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Brewers & Vintners of Minnesota
May 2010 Newsletter

Our club consists of brewers and vintners from the Metro Area of the Twin Cities. 
We meet monthly at various locations throughout the cities. Each month a different member plans the meeting and so far we've sampled wines at wineries, toured breweries, attended home brew fests, had group brews, and much more; we also meet at local bars/restaurants to discuss brewing and sample craft beers. Mainly we get together to enjoy what we love most, good beer and wine with friends.
We are an AHA approved club, with membership cards that can be used at Northern Brewer (St Paul) and Midwest Supplies (Mpls) for a 10% discount.
Our yearly dues are $20 which covers the costs of sampling glasses, membership cards, and other brewing equipment.
 

April Event recap
Our big brew day consisted of brewing 50 gallons of beer to get everything ready for the NHC club night event.  It was a long day, but a perfect day for brewing, sunny skies and plenty of helping hands.  Thanks to all for attending and helping make brewing that much beer possible.  We started at 8 AM and finished our final beer at 11:30 PM.  Special thanks go out to Schwank for being the master brewer for the day, also thanks to Shannon for being assistant brewer to Schwank, without the two of you the day probably wouldn’t have gone so smoothly.  Also thanks to Kyle for providing his All Grain equipment for us to use.  Without that we definitely wouldn’t have gotten everything done.  So far the beers we have for the NHC club night are: Honey Hack (Honey Weiss), Ordinary Bitter, PF Anniversary Ale, Brown Ale, CAP, 3 Bros Wit, Raspberry Wheat, Kolsch, and Sunset Wheat.
May Events
Currently there are no events planned for May.  May 1 is National Homebrew day so head out and brew that day.  Team Kutzke will be out of town, but we’ll be sure to drink a few Oregon brews in honor of home brewing.  

We are considering contacting Dave from Dave’s Brew Farm in Wisconsin to see if we can come out on a Sunday afternoon to taste some of his beers and discuss all things home brewing. More info to come if that ends up working out.

If anyone wants to host an event in May please email us and we’ll get an email out to the group.  It can be something casual during the week, or a weekend event.  Check out MNbeer.com for some event ideas in May.  
Upcoming Events
It’s time to renew memberships, $20 dues are due in May, and we will be creating new membership cards with the new logo and expiration dates. Membership fees are for the use of the All Grain Equipment, membership cards which get you a 10% discount at the local homebrew stores, PF sampling glasses for the annual summer brew fest, and possibly coverage of fees for PF events.  Non paying family members and friends are always welcome at our events.  Anyone who has paid dues in the last six months will have a membership for the 2010 year.  If you don’t think you’ll make any events in May, you can send your dues in the mail or bring them to a future meeting.  Email Tony or Amanda if you need a mailing address.
May~ 

National Homebrew Day May 1
June~

NHC preconference events June 13-15 check out www.mnchillin.com if you’d like to attend any events.  Events range from a pedal pub lunch, brewery tours, MN twins game, Northern Brewer precon party.  Sign up on the website, and let the rest of the club know if you’ll be attending any events, others may want to join in. 
NHC conference June16-19, 
A la-carte conference events are available, $45 (or $83 without an AHA membership) for either Pro Brewers Night or Club Night.  Sign up on the NHC website.  

St Paul Summer Beer Fest June 20

August~

PF Annual Homebrew Fest

PF Annual Summer getaway

Tips and Tricks

Packaging & Storing Hops:

Once dried and cooled, hops are ready for packaging.  Good packaging is essential for quality hops at brew day.  
The main culprits of bad hops from poor storage and packaging are: 1) Oxygen, 2) Heat 3) Moisture, and 4) Light.  Oxygen causes oxidation of oils and alpha acids which reduces quality of hops.  Heat along with oxidation can cause hops to develop cheesy or skunky flavors and aromas.  Moisture can cause hops to spoil.  It is important to store hops out of sunlight as the sun will cause reactions in the hops that will lead to poor flavors and the breakdown of oils.  

The best way to package is with a vacuum sealer in light and oxygen barrier bags.  A good quality vacuum sealer is key since many do not seal well and the quality of plastic is poor.  If you can smell your hops outside the bag, then you need to use another type of plastic for packaging.

Hop oils deteriorate quickly in the presence of oxygen, light, and warmth.  Light and oxygen can be taken care of with good packaging.  Storage temperature is important since the rate of deterioration is halved for every 15 degrees Celsius in temperature drop.  
The type of hops also has an effect on how long it will last in storage.  Generally high alpha bittering hops last longer in storage than aroma hops low in alpha acids.  
Hop tips have been taken from various sources including Small Scale & Organic Hops Production manual.

Off-Flavor of the Month

Bitterness 
Description: Can be tasted on the back of the tongue and roof of the mouth.
Appropriateness: Yes, in IPA’s, Pale Ales, and English Bitters
Causes: High AAU hops, lengthy boil times, lower fermentation temperatures.
Avoid/Control: Use hops with lower alpha acids, reduce hop boil times, use less hops in 60 min boil, higher temperature and quick fermentation decreases bitterness, filtration also reduces bitterness.
MN events

There are many beer related events going on in the Twin Cities each month, if you are interested in checking any of them out refer to MNBeer.  Please make a post on the facebook page if you’re planning on attending any of them, I’m sure you’ll be able to find some company. 
Vintner’s Reserve
Wine and Food pairing guide:
http://wineintro.com/food/

Competition Corner

AHA Club only Competition
http://www.beertown.org/homebrewing/club_only/schedule.html
Make a post if you see a style you would like to enter. 
Links & Other useful Info

http://www.beertown.org/
http://mnbeer.com/
http://www.midwestsupplies.com/
http://www.northernbrewer.com/
http://www.thebrewingnetwork.com/
Getting to Know the Primary Fermenters

Steve Hack
-How long have you been homebrewing & why did you start?   

A buddy of mine got a kit as a wedding gift and asked me to assist in making a Barleywine. This was about 1994. It was awesome and very disgusting watching the fermentation. After what seemed like months of waiting the beer tasted awesome and we were hooked. About 6 years later he called to inform me he had found one last bottle “lost in the closet” and bragged how intensity delicious it was. That was about 10 years ago and I still haven't forgiven him.
-Favorite Beer & wine?  Easier to mention the ones I don't care for; mainly fruity beers and white wines that have the flavor of a metallic peach.
-What is your best brewing experience? Every time I discover a new method or have a new toy to try. Like the Shirron plate chiller. 

-What was your worst brewing experience? When I attempted a kit cider. Yea, it was like cheap $2 champagne after being left in the Alabama sun for a week.
-How many batches have you brewed?  Record keeping is a new thing for me so there is a dark ~8 year period of unknown work. Current records number a puny 28.
-Tip or trick to share?  Have friends who are smarter home brewer's then you.
-What do you do for fun when you are not home brewing?  Number of different things. Ranges between rock climbing and canoeing to motorcycle riding and woodworking. Wintertime; try to head to the cabin and ski or snowmobile.
 
Contact information

Tony & Amanda Kutzke pfbrewclub@gmail.com
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Shirts have been ordered.  We’ll be collecting the fees after we get the logos on the shirt, and are able to get them out to those who ordered them. Don’t worry if you didn’t get one this time around, it’s easy enough to order more.  
Banner coming soon….
Thanks to Josh Nichols for creating the logo!
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