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Hoppy New Year!  

I hope you had a great holiday season and are ready for 2007!  There’s 
lots to talk about, so let’s get right to it.  First, yearly club dues for ‘07 are 
due, so please see the info box in the bottom right corner of this page.  
The newsletter will disappear from your inbox starting next month if you 
haven’t renewed by Feb 1st, so make sure to do so!  Second, thanks to 
Sally, owner of our new, local homebrew store, the BX Beer Depot, for 
opening her house for the club Christmas party.  For those of you who 
missed it, here’s the recap.  The turnout was a bit on the light side, but we 
had great food, four or five club brews, plus a keg of Sierra Nevada Cele-
bration ale, on tap.  We also had a mead, and some sort of Lithuanian 
moonshine for all to try.  The “hillbilly/Kentucky/Yankee/Bad Santa (insert 
whatever other name it goes by) seemed to be a hit, though I’m not sure 
Pat’s “assorted” gifts were among the most sought-after.  A good time 
seemed to be had by all!  Next is the first monthly club meeting of the 
new year, at BX next Thursday (the 11th), 7:30pm.  We’ll discuss events 
for the upcoming year, the Blowoff, which is not that far away, and Druci-
fer will give a presentation on Brown ales.        

Other Happenings (in no particular order, of course!) 

As the calendar year turns a new page, the competition schedule for ‘07 
kicks into high gear.  First off is the CFHB Meadllennium, a mead compe-
tition in Orlando on Jan 27th (www.cfhb.org/mead for info).  If you’d like to 
learn about mead, there is no better event in which to do so!  If anyone is 
interested in going, let me know.  Entries are due by the 22nd, and I’ll 
look into seeing if we can get them up there so we don’t have to ship 
them.  The Coconut Cup homebrew competition in Miami returns to it’s 
February roots, and will be held on Feb 17th (www.hbd.org/mash).  En-
tries will be due by February 9th, though we’ll see if we can “mule” them 
down and avoid shipping.  Last year 8 PBD’ers went down to steward, 
judge drink some good beer and have a great time, so if you’d like to go, 
there’ll more than likely be carpooling opportunities.  Also Fran, brewmas-
ter extrodinaire @ Brewzzi is hosting a beer festival in Abacoa during the 
afternoon of the 27th, and tix will be limited.  I’ll send more info out when I 
get it.  Lastly, don’t forget to check/use the PBD Yahoo groups message 
board( palmbeachdraughtsmen@yahoo.com), to get the latest and great-
est club news. 

till next time… 

- Andy 
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2007 dues are 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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Three intrepid mead makers plus three intrepid mead drinkers (okay, Chuck did make some tasty meat-
balls!) convened at the Jandy residence/Beligmo Angstrobrewery to make 15 gals of mead on the day be-
fore Christmas eve.  While about an hour of pesky rain put an initial damper on the event, the honey was 
steeping nicely in each pot by about noon or so.  That’s the nice thing about making mead, it’s easier to 
relax and have a mead or two while it’s raining on your kettle, since making mead is much less labor inten-
sive compared to brewing beer.  Which is probably a good thing, since most meads are higher in alcohol 
than their malted brethren, but I digress… 
Once the horde of Africanized killer bees that dropped in to say “hey” were extinguished, (some waaayyyy 
overstaying their welcome, to the point that they wouldn’t leave the pot...) the transfer of the must went 
smoothly and the carboys were full by 2pm.  But it was at this point where the mystery began. 
 
After marveling at the beautiful golden color, the serene glow I was enjoying from the anticipation of an-
other relatively smooth mead making day, was jolted by a gravity reading of (temp corrected)1065.   Joe P. 
verified the reading.  My target should’ve been in the 1095-1100 range, a bit more than disappointing to 
say the least!  So I pondered for the next few hours what could’ve been wrong—yield was about where I 
planned (5.5 gals), there was no honey left behind in the kettle, so I had to conclude that the water content 
of this particular batch of honey might have been higher than normal?   
 
Fast fwd to the next Weds, when the blowoff tube finally stopped spewing yeast.  I could hear about 2-3 
bubbles per second during this time.  I went to take a gravity, expecting it to be in the1040’s...and it was 
1074!!!  I let it “degas” for a good 20 mins, just to make sure, yet the gravity remained at 1074!  So after 4 
days of very vigorous fermentation, my mead managed to gain about 9 points of gravity...yet again, a Be-
ligmo brew defies the laws of physics! 
 
So here’s my theory:  Since the honey was steeped, and not boiled, more of it remained near the bottom of 
the kettle, so it didn’t mix completely like it would’ve if boiled.  Since the gravity I took was from the top of 
the carboy, which equates to the must from the top of the kettle...it contained less honey—therefore lower 
gravity.  Once fermentation and whole-carboy circulation of the mead began, the honey was more evenly 
distributed, hence how the gravity could be higher, four days into fermentation.  If I’m right, then with very 
vigorous ferment of, I’d say somewhere in the neighborhood of 5 pts a day (not out of the ordinary for a 
beer yeast) x 4 days of fermentation, that’d put my starting gravity around 1074 + 20 pts = 1095 or there-
abouts.  Mystery solved, I think?        
 
 
 
 
 
 
 
 
 
 
 
 
 
 
- Submitted by Brewer X  

The Evidence! 
Here’s the 1.000 
line — count the # 
of 10 pt lines! 
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� � 11th —  Gen Mtg@ BX Beer Depot 
� � 19th— PBD Happy Hour — Brewzzi  (West Palm Location)  
� � 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 
� � Brewzzi is located on the upper floor in the CityPlace Complex, downtown WPB.  The 

parking garage on the north side of Okeechobee Blvd    
 
Coming in February… 
� � 8th — Gen Mtg@ BX Beer Depot 
� � 16th— The PBD Happy Hour — Yeck’s Party Pad  (Lantana)  
� � 17th — MASH (Miami Area Soc of Homebrewers’) Coconut Cup Competition 

(www.hbd.org/mash) 
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