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Octoberfest Update

We are down to the final week, so | hope y’all have your tickets! If not,
please either see Joe or purchase them at the website, by Saturday @
midnight, before you turn into a pumpkin aaannddd the price goes up $5!!
For those who are “calendar-challenged”, the Octoberfest is next Satur-
day, the 7th. I don’t think | need to rehash what a blast it is, right? Good,
then I won't! The only thing left to say is to come early, as we could use
some set-up help, and stay late, to listen to the Branch Floridians wind
down another kick-asel performance, get in a few more tasty brews, have
another shish-ka-brat or two, and help with the clean up, as the sun sets!

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

The word on the street is that the HBO probably will be sold very soon,
closing its’ doors for good. This is bad in terms of a tradition winding
down, and I'm sure y’all have a lot of good HBO memories from both lo-
cations. But it's also good in that the new owner will have homebrewing
supplies and equipment available in a place that is open 7 days a week (I
can't give the name or any information until the sale is official—but | hear
they have a decent beer selection...)!! This will be a great opportunity for
those who have trouble making it to the HBO on its’ current hours o’ op-
eration, and we all need to support the new owner so we continue to have
a local, full-service homebrew supply store! Along with this change, we’ll
need to start thinking about a new place to meet. As you might recall,
we’ve met at members’ houses, and have rotated among various com-
mercial establishments, which are cool with us bringing some of our own.
There are pros and cons to each, but it's something we’ll need to resolve,
maybe at the Blue Anchor Pub in Delray, where the club happy hour will
be this month. And speaking of happy hours, for those who couldn’t
make it to the 'Dwarf last Friday, make sure to drop in and try a few, the
tap and bottle selection is real good and the owner is a homebrew fan—
I’'m sure he’d be thrilled if you brought him some of yours to try! At this
months’ meeting, Nick will give an educational presentation on Pumpkin
Beers, including a few to sample! We'll also talk about the upcoming pub
crawl to Miami in November, and the annual Christmas Party—hard to
believe, but it's getting’ in on that time of the year again! It's almost time
to start planning next years’ Blowoff, too!

till next time...
- Andy
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2006 dues are overdue!
Make checks ($12.50) pay-
able to PBD and give to Joe
Peters, or Dan-o at the HBO,
or pony up at the PBD web-
site:
www.palmbeachdraughtsmen.com.
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(eds note: no minutes were taken at the September meeting, so we interrupt this regularly sched-
uled column to present “Beer Trivia that sounds like a urban folklore, but it couldn’t be since it’'s in
print...right? Anyway, enjoy!)

It was the accepted practice in Babylonia 4,000 years ago that for a month after the wedding, the
bride’s father would supply his son-in-law with all the mead he could drink. Because their calen-
dar was lunar based, this period was called the “Honey Month” or what we know today as the
“Honeymoon”

Before thermometers were invented, brewers would dip a thumb or finger into the mix to find out
the right temperature for adding yeast. Too cold, and the yeast wouldn’'t grow. Too hot, and the
yeast would die. This thumb in the beer is where we get the phrase “rule of thumb”.

In English pubs, ale is ordered by pints and quarts. So in old England, when customers got un-
ruly, the bartender would yell at them to mind their own pints and quarts and settle down. It's
where we get the phrase “mind your P’s and Q’s”.

After consuming a bucket or two of a vibrant brew they called aul, or ale, the Vikings would head
fearlessly into battle often without armor or even shirts. In fact, the term “Berserk” means “bear
shirt” in Norse, and eventually took on the meaning of their wild battles.

In 1740, Admiral Vernon of the British fleet decided to water down the navy’s rum. Needless to
say, the sailors weren’t too pleased and called Admiral Vernon, Old Grog, after the stiff wool grog-
ram coats he wore. The term “grog” soon began to mean the watered down drink itself. When you
were drunk on this grog, you were “groggy”, a word still in use today.

Many years ago in England, pub frequenters had a whistle baked into the rim or handle of their

ceramic cups. When they needed a refill, they used the whistle to get some service. “wet your
whistle” is the phrase inspired by this practice.

- Thanks to Joe Peters and the Orange Peel Gazette, (whatever that is)
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7th - PBD Octoberfest @ Okeeheelee Park — 12pm — dusk
12th — General Mtg @ The HBO - 7:30 pm

14th— Hogtown Competition — Gainesville

20th— PBD Happy Hour—The Blue Anchor — 6 pm

28th — Yeck Halloween Party

Directions:

Okeeheelee is on Forest Hill Blvd, just east of the Turnpike. Follow signs to the Tuskee-

gee Pavilion.

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 Blue Anchor is located on the south side of Atlantic Ave in downtown Delray, about 4-
5 blocks west of the intracoastal bridge (somewhere around SE 5th St). Very easy to find.

And Coming In November...
9th - PBD General Mtg — Location TBD
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We've all read that hops act as a preservative in beer, that's why they were originally used hun-
dreds of years ago. Beer without hops usually went sour pretty quickly, especially in the warm
summer months with only the alcohol to hold off infection. The addition of hops in the boil helped
to put off the souring and as an extra benefit added some bitterness to offset the sweetness. A
good 60 minute boil would extract most of the bitterness to the beer. So a couple of weeks ago
my 14 yr old son asks me to help him with a science project, let's see if hops do act as a pre-
servative.

We boiled 2 cups of water with 2 tablespoons of DME and no hops and 2 cups of water with 2 ta-
blespoons of DME with a tenth of an ounce of Simcoe (10% AA). We boiled both for an hour
(having to add water to prevent all the liquid boiling away) with an O.G. of 1.054. We did not chill,
after the boil we just poured into two bowls and set it outside in a covered area. Within 24 hours
the non-hopped wort had microbacterial activity seen under our little microscope while the hopped
wort did not. Within 48 hours the non-hopped wort had a fuzzy growth on the top and by 72 hours
had to get dumped because it stunk so much. The hopped wort stayed clean for 6 days under
the microscope and only on the 8" day did any growth appear. Proof positive of the preservative
effects of hops!

- Submitted by Nick “Butt-Naked” Marshall
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