent venue for the 14 or so judges to 
sample the wares, and there was plenty of excellent meads to sample (approximately 140 en-
tries).  A very nice touch was the crystal sampling glasses (small goblets?), provided by the Alli-
ance of Sommeliers, which is a wine-affiliated group.  Something  we should consider for our 
competition is judging meads in glass rather than plastic, it made a difference!   
There’s definitely no better way I can think of to learn more about mead, which was the “drink of 
the knights of the round table” about 1000 years ago.  I was able to try some excellent examples, 
the best was an “other mead” category (think kitchen sink blend of beer and mead) raspberry lam-
bic with orange blossom honey.  Not only were all of the lambic characteristics there 
(horseblanket, corky, woody notes), but the raspberries were nicely balanced, and not overpower-
ing as they can be.  The orange blossom honey was definitely noticeable, but again, didn’t over-
shadow the lambic character, nor did it take away from the raspberries.  Other really nice meads 
included a few oak-aged meads, a key lime semi-sweet mead that had a really nice lime tart char-
acter, and a Louisianna wildflower honey pyment (mead with a grape varietal) that had a really 
distinct honey flavor, a new flavor to me.  If you’d like to learn more about meads, mark your cal-
endar to be in Orlando on the last Saturday in January, you won’t be disappointed!     
- Submitted by Beligmo  
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� � 8th —  Gen Mtg@ BX Beer Depot 
� � 9th– 11th, 16th-17th — Best Florida Beer Competition  - Tampa 
� � 16th— PBD Happy Hour — Yeck’s Tiki Bar (Lantana)  
� � 27th— CFHB (Central Florida Homebrewers’) Meadllennium Mead Competition 

(www.cfhb.org/mead) 
� � 27th—1st Annual Jupiter Beer Fest—Abacoa  
 
Directions:  
� � The BX Beer Depot is on the SE corner of 2nd Ave N and Congress Ave, next to a John 

Smith Subs in Lake Worth 
� � The Yeck Tiki Bar is located at 4758 Messana Terr, Lantana.  Take Military south of Lan-

tana Rd and hang a right into the Atlantic Lakes subdivision (2nd street on the west side of 
Military, which is Vespasian).  Once you get to Messana, hang a left and Vince’s house 
will be on the left.   

Coming in March… 
� � 8th — Gen Mtg@ BX Beer Depot 
� � 16th— The PBD Happy Hour — Yardhouse (PBG)  
� � 30th-1st  — 12th Annual PBD Hurricane Blowoff  Competition  
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Saturday, January 27th was the day of the first Jupiter Craft Brewers Beer Festival.  The weather 
was perfect, the beer outstanding and there were some extremely hot babes present.  I picked up 
Vince "I keep meaning to brew" Yeck and Joe and Sue "I forgot how to make beer but I brew a 
great mead" Simon early Saturday afternoon and headed on up to Abacoa.  We arrived early and 
Vince swung us a deal for our tickets with a great sob story, $5 off!  As soon as we walked in we 
saw Shipyard and all had the Winter ale, good stuff.  The next most important thing after securing 
a good hoppy ale is to look for gorgeous women, miraculously next door was Brewzzi©s and the 
women of Brewzzi©s!  Life was perfect.  Fran had his typical great beers on tap, unfortunately I 
couldn©t remember them due to the luscious ladies.  (Note to Fran, gorgeous female servers dis-
tract from the excellent quality of your beers.)   
 
 While sampling the wares I tried to focus mostly on the brewpubs, several distributors and micro-
brewers were there, such as Merchant du Vin, Dogfish Head, Blue Moon (aka Coor©s), Left Hand, 
Leinenkugels and even Pabst Blue Ribbon (not a typo).  I felt that I was there to try the beers I 
could not ordinarily get.  Monkey King©s Wes Chastain was there serving up a deliciously hoppy 
APA. which ran out by 3:30.  Titanic Brewing Company was present with their excellent beers as 
was Big Bear.  Dogfish Head had their 60 minute IPA on a Randall (draught beer ran through 
hops before serving) and Leinenkugels had a "German wheat beer with coriander and orange". I 
asked the cute server, "doesn©t that make it a Belgian Wit?"  She said no in her cute ditzy blond 
way and shooed my ogling presence away.  By 5:00 things were starting to wind down with sev-
eral tents running out of beer, everyone who went there had a great time.  There were more 
PBD©ers there that afternoon than I have seen at many of our meetings. 
 
- Submitted by Nick “Butt Naked” Marshall 
 
 
 
  
 
 

 

 

 

 

 

 

Some of the “down-home friendly” PBD’ers enjoying the Jupiter Beer Festival 
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