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The Brews Of March — As we enter March, you know that the 11th Annual
Hurricane Blowoff is just about here, right? This years’ competition will be held
the weekend of the 31st—April 2nd and promises to be our biggest and best yet!
It will take place again at dEBBIE and dALE'’s El Encanto in scenic Loxahat-
chee—a better venue cannot be found! We’re also talkin’ blues at the Bamboo
Room, following judging on Friday evening, a Pub Crawl to Brewzzi and the
Yardhouse on Saturday (following the judging), the Blowoff party that night, and
the hangover helper breakfast and awards ceremony on Sunday morning. Toss
in two big ‘ol bonfires under starry skies and the question begs, can it get any
better...? Well, yes, with your help!! If you have yet to volunteer in any capac-
ity, please contact Joe P. or m'self and let us know where you can lend a hand.
We can still use help in several areas. We'll also discuss the loose ends at the
general meeting on March 9th.

And speaking of the general meeting, you may have noticed that the educational
component hasn’t been one of our strong suits lately. We're going to launch a
new program to kick the educational segment back into high gear. We're going
to revisit the “beer style of the month” format we used to follow, but with this
twist—each of us will take a turn presenting information about a style we like to
make, why we like to make it, and how we make it. The brewer will then lead a
tasting with samples of their brew and a couple of commercial examples (others
are encouraged to bring a few bottles of their own versions of the same style, of
course!). I'll lead off this month by talking about Bavarian-style wheat beers,
how they are evaluated, and then we’ll sample some of the latest Jandy wheat
beer (Jan’s, actually), along with two or three commercial and any other home-
brewed examples folks bring. More about this at the meeting, but start thinking
about what style you'd like to talk about at an upcoming meeting.

AHA Nationals Update — For those interested in entering those award-
winners from the Blowoff in the AHA National competition, you need to have
them in between April 3rd and the 16th. As of this writing, details are still pend-
ing, but our entries will be sent to someplace in Houston. Check www.beertown.
org/events for more details. Also, more soon about the Nationals and this years’
Conference, which will be held in Orlando. We'll be doing some club brews for
the event, and likely will support the event with the other clubs around the state
by participating in the clubs’ night hospitality. More on all of this next month.

Congrats - | don’t have the details yet, but the Evil One, John Peterson and
Brewer X all medalled at the BFBC in Tampa last month. Results will be posted
on the 5th at www.dunedinbrewersguild.com.

till next time...
- Andy
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2006 dues are now due!
Make checks ($25) payable
to PBD and give to Joe Pe-
ters, or Dan-o at the HBO, or
pony up at the PBD website:

www.palmbeachdraughtsmen.com.




In my 15 years as a homebrewer, the women I've met that make their own brews have sadly
been few and far between. In fact, women who enjoy homebrew seem to comprise a small
group, so I'm very fortunate to be married to one of the few that does enjoy the good stuff! But a
homebrew-lovin’ wife is a double edged sword, because on one hand, it's easier to brew, since
the missus enjoys helping to consume the beverages. On the other hand, the missus enjoys
helping to consume the beverages. So a few Sundays ago when Jan of Jandy decided that she
wanted to make her own batch, which is analogous to her asking me to pull more of my weight
with the domestic duties, who was | to complain? So she found a Bavarian wheat beer recipe
that looked appealing, and went to work.

The brew day went fine, and Jan not only did a lot of the tasks, but wanted an explanation for
each step. She picked a BOS recipe from the latest issue of Brew Your Own magazine, scorning
the Beligmo house recipe. Her rationale was that the recipe she used was a medal winner, while
the hubby wheat recipes could make no such claim. | couldn’t argue with that! Anyway, we did a
two step infusion, with a 122 F protein rest and a 150 sacc rest. When all was said and done, we
missed our predicted gravity of 1057 by one point, but being off by ten points would’ve been
okay; it was an enjoyable experience, and hopefully not the last (though this batch probably won't
taste as good as the Beligmo house hefeweiss)! | also hope this might serve as an inspiration to
the other ladies out there — not only can you make the beer/mead/cider that you want, but it's
quality time together with your significant other! And isn’t that what the doctor always orders?

- Submitted by Beligmo
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9th — General Mtg @ The HBO — 730pm

18th — Entries Due For The 11th Annual Hurricane Blowoff

23rd — 30th — Potential Blowoff judging—details at the General Mtg
31st—April 2nd 11th Annual Hurricane Blowoff

Directions:

- The HBO is located at 1618 Lathem Rd, in WPB. Take Okeechobee Blvd to just west of 95,
and turn south at Church St. Continue straight past the bend in the road, and the shop will be
on your left, about 1/4 of a mile south of the bend.

- The Encanto is located one block north of Okeechobee Blvd, after turning north on Folsom
Rd, which is about 1-2 miles west of Royal Palm Beach Blvd. From Folsom, hang a left on
Compton Rd, and the Encanto is located on the left, about 1/2 a mile down the road (13026
Compton Rd).

And Coming In April...

- 3rd - entries for the Nationals due

- 13th - General Mtg @ The HBO — 730pm
- 21st — Happy Hour — TBA
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“Man’s way to god is with beer in hand.”-Koffyar saying

As Egypt is located on the African continent it is easy to imagine ale’s ability to assimilate into
neighboring tribes and countries. African beer was and remains today women’s work. Indige-
nous and imported crops have produced a staggering variety of brews. Native grains and
grasses varied according to their availability and included palm sap, cassava, barley, sorghum,
and millet. Arab traders introduced the highly popular brewing ingredient, maize.

In Africa the ancient god of labor and children, Bes, was beloved. Bes was a small, sexless god
with troll like features. This protector of children and pregnant women was given ample beer for
its service. Idols of the god Bes were found in public and private spaces, cups of brew would be
placed next to the small statues to thank Bes.

Throughout much of Africa the straw is used collectively. Villagers would sit (and still do) around
a large beer pot drinking the brew through hollow reed straws; there can be as many as twenty
drinkers as the picture shows.

The significance of beer among a number of African tribes and societies cannot be overstated.
In the Koffyar society, a week consists of six days, the time it takes to brew a batch of Koffyar
beer. The brewhouse is the most sacred of all buildings and to steal from it would be sacrilege.

Throughout Africa beer functioned as currency, as a form of payment for taxes, as a symbol of di-
plomacy, affection and courtship. Special brews were made for harvest celebration and high al-
cohol brews for honored tribe members.

During the late Summer of 2005, | found this article in the paper: “Nairobi, Kenya-A black market
alcoholic brew laced with poisonous methanol h as caused the deaths of 49 people in Kenya,
medical workers said Sunday, while police searched for a woman suspected of distributing the
drink to local bars. More than 174 people were hospitalized after drinking the brew containing
methanol, a toxic wood alcohol added to the drink, called chang’aa, to give it more kick!” (italics
and exclamation, mine)

- Submitted by Heidi Aspen Rhoades
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Things are falling into place for us having a BJCP exam! As of this writing, we at least 5 con-
firmed examinees! With interest being shown by as many as 10—12 folks, so we shouldn’t have
any problem getting enough examinees to enable us to schedule an exam.

The wheels have been put into motion. We’'re trying to nail down an exam date, and we’ve re-
guested Saturday, October 14th. The Evil One has been gracious enough to offer his house for
exam day. Fellow PBD’er John Peterson and | put together a schedule for preparatory classes.
Since John has graciously agreed to be a co-instructor, y'all won’t have to worry about me totally
screwing you up with bad information! Twelve classes will be held at the HBO, starting on April
30th at 10am and continuing every other Sunday until October 1st. We’'ll cover all aspects of
brewing, as well as evaluating examples from most of the 28 styles as currently recognized by the
BJCP. We'll go over example exam questions and give some pointers as to how to maximize
your chances of passing the exam. This will not be a standard lecture-type study course, how-
ever. We'll conduct the classes in the same format as the exam is given; essay questions fol-
lowed by beer evaluations.

There are many benefits to taking the BJCP exam. It is an excellent way to increase your beer
knowledge, and learn about the different flavor characteristics and flaws found in beers of all
kinds. You might learn about or learn more about styles you’re not familiar with, and pick up tips
and techniques that will help you make better beer! It's not too late to sign up! If interested, let
either Joe Peters or myself (Andy) know.

- Submitted by Beligmo
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