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Brewers & Vintners of Minnesota
 February 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 club profile can be found at:

http://ahaclubs.homebrewersassociation.org/PrimaryFermentersBrewersandVintnersProfile
Our yearly dues are $20 which covers the costs of sampling glasses, membership cards, and other brewing equipment.
 

January Event Recap
A big thank you to Schwank and Heidi for hosting the Winter Brew Party! There were about 10 PF members and friends there to sample everyone’s current brews.  There were a ton of great beers, I believe every time I try our clubs brews they get better and better.  
Upper Mississippi Mashout Recap

Amanda, Tony, and Drew Boxrud all volunteered as stewards at the 2010 UMMO which was held on Jan. 29-30.  It was everyone’s first experience helping out at a competition and we found it to be a very positive experience.  

First off we have to tip our hats to the MN Homebrewers Association and the Saint Paul Homebrew Club who sponsored the great event.  They put on a great competition and a great party.

The event had volunteers from all around the country.  I met many great people and home brewers.  It’s amazing to see how friendly and helpful the home brewing community is.  Volunteering was a great experience and I would recommend everyone try to get involved if you get a chance.

If anyone wants more details about the event feel free to contact Amanda or Tony as I’m sure we could fill pages with all the details of our experience. 
 February Events
*There will be a “Beer Wars” viewing party at the Kutzke’s on Feb 19.  We’ll start out discussing the AHA conference and PF shirts and then watch the movie. Show up at 6 if you want in on the discussion, we’ll start the movie around 7.  Bring your favorite microbrews or homebrews to share.  As always we’ll have a few beers on tap.  We will also provide some snacks, feel free to bring something to share if you’d like.  
“Beer Wars” is a documentary movie on the craft brewing industry.  It focuses on battle between the big 3 (Bud, Miller, Coors) vs. our favorite little guys (the craft breweries).  

BJCP exam
*We will be starting the BJCP exam process.  Drew, Tony, and Amanda are planning to take the exam April 18.  If you would like to take the exam and get in on the 10 week study sessions please email us and let us know ASAP.  We’ll be starting the study sessions in the next few weeks.  There is also an exam scheduled June 15 if anyone is interested.  Check out the website for all kinds of study material.  If you want to take the exam April 18, you will need to get your $50 payment for the exam in by Feb. 15.  Contact Tony or Amanda for more information.
Tips and Tricks

As brewers begin all-grain brewing, they need to decide which sparging technique they want to use.  The two main types are batch sparging and continuous sparging.  To help some of the newer all-grain brewers decide on their method, I thought I would outline a few points about each style.

Batch sparging gets its name because all the sparge water is added and then drained in one batch.  Batch sparging provides the most consistent efficiency for most brewers. It does have limitations on the efficiency though. Most batch sparges tend to lead to an efficiency in the 75% range. Batch sparging is generally considered easier but does require you to recirculate before each runoff. Also, most people say one mash runoff and one batch sparge runoff is all that is necessary. Multiple batch sparges don't lead to a significant increase in efficiency for the effort. In other words, if your mash tun can handle all of your sparge water you can add it in one batch.
Continuous (or fly) sparging gets its name from the continuous addition of sparge water while wort is continuously drained from the tun.  Fly sparging can offer better efficiencies although technique is an important factor in the efficiency. Research I found showed the best sparging rates between 0.08 and 0.30 gallons of water sparged per minute. Sparging too fast causes water to take the path of least resistance through the grain bed and only rinses "runnels" through the grain bed. Slow sparges could take over a half hour for an average 5 gallon batch. Here is a link to a forum with a chart showing the effect of sparging rate and the efficiency.

http://www.homebrewersassociation.org/forum/index.php?topic=479.msg6001#msg6001
Off-Flavor of the Month

Acetaldehyde

Description – Green apple, grassy, and sometimes acetic (vinegar)/cidery flavor and aroma

Appropriateness – Some styles at low levels.  Characteristic in some American Lager yeast strains.

Causes – Premature removal from yeast, premature flocculation, oxygen depletion, bacterial spoilage, and oxidation.

How to avoid or control – Allow ferment to complete, pick good yeast strains, aerate wort prepitching, practice good sanitation, handle beer well to avoid O2 contact, long lagering will reduce.
MNbeer events

Schell’s is hosting their 24th Annual Bock Fest on 2/13 (11-4:30).  The event is held on the brewery grounds and will be outside, so dress warm.  The event is a helluva good time, but crowded. The Herkimer is going to be running two buses to Bock Fest again this year.  $60 per person gets you breakfast at The Herkimer starting at 7:30 (but not entry into Bock Fest – that is a separate $5 fee).  The buses depart at 8:30.  Space is limited.  Sign-up at the bar.

Vintner’s Reserve
I have included a link to an article on tannins in wine.  I thought most of you vintners would find it interesting.  

http://www.wineanorak.com/tannins.htm
Competition Corner

AHA Club only Competition
Make a post if you see a style you would like to enter.  Remember if you’re entering competitions to say you’re with our club to get our name out there.  Happy brewing!
*Entries are open for the PF Anniversary Ale!  Brew your Anniversary Ale now and we’ll pick a brew to send in to the March/April competition.  Entries are due by April 3.  Let us know if you want help creating a recipe or brewing up the batch.  The more people we can get involved the better.

The NHC Rules & Regulations for 2010 and the regional map for 2010 have been posted. The online registration system will be active at the end of February.  The Entry Deadline is March 22 - April 1, 2010.  Judging takes place April 10-25

Upcoming Events
*March 13, 1 pm~ we will be traveling up to Chisago City again to attend there Cabin Fever event at Winehaven, we had a great time last year and the wine was tasty! Afterwards we will invade Ma and Pa Boxrud’s house to make use of the hot tub and eat some Papa Murphys and enjoy our wine or favorite brews that we bring.  
July 30 – Aug. 1~ 2010 State Homebrewers All Club Campout

http://thefermentals.homestead.com/Summer-Campout-2010.html
Links & Other useful Info
http://mnbeer.com/
http://www.thebrewingnetwork.com/
http://www.bjcp.org/index.php
http://www.midwestsupplies.com/
http://www.northernbrewer.com/
Last Call
*No, our taps are not being shut down for the night, but we are drawing a deadline for the Primary Fermenters logo submittals.  Thanks to everyone who has put together logo ideas.  We will declare Feb. 15th the last day to submit any logo samples.  On Feb. 16th we will send out an email with the ideas for a vote.  At the Feb. 19th meeting we’ll select a logo so we can begin setting up vendors for the shirts.  We hope to use the logo for a while, so if you have any ideas, feel free to send them our way and take part in the voting.  Use your creative side….
Getting to Know the Primary Fermenters

Drew and Sue Boxrud

-How long have you been homebrewing & why did you start?
We have been making wine since the fall of 2005, and beer for a year and a half.  We started making our own because we like to drink wine and beer and the Kutzke’s seemed to be having a good time with it!  We were also looking to save some cash, but that seems to have gone by the wayside.
 

-Favorite Beer & wine?
Sue’s favorite commercial beers are Fat Tire, and Surly’s coffee bender.  Drew’s are Guinness, and Tilburg’s Dutch Brown.  Our favorite wine is the Cab Sav from Vintners Reserve.
 

-What is your best brewing experience?  
Getting friends to start brewing.
 

-What was your worst brewing experience?  
Trying to run all the spent grains down the garbage disposal (Drew) even after being warned by someone smart (Sue) not to do it.  We ended up with a mess and a broken pipe!
 

-How many batches have you brewed?
20+ Wines and 12+ Beers
-Tip or trick to share?
Find things around your house to make the process easier, we use chip clips on the raking cane to hold it in place and a hockey puck to tip up the vessel we’re siphoning off of.
 

-What do you do for fun when you are not homebrewing?
Sue’s become a big knitter and Drew is currently only reading about beer in his free time to get ready for the BJCP test.
Contact information
Tony & Amanda Kutzke pfbrewclub@gmail.com
* Any items with an asterisk are action items for club members.  Please provide a response if you are interested in getting involved in that item.
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