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If you missed the Draughtsmen Octoberfest a few weeks ago, you missed one 
of the best we’ve had in the past 5 years!  We had around 90 in attendance, and 
con-sumed almost 50 gals o’ brew!  Thanks to the club brewers and those who 
donated their personal libations; which consisted of IPA (Paul), Pumpkin (Nick), 
Octoberfest (Keith), Pale Ale (Tom — and this one was ran through the club 
Randall unit) Alt (Joe) and Kolsch (Brewer X).  Once those were gone, the 
masses lined up to polish off 5 gals of Dogfishead 60 minute IPA in about 20 
minutes!  The food, delicious as always, also went quickly, and for the first time 
in a very long time, I believe there wasn’t a morsel left in the pavilion!  Everyone 
looked like they had a great time and the keg toss was fiercely competitive as 
per usual.  I didn’t catch the winners’ names, but congrats to a dude who had 
some resemblance to “Billy Idol”, and a woman who didn’t bear any resem-
blance to anyone in particular.  The band (do they still go by Branch Floridians?) 
was smokin’ as always!  And as we’ve been fortunate enough to rely on every 
year, a huge THANKS to our chefs extraordinaire (Vince and Pat Yeck, Chuck) 
and to Eric, Big John, dALE and band members, Pat and Squeke, TJ, “The Evil 
One”, and anyone else I’m forgetting, who pitched in to make this years’ Octo-
berfest a huge success!  The only thing to change next year is side dishes—
there were only two.   And while for those Adkins dieters it may have been a 
“well balanced” meal, some additional variety and desserts would’ve been nice.   

At the General meeting next week, mashing will be discussed.  I didn’t hear any-
thing about a Happy Hour venue, so check your email or the website; I’ll post 
the information once I have it.  And speaking of which, the Dixie Bar and Grill, 
where we had Happy Hour last month, was a cool little place!  The menu had 
several tasty salads and wrap sandwiches, to go with the usual bar food.  There 
was one downside — the beer selection left more than a little bit to be desired, 
and those in attendance polished off their last keg of Sierra Nevada Pale Ale, 
leaving Widmer American Hefeweizen and Yuengling Lager as the other draft 
options.  I didn’t hear what they had in the bottle, so the selection may have 
been a lot better there.     

At the Oct 19th beer tasting @ BX, we heard that Garrett Oliver, brewmaster at 
Brooklyn Brewing, will be at the Jupiter Beer Festival and leading a food-beer 
pairing on Jan 26th!  More details as I get them.   Also at the BX tasting, we 
learned that we’ll be able to get some of Brooklyn’s and Bell’s, a very good Mee-
chigan micros products (happy, happy, joy, joy!)   

Finally, next Saturday (Nov 3rd) is national “teach a friend to homebrew” day.  
So plan on bringing a friend (or several) to the BX Beer Depot that morning 
around 10 am to watch, help and learn/learn more about brewing! 

    

till next time… 

- Andy 
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� � 2008 dues are now, well, due!   
Make checks ($25) payable to 
PBD and give to Joe Peters, 
or pony up at the PBD web-
site:   
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� � Joe Peters called the meeting to order at 7:33 
 
� � First order of business was the Oktoberfest, all is (was) good to go. 
 
� � April 2-3 2008 has been set as the date for the Hurricane Blowoff, talking with dALE and dEB-

BIE about having it at their hacienda was discussed.  We are taking volunteers for a commit-
tee on organizing the Blowoff, a questionnaire was handed out. 

 
� � Congrats to Paul (Gold and Bronze), Jason (Gold) and Joe P. (2 Bronzes) for taking medals 

at SAAZ. 
 
� � It was mentioned that more Draughtsmen are needed to brew for the competition and events 

as it is mostly the same people. 
 
� � Sally is planning on doing a monthly blues and brews party at her house on a Sunday date 

TBD. 
 
� � November 3, is Teach a Friend to Homebrew day at the BX Beer Depot at 10:00. 
 
 
Eds note: there are no minutes about the educational or tasting part of the meeting 
  

 - Submitted by “Butt Naked” Marshall. 

Check out Dan-o “ The Beer Guy’s”  monthly articles and videos at www.pbpost.com 
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� � 3rd — Teach A Friend To Homebrew Day — BX Beer Depot — 10am 
� � 8th — Gen Mtg @ BX Beer Depot — 8pm (Business mtg @ 7pm) 
� � 16th — PBD Happy Hour  —                - 6pm 
 
    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).  
� � The Happy Hour location is located @ .  
� �     
    
     Coming in December… 
� � Nothing scheduled as of press time   

� � � � �� �%" �� � � �� � ��� � � � � �� &�
�



� � 
 �� �
 � � 6 � 	 � � � � %�  �� � � * � 7�� � �� � �

� � � � �$� ' 	 � �� � �� �� � � � 	 �
 � � � 
 	 � � � � � �� � � � � �� � � � ��

Our last full-day in the Pacific NW turned out to be a good one from a beer perspective.  We 
were heading back toward Seattle from Mt. St. Helens, and decided to try a Mc Menamins Pub in 
Centralia, Washington for lunch.  Mc Menamins is a chain of brewpubs, one of which we visited 
in Portland, Oregon 15 years ago.  We liked their beers then and were interested to see how 
things had changed, or, remained the same, since our last visit.   

They had 6 ales on tap; we ordered a sampler and started with the Ruby Raspberry Ale.  It had a 
buttery/raspberry nose, and was very light, with some raspberries in the finish.  It did not have a 
lot of raspberry tartness and was too thin in body for my taste.  Next was their seasonal brew, a 
Kolsch.  It had a sweet malty with some honey notes, some spicy noble hop aromas and was 
moderately fruity.  Medium in maltiness and body, with some accompanying hop flavor in the fin-
ish.  Hop bitterness was medium low and appropriate for style.  This was a nice, easy drinking 
beer!  Next was the Hammerhead Pale Ale, which had a citrusy hoppy nose with some crystal 
malt notes, these aromas were fairly well-balanced.  It had a nice hoppy and malty flavor, not 
quite as hoppy as others I had on the trip, but nice, nonetheless.  It also had some lingering hop 
bitterness in the finish.  We tried the Rye next, it had mostly citrusy/NW hop-type aromas, though 
some subtle rye spiciness was present.  With a moderately high hop flavor and bitterness that 
lingered into the finish, the spiciness in the palate was subtle.  It struck me more as an IPA than 
a rye beer, but it was fairly tasty regardless.  We finished with their Porter and Terminator Stout.  
The porter had lots o’ chocolaty aromas with some roastiness, but very little hops were present.  
The chocolate, along with accompanying coffee flavors dominated the palate.  Very little in the 
way of hop bitterness was detected.  It also finished moderately sweet, but there was enough 
roastiness to keep it from being too sweet—a nice porter!  Finally, the stout was similar in nose to 
the porter, though it didn’t strike me as being as roasty.  It had lots o’ chocolate notes, especially 
in the finish.  It had minimal hop bitterness in the finish, but no hop flavor was evident.  It had a 
sweetish finish, I’d call it a sweeter export style stout.  Not quite as sweet as a tropical or sweet 
stout, and it, along with the porter, were nice pauses from the hoppy brews.  Overall, the beers at 
McMenamins were pretty good.  The Kolsch and Porter were my favorites.  The restaurant, lo-
cated in an old train station downtown, had lots of character, and the food was good as well, so 
definitely a good place to stop for lunch or dinner!   

That evening, we rolled back into Seattle and our hotel was on the northern edge of downtown, 
so we were within fairly close proximity of several good beer places.  Hmm….Pike’s Place, Red-
hook, back to the Taphouse?  We settled on the Pyramid Alehouse, across the street from 
Safeco Field, where the Mariners play.  I recalled enjoying their brews during our last visit, so I 
looked forward to sampling their wares.  They had 10 on tap; 4 hefeweizens (Apricot, Amber, 
Crystal and a “regular” hefe), a Thunderhead Ale, DPA (draught pale ale, served w/nitrogen), a 
Curve Ball Kolsch, Mactarnahan’s Amber Ale and MacTarnahan’s Blackwatch Porter, and an 
Oregon Honey Beer.  The brewpub was medium in size, but had a nice airy feel to it, with plenty 
of windows.  It appeared to be an old warehouse building that had been renovated.     
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The front entrance to the Pyramid Alehouse, featuring a patio to the left (we’re facing Safeco 
Field) and two conical fermenters on the right  

 

The Hefe was cloudy and served with a lemon wedge, which we promptly discarded.  It was 
5.2% in ROH (alcohol) and had subtle orange and lemon aromas, as well as wheat beer spicy 
notes.  It didn’t have the phenolics normally found in a German Hefe.  It struck us as a hybrid 
American/German wheat, and was okay, but not one of their better beers.  Jan tried several of 
the other wheats, but they tasted very similar to the hefe but with some additional flavor imparted  
by the additional ingredient (e.g. apricot).  I don’t recall if we tried the Amber wheat, but have no 
notes on it, so if we did, there was nothing that stood out.   

 

Next was the Kolsch had a hoppy nose and some sulfury aromas.  It was 4.8% in ROH content, 
with medium malt and med-low hop flavor.  Fruitiness was on the lower side, but present.  There 
was a med-low hop bitterness in the finish and it was very clear in the glass.  Head retention was 
on the low side.  We tried the DPA next, which had a Guiness — type creamy head.  It had some 
fruity and hoppy  notes fighting the nitrogen and some crystal/caramel malty notes as well.  The 
hops were British, I got none of the trademark Pacific NW hop nose.  It tasted like a nice session 
ESB, with some hop bitterness in the finish, but nothing aggressive.  It was listed at 5.1% ROH.     

The last two we sampled were the two MacTarnahan’s brews.  The Amber had a resiny hoppy 
nose, with some citrusy notes as well.  It had a “cleaner” malt flavor than the DPA, and some res-
iny hoppy flavors, though not as aggressive as some of the other ales we had on the trip. 
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It was a nice amber, though we noted that a little more hop bitterness would’ve made it even tast-
ier.   

 

 

 

 

 

 

 

 

 

 

 

 

Some of the Pyramid Alehouse samplers 

 

The Blackwatch Porter nose was dominated by chocolate aromas, though some roasty aromas 
were present as well.  Again, no sign of hop aroma.  It was very creamy, with very low roasted 
flavors, but lots of chocolate.  It had a semi-dryish finish and would make a nice pairing with a 
cigar, though a little more dark malt character other than chocolate would’ve helped.  Overall, I 
thought the Pyramid beers were decent, but was a little disappointed in that they were fairly mid-
dle of the road.  The wheat beers, especially, came across as though they couldn’t decide if they 
wanted to be American or German wheats.  Still, some of my disappointment probably stems 
from being spoiled by the many hoppy pale ales and IPA’s we sampled during our brief visit.   

 

I hope you enjoyed this little beer tour of the Pacific NW, there were plenty of places and beers 
we did not get to try, so there’s lots of exploring still to be done in that part of the country.  If 
you’ve never been out that way, I highly recommend it for the beautiful scenery and the recrea-
tional opportunities (summertime, of course).  If you go, just make sure to remember to set aside 
some time to try some of the myriad of local and regional beers, in part of the American “beer 
mecca”.       

 

 

- Submitted by Brewer X         
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