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For any who've been out in the stratosphere, or are newcomers to the local
brew or homebrew scene, it's just about Octoberfest time! It's less than two
weeks away (Saturday, the 13th). Tickets are available on-line at the PBD web-
site (via PayPal) or at the BX Beer Depot in Lake Worth. So invite yer family
and friends and join us for a day of fun, food and of course, great beer!! And we
can use some help with set-up and take-down; so | hope to see you at the
Tuskeegee Pavilion in Okeeheelee Park about 10am.

It may seem way offshore, but believe it or not, the Hurricane Blowoff is only 6
months away! At this point, we need to put the competition committee together
to work on next years’ program. Entry numbers are up this year at almost all of
the competitions, maybe as a result of the Florida Homebrew Circuit. If we're to
up our competition size, we’ll need a committed crew of 6 or so to plan all of the
details. If you're interested in helping out, contact Joe, Pat or yours truly.

The General meeting will be on the 11th this month and last minute Octoberfest
details will be discussed. Happy Hour this month will be at the Dixie Grill and
Bar in West Palm. Also, | heard that only Draughtsmen two showed up at the
Blue Anchor for last months’ happy hour...

| appeared as though the six Draughtsmen that attended the 13th annual Com-
mander Saaz competition a couple of weeks ago had a great time — | definitely
did! There were 501 entries, and out of our 20-some number of entries, we took
5 medals, which is pretty good on a per-entry basis! Congrats to Jason, Joe
and Paul for their award winners! And Paul’s “Blatzenator” was 2nd runner up
to Best of Show!!! There was an interesting barleywine tasting after the judging
was completed on that Saturday afternoon. While the older examples generally
didn’t hold up as well as I'd have liked, the 1995 Old Crustacean from Rogue
was one of the better ones. Also, the 2001 Bigfoot by Sierra Nevada was very
tasty and didn’t lose as much hop character as typically happens when these
brews get to be 3+ years old. In general, those at our table decided that the
barleywines aged in the bottle were in better shape than those in kegs, though
the 2001 Bigfoot was an exception.

Don't forget about the Sunshine Challenge competition in Orlando. It's one of
the biggest in the country in terms of amount of entries, and will be held on the
27th and 28th of this month. It's always a great time with plenty of events such
as a pub crawl and several beer tastings, to go with the judging. Check out
www.cfhb.org for more details.

Finally, mark Nov 3rd on your calendars —that’s national “teach a friend to
homebrew” day. So plan on bring a friend (or several) to the BX Beer Depot
and watch, help and learn/learn more about brewing!

till next time...
- Andy
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2007 dues are still being col-
lected. Make checks ($12)
payable to PBD and give to
Joe Peters, or pony up at the
PBD website:




The meeting began at approximately 7:15, Pat led the business portion of the mtg.

Lots of Octoberfest discussion: Vince said he’ll cook, but needs help. We'll need side dishes,
as per usual. Everything is welcome, except for slaw, beans and kraut, which Vince will take
care of. Food will be ready between 12:30-1pm. We have confirmed: 10 gals IPA, 10 gals
Kolsch, 5 gals of: Pumpkin, Alt, Hefe and Pale Ale. Ray “The Sales King” told Joe he may be
able to donate some of his “Monk in the Trunk” Belgian ale.

Everyone agreed that $100 of club funds should be used to purchase raffle items for October-
fest.

We’'ll need people to help set up ~ 10am; Pat will pick up the club beer and TJ will take care
of some of the ice.

National Teach A Friend To Homebrew Day is Nov 3rd. Pat talked about making some beer
and having a brew class that day. These events will take place at BX.

The Sunshine Challenge Homebrew Competition in Orlando was discussed. Entries are due
@ BX on Sept 29th by 4pm.

Andy talked about Kolsch as the edumactional topic. Two commercial (Reissdorf, Flying Dog
Tire Biter)and two hombrew versions (Paul’s, Andy’s) were sampled.

Dan-o led a tasting of several newer microbrews in our market for a “Beer Guy” column.
It was noted that Glenn Stubbs showed up before 10pm!

The October Happy Hour was set for the Dixie Grill, located between Southern and Forest Hill
Blvds on Dixie Hwy in West Palm.

The club bank account shows approximately $1,980.00 as of September 28th.

The social part of the meeting was still going at 11pm when | left!

- Submitted by Beligmo.

Check out Dan-o “The Beer Guy’s” monthly articles and videos at www.pbpost.com
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11th — Gen Mtg @ BX Beer Depot — 8pm (Business mtg @ 7pm)

13th — PBD 14th annual Octoberfest — Tuskeegee Pavilion, Okeeheelee Park

19th — PBD Happy Hour — Dixie Grill — 6pm — ??

26th-27th (pre-judging on 12-13th, 19-20th) — Sunshine Challenge Homebrew Competi-
tion (Orlando) www.cfhb.org

27th - The Annual Yeck Halloween Bash?

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 Dixie Grill and Bar is located @ 5101 S. Dixie Hwy, between Southern and Forest Hill
Blvds, in West Palm.
Coming in November...
3rd — Teach A Friend To Homebrew Day — BX (time TBA)
8th — General Mtg
16th — PBD Happy Hour — Location TBD
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The following is the November, 1995 summary of that years’ PBD Octoberfest:
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We left off last month in Victoria, B.C. (Canada). As you'll recall, a recent family vacation took
me back to one of the “scenes of the crime” in my neophyte microbrew and brewpub days; the
Seattle area.

Since we were in Victoria for about 30 hours, we quickly ran out of time to sample some of the
local brews. In fact, our sampling was limited to lunch and dinner. Lunch was at the Swan Brew-
pub, which had excellent beers! Dinner that evening was at Spinnakers GastroBrewpub, which
is one of the fancier names I've heard for a restaurant that makes their own beer. It was by the
water and had a nice, though small outside deck. It was chilly enough that evening that the big
propane heaters were on. Imagine that, propane heaters in August! | wish | could give more de-
tails on the beers, but | can’t find my tasting notes. What | do remember is that they had 8 or so
on tap, and three of the 8 were what they called “cellar conditioned”. | made sure that wasn't an-
other term for cask-conditioning, and we were assured that all it meant was that those beers (a
Stout, and ESB and a Pale ale) were stored in the traditional British tradition, which meant
warmer and with less carbonation. No wood casks were used, however. While the other beers
were good and to the style they were supposed to be, the cellar conditioned beers were less than
impressive. The stout had some vegetal notes in it, though the server thought it was just that we
weren’t used to drinking “cellar conditioned beers”. The regularly stored beers (we skipped the
light) were an IPA, porter, Strong Scottish, and | don’t remember the rest. Not bad, but nothing
really memorable. If you're ever in Victoria and are limited to one place, choose the Swan Brew-
pub over Spinnakers. | will say that the food was pretty good, and the atmosphere was great!

From Victoria, it was back to the good ‘ol US of A, and we stayed that night in Port Townsend, on
the northeast tip of the Olympic Peninsula. We rolled into town around dinner and the local micro
(Port Townsend Brewing Co) had a tasting room, but it was closed. This was too bad, since they
listed 10 on tap. | was able to try their IPA on tap at the restaurant we picked, The Silverwater
Café. The PT IPA was served very cold, and had the requisite citrusy/resiny NW American hop
nose. It was medium gold in color, had plenty of hop flavor and a lingering bitterness. There
was a nice malt backbone, though nothing out of the ordinary for an IPA. While it had plenty of
hops for an IPA, it was middle of the road when compared to others we had to date. | also tried a
Black Butte Porter from Bend Brewing, an Oregon micro. It had chocolate and malty aromas,
with subdued roast notes and low carbonation. Flavor-wise, it had a medium body, and choco-
late notes, followed by some roastiness in the finish. Hops were very low; | suspect it might have
been starting to get a bit old in the tooth. Others on tap in this smallish café’ were the Lazy Boy
Pils, from Everett Brewing Co in Everett, Washington, and Fat Tire Amber Ale, from Colorado.
They also had Naughty Nellie’s Ale, Pyramid Hefeweiss, Pilsner Urquell, Fish Tale Pale Ale, Co-
rona, Becks, Bud Light, and Guiness.

While we didn’t make it to the PT Brewing tasting room, | did find two other PT brews in the local
grocery store, PT Amber and Boatyard Bitter. The Amber had moderate citrusy/piney notes,
while the malty aromas were low. Hops dominated; there was a lot of hop flavor and bitterness
in the finish. Malt flavor was low, it came across more like an IPA rather than an Amber (next pg)
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Yet another reason | like Cananada....taken @ Spinnakers Brewpub in Victoria, BC.

There was very little in the way of crystal or darker malts that you'd expect in an amber. It was a
decent amber; not quite as hoppy as the others | had while in the NW. The Boatyard Bitter had a
strong grassy nose, which likely was Fuggles hops. Faint caramel and other malty notes also
were present. It had moderate hop flavor, medium body and some hop bitterness, though as
with the amber, it was more restrained than other bitters | had on the trip. It had very restrained
biscuity-type malty notes, some more would’ve balanced the hops better.

That was the extent of our Port Townsend beer tasting. The next day we discovered the Water
Street Ales brewpub. Unfortunately, we found this downtown place as we were leaving town. |
took some solace in that you had to be 21 to enter, so the kiddies were out. But all in all, Port
Townsend boasts a micro, a brewpub and a café with a decent beer selection. Not bad for a
town with a population of around 9,000. Imagine Okeechobee having that type of selection in
town; | can assure you they do not! Even Stuart, with approximately 14, 000 residents can only
boast one brewpub — Monkey King. So small towns, though here are good beer “challenged” to
some degree, that isn’'t always the case!

That evening we stayed in Morton, Wash, which was about halfway between Mt. Rainier and Mt.
St. Helens. This town of about 1200 had what you’'d expect in a small town. There was one res-
taurant with a good bottle selection, but it closed at 8pm, and this was Saturday night! Next time:
On the way back to Seattle.

- Submitted by Brewer X







