Cajunfest

Mark the 29th on your calendars for the 6th annual PBD Cajunfest, which re-
turns to the Evil Abbey! As in years past, this is one of the favorite club parties,
with all the ‘bugs, fish and sides you can con-sume. Pair great food with the
PBD’s own steam beer, plus other offerings and you have one fine day lined up!
Tickets are $20 and are available at the HBO or from your fearless leader (that'd
be Joe Peters) at the General Meeting. While the Evil Abbey is very spacious,
tickets are limited, so hurry up and get 'cha some!

Meetings Return To The HBO

At the April meeting, the meeting venue was changed to alternate between the
HBO and Dirty Dwarf. Since the April meeting was at the Dirty Dwarf, don'’t for-
get that this months’ meeting will be at the Home Brewers’ Outlet! What, you
don’'t remember the last time we had a meeting there? Well, it has been several
years, too long in this sectors’ very humble opinion. | always thought it was a
good place to meet, and ya can’t ask for a more convenient place and time to
pick up supplies for the next brew session! While | enjoy the Dirty Dwarf, the
HBO seems to be a more appropriate place to have our meetings. So | wonder
how many of you out there would be in favor of having all of the general meet-
ings at the HBO, assuming Dan-o and Joe are willing to let us meet there every
month? Let’s discuss at the meeting; we should still frequent the Dirty Dwarf, as
part of the Happy Hour rotation, but I'm not sure why it was decided to still have
half of the meetings at the Dwarf? And speaking of Happy Hours, | forgot to
mention the Boynton Beach Hops restaurant last month for supporting the Blow-
off with raffle prizes. We should discuss adding that Hops to the Happy Hour
rotation...who knows, maybe we could influence the new brewer to push the en-
velope like Kevin at the WPB location used to?

Summer Events

Thinking about the summer calendar, we have a lull between the Cajunfest and
Octoberfest. Soon, we’ll need to start thinking about the club brews for October-
fest. But what about filling one or two of those weekend days in-between the
two ’fests with another event(s), like a pub crawl and/or a ballgame? It's been
awhile since we've done either. There are several brewpubs, pubs or bars,
such as Big Bear, Titanic, Gordon Biersch, The Abbey, The Florida Tap Room,
Shakespeare’s, The Falcon Pub, and The Blue Anchor, which are not that far
away that we either haven't visited as a club, or haven't visited in many moons.
We could also take in a Marlins, Hammerheads or Cardinals game. Let’s dis-
cuss both and see if there’s enough interest to plan one, the other or both. Or if
you have any suggestions, speak up at the meeting on Thursday.

till next time...
- Andy
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2005 dues are sooo overdue!!
Make checks ($25) payable to
PBD and give to Joe Peters, or
Dan-o at the HBO, or at the
PBD website:

www.palmbeachdraughtsmen.com.

So don't be a frell-nick and join
today!
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(the following is the first in hopefully a multi-part series on impressions from recent visits to the west coast)

It's been 20 years to the month since the last time | was in Jan Diego. Not surprisingly, given the
beautiful terrain and moderate climate, the city has grown quite a bit since 1985. Along with tre-
mendous population growth (the metro area now boasts over a million residents) has been the
creation (or resuscitation) of a very vibrant local beer scene. The downtown area, which was
quiet at night and somewhat run-down in the mid-80’s has been rejuvenated, similar to what is
going on in our little downtown. Condos are going up everywhere (nothing under about 400K
from what | saw), and the new baseball stadium where the Padres play (Petco Park—horrible
name) seems to be the icing on the downtown redevelopment cake.

We stayed on the harbor at the Marriott, which was within walking distance of the southern half of
downtown. This was a good thing since we didn’'t have a car for the first two days. Getting into
town right before lunch-time on a Friday, our first stop naturally was at the concierge desk to find
out which brewpubs were within walking distance. Not wanting to tax the girls too much after a
long flight, we decided on a 8 block walk to the Karl Strauss Brewery on Columbia St., which is a
local chain of 5 brewpubs. As we approached the brewpub, my natural inclination, as always, is
to sit outside and enjoy the day. While it was very windy and at 62F was cool enough to require a
windbreaker, the sun was shining in the typical cloudless California sky. | had to chuckle to my-
self at the sight of the large propane heaters in action on the patio in the middle of the day!

Since the patio was crowded with business types on their lunch breaks, we decided to sit inside
where the table wait was only 10 minutes. The inside of the restaurant was about a third of the
size of the CityPlace Brewzzi’s, but any lack of size was compensated by the 10 beers they had
on tap. Their menu listed 6 as “always on tap” (Light, Summer Gold, Amber Lager, Red Trolley
Ale, Stargazer IPA and Downtown After Dark Brown Ale), and all were on that day. The remain-
ing four taps were occupied by Windansea Hefeweiss, Padre Porter, Belgian Red and Balboa’s
Vintage Barleywine. We didn’t plan on trying them all, since Jan had a conference which started
in 90 minutes, but when tempted with the sampler, we had to try a couple, well, make that more
like several pints. To maximize the number we could taste, we conquered by dividing (the pints,
that is). We skipped the Light and Summer Gold Pilsner and started with the Hefe (5.1% by vol,
12 IBU'’s), which had a nice spicy, phenolic nose. It was more medium-bodied and less tart than
others, but tasty nonetheless. The Amber Lager (4.2%, 15) was medium in both body and hops,
though it had a hoppy finish. Very well balanced though less hoppy than I'd expect from a West
Coast brewpub. The Red Trolley was ESB-esque (5.8%, 17), with moderately-full malt presence
and some crystal sweetness. This brew was slightly tilted towards the hops, with some lingering
hop bitterness. The IPA (4.9%, 34) had a medium hop nose, nice resiny American hop bitterness
with good malt balance and moderate hop flavor. From there, we tried the Padre Porter (5.3%,
23) , which was roasty with some chocolate malt flavor and a semi-dry finish. The Belgian Red
(7.1%, 15) had the typical bubblegum nose, but the hops adequately balanced the maltiness and
alcohol. We finished with the Barleywine, (8.4%, 37), which had a hoppy and alcohol-sweet nose,
and nice hop flavor and bitterness to balance the malt and alcohol. While none of the Strauss
brews were over the top like some we’d have later on, they were all well-made tasty brews. For
the locals, they make 21 different styles throughout the year! As we trekked back toward the ho-
tel, we had enough of a warm glow to know that our trip was off to a good start! (cont'd on pg 4)
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12th — PBD Club Meeting @ The Home Brewers’ Outlet (7:30, directions below)

20th -- PBD Happy Hour @ Dirty Dwarf (~ 6pm,) directions below)

20th — 22nd - Sunshine Challenge—Orlando (www.cfhb.org for info)

28th—PBD Movie Night @ The Evil Abbey Theater (7pm, directions below)

29th — PBD Cajunfest @ The Evil Abbey Brewery (Noon—????, directions below)
Directions:
The HBO - take Church St south off of Okee Blvd, one block west of 95. Continue on Church St
straight (don't take the bend) which turns in Lathem Rd, and the HBO will be on your left at 1618
Lathem. 686-4019.

The Dirty Dwarf—Take Lake Worth Road or Dixie Hwy, and the Dwarf is on your left, in the first block
east of Dixie on Lake Worth Road, (which is Lake Ave at this point—806 Lake Ave, 504-4024).

The Evil Abbey— take Westlake Dr south off of Forest Hill Blvd (approx 1/2 mi west of 95). Proceed
past the stop sign and the Abbey will be on the left, corner of Westlake and Oak St (1521 Oak St, 967-
1619)

And Coming In June...

General Meeting (9th) and the PBD Friday Happy Hour (17th)




6 2 3 /

The only negative we found with Karl Strauss was the generic 60’s Motown/top 40 tunes heard
throughout the restaurant. And unlike Florida, half gallon and gallon growlers are available for
“take-out”. However, beer purchased this way doesn’'t come cheap, and the growler and initial
gallon runs $14.95, then $9.95 for each refill, or about $50 per 5 gals, or $150 for a full keg, which
makes me feel real good about how much my 12 and 17 gallon batches cost!

Our next beer tasting was during dinner at the Rockbottom Brewery a few blocks from Petco
Park. While | had been to the Rockbottom in Cleveland several years ago, and not real excited
about going to a nationwide chain, | was told that they vary some of their brews on a regional ba-
sis. Since it was in easy walking distance of the hotel, we thought we’d give it a go.

Sitting on the patio (again, with the propane heaters humming), Jan started with the Pelican Light.
It was your typical brewpub light beer. | started with their Hefeweiss, which is one of my favorite
styles, and this one was pretty good. It had the nice tart finish lacking in the Strauss hefe, and
had the prerequisite phenolic nose. Not as malty or medium-bodied as others I've had, but it was
spicy and very refreshing. Next was the Regatta Red, which was hoppier than your average red.
This brew also had some crystal malt sweetness and a little diacetyl. Next was the the Coronado
Nut Brown, which didn’'t have a lot of hop flavor, but a nice lingering hop bitterness. It also had a
moderately roasty character, with a hint of chocolate malt. We finished with the Sunset Stout,
which was on the sweetish side for a dry stout, with very subdued roastiness.

| didn't make it to Mission Beach 20 years ago, and don’t know if the Liar's Club was even in exis-
tence then, but based on the recommendation of our fearless leader, we had to give it a try. Mis-
sion Beach reminds me of Cocoa Beach, with much smaller working class-type “houses” then we
have near the ocean here. There was an abundance of what looked like 2 bedroom summer cot-
tages, sans driveways or garages. There is one big difference between Mission and Cocoa
Beaches, however. According to my great aunt Betty Ann, who's a real estate agent there, you
can't touch even the smallest shack that close to the ocean for under a million clams!

The Liar’s Club is located on the main north-south drag and the traffic when we drove by on Sun-
day afternoon was bumper to bumper. So we decided to wait until Monday and have lunch, a
plan my great aunt sized up as having a slightly better than snowballs chance of being able to find
a parking spot on the street, since there were no parking lots anywhere. These were better odds
than the Sunday situation, when there was no snowballs’ chance.

The parking Angel smiled upon us as we found an open spot not even 1/2 a block away! From
the outside, the Liar's Club looks like a typical small neighborhood bar, save the red exterior and
black interior paint job. There were 10 or 11 tables, including those on the small patio in front of
the joint. The inside was maybe about 2x as wide as The Abbey in Miami Beach, and about the
same depth, so capacity inside was maybe 50 bodies at best. The front of the building was en-
tirely open to the street, like Elwood’s in Delray, nary a window or wall to be found. As we sat
down, | noticed the 23 taps, including a hand pull, and realized that Joe had not steered us
wrong, this was no ordinary blue-collar bar that would have Amberbock as their adventurous tap!
Oh no, this place, this beer mecca, had 22 taps of mostly Southern California micros, including 5
2x IPA’s, 3 “house brews” (contracted through two micros) Chimay Trippel and two (next pg)

Always looking for some of your recipes for the Brew This Or Die! column. C’'mon you medal
winners, they can't all be top secret, can they? Or how’s about some of those more unique reci-
pes? How about some mead/cider winners? How about 'cha?
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Belgian Dark Strongs. Again, (in case you forgot), all of these were on tap! The only “normal”
commercial type beer they had on tap was Guinness, with nary a Bud/Coors/Miler tap to be
found! This is my kind of place! And while Jan and | could’ve spent the rest of the day tasting
and taking notes (well, okay, only | took notes), the presence of very patient kids (for their age)
and my Great Aunt demanded that we divide and conquer, yet again. But what kind of strategy to
employ? What's going to get left out? If only | had these types of decisions to make on an every-
day basis!

Since the emphasis here was clearly on IPA’s and Double IPA’s, | decided that hoppier beers was
where | was going to spend the little “beer capital” | hadn’t yet exhausted. Jan was more random
in her decisions, but that made for more styles for us to try. | started with the Pizza Port Export
Red, one of the “house beers”. If you've never heard of the Port, it's a mom and pop pizza place
that also brews! The local analogy would be if Palm Springs Pizza or a similar neighborhood
pizza place also made excellent beer, and some of the local bars/restaurants carried it. Unfortu-
nately, that's very hard to imagine in our neck o’ the woods, but | digress. The Export had a big
hop nose and was aggressively hoppy, but not overly so. There was some crystal and very sub-
tle roast flavors to balance. Jan started with the Liar's Brew ESB, made by Alesmith Aleworks.
The ESB had a big diacetyl and moderate hop nose, with lots of crystal malt presence and a mod-
erately large mouthfeel to lend good balance, in spite of my Great Aunt’'s comments about it tast-
ing like “old dishwater”. My next brew was the Bear Republic Racer 5 IPA, named after the
Speed Racer cartoon of my youth? This IPA had a huge hop nose, very resiny, with lots of alco-
hol coming through. The body was medium to medium-big, and the hop flavor was being some-
what masked by the alcohol sweetness. A very fine IPA! Jan next had the Alesmith Nut Brown,
which had a lot of hops, especially in the finish. There was a light roastiness to this Brown, and
moderate maltiness and body, definitely a west coast hop-influenced Brown. 1 finished with Stone
Brewing’'s Arrogant Bastard and Jan finished with Alesmith’s LiI' Devil Speedway Stout and Al-
pine’s Exponetial Hoppiness. Unfortunately, | lost the notes on those brews, but | do remember
that the Exponential was a tongue scraper! As we walked (stumbled) back into the bright sun-
shine two hours later, | was thinking that if | could open a bar locally, I'd want to open one very
similar to the Liar's Club. I leave you with their tap selection for April 11th, 2005 (in no particular
order):

House Beers — Alesmith Blue Collar Lager, Liar's Brew ESB and Pizza Port Export Red. They also had:
Alesmith — Lil Devil Speedway Stout and Nut Brown Ale,

Alpine—Exponential Hoppiness (Double IPA), and Pure Hoppiness (IPA)

Ballast Point — Yellowtail Pale Ale, Wahoo Wheat

Bear Republic—Racer 5 IPA

Green Flash—West Coast IPA

Port Brewing (Pizza Port) - Export Red, Stout

Reaper Ale - Deathly Pale Ale, Mortality Stout (this was on hand-pull, but they were out)
Russian River — Pliny The Elder (Double IPA), Salvation (Belgian Dark Strong)
Guinness—need | say more?

Chimay — Trippel

Stone Brewing — Pale Ale, Old Guardian (didn’t write style down), Arrogant Bastard (IPA)
Coronado Brewing Co — Happy Daze IPA

- Submitted by Beligmo




NOW PLAYING AT
THE EVIL ABBEY THEATER...

Remember when you used to drink BudMillerCoors and went to the "Cinema and Draft House" to
watch a second run movie and drink "beer"? Well, I do. Even if | was under age and drinking
"malt flavored soda". Anyway, the wifey (Mrs. Evil) and | thought that we should take this whole
beer and movie thing and turn it into a regular monthly club event. Of course this is going on the
premise that everyone actually enjoys drinking beer while watching movies. And in the words of
the Young Dr. Frankenstein, "IT...COULD...WORK!” Enough babbling already, tell them the de-
tails. Shut up, who® writing this? You@e not doing it right. Go away, leave me alone. So any-
way, here® the deal. Every fourth Saturday we will have "Movie Night" we® show three movies.
One new release, one classic genre (During Holiday seasons the "classic" movie would be some-
thing like Young Frankenstein or A Nightmare Before Christmas or A Christmas Story) and third
late night movie, if any one is interested in staying late. It would probably be something "Grade B
and Campy" like Army of Darkness or Holy Grail. There may be a preset "Marquee de Evil" or it
may be viewer’s choice. Generally we® go with a marquee, but it could always be overruled. For
example my wife will over rule any showing of any movie with John Wayne. Go figure. We have
well over 100 to choose from. You may bring one from home to be voted on if it is viewer’s
choice (DVD only). Also we have two TV'’s for the kids that can have movies and Playstation for
them. In summation:

Movie Night:

WHEN: Every fourth Saturday of the month.
WHERE: The Evil Abbey Theater...featuring its 61" Cinemavision screen
SHOW TIMES: New release 7:00 PM
Classic Genre  9:00 PM
Late Night 11:00 PM
ADMISSION: Home / Micro Brew to share and one snack (bag of chips, bag of microwave pop-
corn, trail mix, Cracker Jacks, Herring, whatever)

For this month, May 28th,

NEW RELEASE: Lemony Snickets
CLASSIC GENRE: Sci-Fi
LATE NIGHT: Viewers Choice

We welcome you our friends into our home to join us for good movies, good beer, and good
times. Remember you are always welcome to crash at the house. And since the next day Cajun
Fest starts at Noon, | recommend you do. Especially the volunteers that will need to be here by
9:00 AM.

See you at the movies,

EVIL.
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