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Octoberfest Is Here! 
This coming Saturday, the PBD Octoberfest returns to the Tuskeegee pa-
vilion!  If you haven’t purchased your tickets, please do so on-line at the 
website, or swing by the HBO and Dan-o or Joe will be happy to set you 
up.  Remember, we aren’t allowed to sell tickets at the park, and it’d be a 
major bummer if the party was shut down because a few are trying to get 
their tickets at the door.  Also, we can always use a few hands to help 
set-up and take-down, so if you can help out, join us around 9am to get 
the pavilion set up.   
Upcoming Competitions   
Though the year is winding down, the state homebrew competition sched-
ule is not!  First, the Hogtown Brewers in Gainesville are having their an-
nual competition on Saturday the 15th (www.hogtownbrewers.org).  Also, 
the Coconut Cup (www.hbd.org/mash) will be on November 5th (a Satur-
day), @ Titanic in Miami.   Entries are due by October 26th, and we might 
be meeting a MASH’er at Brewzzi’s or Big Bear, to give them our entries.  
So if you plan on entering, and I hope you are, then you can save some 
postage by having your entries to the HBO by NOON on the 22nd.  Ad-
ditionally, the MASH folks could use our help with stewarding and judg-
ing, as the ’Cup has grown to be about as large as our competition.  It’s 
always a fun event, and having it at Titanic, with Steve Copeland’s excel-
lent brews never hurts.   We’re planning on carpooling, so if you’d like to 
join us, or want directions, let me know.   
Rounding out the year is the “Walk The Line” Strong Ales competition in 
Dunedin, the weekend of Dec 2nd and 3rd.   More information about this 
competition will be in the November brewsletter.  
More Articles 
I said I wasn’t going to grovel, but... 
If you’ve noticed that the past two brewsletters have been kinda thin, you 
are correct, sir!  That’s because after a great start, the amount of articles 
I’ve been getting has dwindled.  The brewsletter will only be as informa-
tive and entertaining as you make it, so next time your creative muse vis-
its, put it in an email and send it to me!  And many thanks to those who’ve 
been contributing articles, I appreciate it!   
 
See y’all at Octoberfest on Saturday!   
- Andy   
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� 2005 dues are half price!! 
Make checks ($12) payable 
to PBD and give to Joe Pe-
ters, 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 paragraphs are from my presentation entitled, "Brewsters, Ale Wives, and Witches: An Incomplete History of 

Women and Brewing".  The information below uncovers beer or more properly "ale's" ascent into our lives and cultures world wide.  

While you will notice that the origins of brew are in the Middle East, there is an argument that perhaps the earliest brews were 

found in Amazonia.  Don't worry, I cover them both, just not in this issue.  I am headed to Honduras this week and hope to find 

some interesting brews that I can discuss in next month's issue.  In the meantime, drink up and donate to the Red Cross or 

ASPCA generously.  Thanks!                                                                                                                                                 

20,000 years ago a woman gathering wild grain somewhere in the Middle East found herself running for cover when the black sky 

burst open and released a driving storm.  The woman sat huddled with her gourd full of cereals watching as lightning struck dan-

gerously close.As quickly as the storm moved in, it rolled out and the gatherer stood up and ambled home, soaking wet.Some 

days later she rediscovered the gourd of wet cereals that she’d hastily put down once she found cover.  She noticed a pleasant 

fragrance coming from the moist grains.  She fed the grains with water and made a fermented gruel.  Ale is born! 

BEER V BREAD — While many archaeologists have ignored the fact that women discovered ale, they have focused on an argu-

ment known as the beer before bread debate.  For early human kind, beer or more properly, ale, was the single most important 

dietary staple.  A valuable source of protein and vitamins, brewing was a significant milestone in ensuring our survival as a spe-

cies.  Modern scholars have proposed that ale’s combined power to both alter mood and provide nutrition gave early humans the 

notion to settle into village life, forsaking the nomadic hunting and gathering lifestyle forever.  

SUMER — “My sister, your grain, its beer is tasty, my comfort” from Song of Songs, Sumeria, 2100 BC.Sumer, Mesopotamia, and 

Babylon share a very long history with brew, in fact their early civilizations were intertwined with the food/beverage.  It functioned 

as a tax, it had laws, it was revered as both spiritual and pleasurable and it kept people alive.A Sumerian newborn would be 

anointed with ale and language was thick with references to it.  “May Ninkasi live with you-let her pour your beer everlasting”.As 

far back as 4,000 BC, Babylonians and Sumerian women who brewed beer were called “sabtiem”.  Sabtiem were the only trades-

people with private deities: Ninkasi, Siries and the Goddess of Brewing: Nin Bi.  Ale was made with water and grains.  The grains 

were fermented husks and all and allowed to cure in wide bottomed, narrow necked clay pots.  The drinking straw originated here 

allowing the beer drinker to pierce the layer of flotsam (fermented grains) to the ale below.  Archaeologists have unearthed royal 

tombs and have found hammered silver or gold drinking straws.  They have also uncovered thousands of cuneiform tablets with 

recipes and prayers in praise of ale!  The Sabtiem brewed and sold beer. They also ran taverns called “Bit Sakari” under the spiri-

tual protection of Siduri, goddess of the brewery and patroness of wisdom.In the famous, Epic of Gilgamesh, there is reference to 

Siduri, an archetypal brewster and barmaid who gave comfort and counsel to Gilgamesh, considered the greatest of Sumerian 

kings.The price of brew, as dictated by the Code of Hammurabi, was always raw grain.  “If a beer seller do not receive barley as 

the price of beer, but if she receive money or make the beer measure smaller than the barley measure received, they (the judges) 

shall throw her (the brewster) into the water.” Drunkenness was considered a spiritual state and therefore was granted no transac-

tion of money.There were many styles of brew including black ales, red ales and white ales; there were even homebrews of “two 

parts” or brews thought to be made in the nether-world.  Later brewsters made ale (beer is a much later product) using bappir or 

bread loaves.  Barley malt was rendered into a bread cake, crumbled into water and with the aid of ambient, airborne yeast, fer-

mentation took place.  During the Ur Dynasty, the welfare system dispensed one gallon of brew to the poor daily.  The use of 

sexuality namely in the form of bare breasted women for advertising brands of beer and different taverns came into vogue.  

Carved into high relief,  images of voluptuous barmaids invited patrons to sample the delights of both ale and sometimes brothel.  

To be continued....farewell!  Salud!  (submitted by Heidi Aspen Rhoades) 
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� 8th — PBD Octoberfest @ Okeeheelee Park (Tuskeegee Pavilion) Noon — Dusk 
� 13th — PBD General Meeting @ HBO — 730pm 
� 21st- PBD Happy Hour @ The Gypsy’s Horse (directions below) - 5pm—?? 
� 22nd — Coconut Cup entries due @ HBO, Noon 
Directions:  
 
The Home Brewers Outlet is located at 1618 Lathem Rd.  From Okeechobee Blvd, turn south 
onto Church St (first light west of I-95).  Where the road bends sharply to the right, continue 
straight onto Latherm, and the HBO will be on your left, about 1/4 mile south of the bend.   
 
The Gypsy’s Horse is in the “old Wellington Mall”, SE corner of Forest Hill Blvd and Welling-
ton Trace, in...Wellington, of course!   It is upstairs, above the old “Jalapeno Harry’s”.  
 
And Coming In November… 
PBD General Meeting  —10th  
Coconut Cup Competition— 5th (www.hbd.org/mash) 
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'Chef Fritz,' aka Chris, of Florida Culinary Institute is in the process of planning a one-week group 
trip to Munich, Prague, and Bamberg for next March for FCI students and PBD members. He 
would like your feedback, not only to gauge the potential size of the group but also to know what 
side trips and activities people would like on the agenda.  
 
Right now the tentative itinerary is:  
 
Depart Monday 3/20 Fort Lauderdale.  
Arrive Tuesday 3/21 Munich, rest up for the day, dinner and pubcrawl that evening.  
Wednesday 3/22 tour city of Munich and possibly a brewery, maybe Augustiner or Spaten or Hof-
brauereihaus.  
Thursday 3/23 bus to Prague, dinner and pubcrawl.  
Friday 3/24 tour city of Prague, and possibly the Pilsner Urquell brewery.  
Saturday 3/25 bus to Bamberg, dinner and pubcrawl.  
Sunday 3/26 tour city of Bamberg, and possibly a malting plant (there are several).  
Monday 3/27 bus to Munich, lunch in the Hallertau and possibly visit a hopgrower.  
Tuesday 3/28 Further sightseeing in Munich.  
Wednesday 3/29 depart Munich, arrive that evening in Fort Lauderdale.  
 
Chris is working with a tour company FCI has had good luck with in the past, booking tours to the 
Far East as well as Europe. They provide guides, bus transportation, and assistance with accom-
modations, reservations, etc. His intention is to keep this reasonably economical, staying over-
night in private pensiones rather than corporate hotels, for example. Hopefully the whole trip will 
come in between $1,500 and $2,000 per person. Size of the group will probably be between 25 
and 40 people.  
 
Why March? FCI has two-week breaks in late December, March, June, and September. June and 
September are high season, so considerably more crowded and expensive. December is the holi-
day season, so that leaves March. Bring a sweater, a jacket, and a hat, have a doppelbock, and 
you'll be fine.  
 
Interested? Then please email Chris at cwfritz11@yahoo.com as soon as possible.  
 
- Submitted by Chef Fritz                                                                                               
 
(eds note:  if you’ve ever thought about visiting Europe, this is a great way to do it!  You won’t re-
gret going, I promise!) 
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For an entertaining MP3-cast (not all of us have “Pods”!), check out the weekly shows on beer, 
dubbed “Craft Beer Radio”, (www.craftbeerradio.com) from Jeff Bearer and Greg Weiss, two 
Pittsburgh homebrewers.  Their hour-long show is similar to WXEL’s “Liquid Assets”, but the fo-
cus is only on beer!  Each show is about a different beer style and they review 4 or so examples, 
and talk about the goings-on in the craft brewing universe while mixing in some homebrew talk.     
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