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Mead Expert Goes A-Hunting

By Carl Eidbo

Ken Schramm, when he realized he was coming to speak in North Dakota, asked Susan if she would be able to line up a hunting trip during his visit.  Avid hunters Carl Eidbo (also avid homebrewer and homebrew consumer) and Ed Van Hal (avid consumer) volunteered to take Ken out Sunday, October 30.

Because of the rather late night at the Microtel following the Hoppy Halloween festivities, the group decided not to leave town until 10AM.  They drove Southwest of Valley City, and walked many miles through fields, tree belts, and cattail sloughs.  When the day was done, four roosters had been bagged, and Ken managed to blast one himself.  As usual, at least as many were missed.  Ken seemed to really enjoy the Great Plains, seeing much waterfowl and several dozen pheasants.  Carl and Ed were in fairly good shape from frequent hunting trips, but Ken was exhausted by the time the sun set.  Ken and Carl retreated to Carl’s house to finish packaging the birds, and consume some internal liniment.  The hunters sent Ken back to Michigan with phour phrozen pheasants.

Beer 101 at the Hotel Donaldson

By Dean Gundberg

The management of the Hotel Donaldson and the HoDo Lounge recently contacted the PHC through Vince Rokke about having a beer tasting there.  Since I like to spread the word of real beer to the masses, I jumped on to get the ball rolling.

Plans are to have a beer tasting on Saturday November 19th from 7-10PM downstairs at their Stokers lounge downstairs. For about $25 you will get samples of 12 different beers, 2 full glasses of beer after the tasting and education segments, lots of appetizers (hopefully including Scotch Eggs) and probably some giveaways of some beer sampler packs.

The goal of the evening is to introduce people to the complexity of beer.  Starting at about 7:30 we will begin going over the history of beer and its ingredients.  I will have samples of grain for them to taste and/or smell.  Then it moves to the tasting portion with the 12 different beer styles to go through giving history, ingredients, etc about each as they are sampled.  This would a great occasion for you to bring in some non-homebrewers with and they should be able to leave knowing a lot more about beer than before.  PHC might even get a few new members too.

If you are interested in helping out with this event, please let me know.

The Prez Sez

Last month several articles had to be adjusted just hours before publication.  The best and only true brewery in town closed.  We will all miss Paul Sadosky’s outstanding beers.  However, allow me to disagree with Paul’s final comment in the Forum’s article on the closing.  I don’t think the atmosphere in the bar was conducive to or attracted the kind of people who enjoyed a good pint of beer.  And as pointed out in the article, the cost of operation of the Great Northern facilities didn’t help.  Neither situation however is a rejection of the brew pub concept in Fargo.

The Hoppy Halloween commenced and concluded in October.  With a big turnout of support at last month’s PHC meeting and the Friday and Saturday of the final weekend, all judging except 2 categories was completed in those 3 days.  Great job folks!

The Hoppy Halloween banquet at the VIP room was also a smashing success.  Ken Schramm graciously helped with judging both Friday and Saturday and was the main attraction at the banquet.  Ken’s talk was full of specific, useful information and Ken handled a stream of questions on mead making.  Perhaps best of all, Ken shared a number of bottles of his own mead, produced with fruit from his own gardens and orchards.  Simply wonderful.

Make sure to congratulate Susan Ruud the competition coordinator (meaning she did 70% of the work herself) and Dave Trautmann the perennial Registrar and database God (performing the other 30% of the work).  Without these two backbones of the competition, the Hoppy Halloween would not exist.

Then there are the winners.  With an all time record for the Hoppy Halloween of 230 entries, the level of the competition was very high.  Look for a list of winners elsewhere in the BlowOff.  And note the names of your fellow PHC members.  People who can brew a beer that takes a first, second or third in a competition of this size aren’t just lucky (though it helps!) they also know what they’re doing.  Talk to those winners.  If you’re making a style they won in, they are surely a terrific source of information.  And because they are a fellow Companion, they will to be happy to share information, recipes and techniques.  I know because they have helped me.

Through November and December, we have some quieter times.  November 5th is National Teach a Friend to Homebrew Day.  Do you need an excuse to brew?  Use this as a nudge and invite a non-brewing friend to participate.  Brew teams for the PHC Holiday Party will be brewing in November and December, so join one for another fantastic learning opportunity.  Then January will bring the Holiday party itself.

As I’ve said before, I sure like our meetings at the Country Cannery.  So, until I see you next week…

Brew long and prosper,

Karl Gunderson, your president

Home phone: 701-282-4966

Work phone: 701-281-6550

E-mail: karl.gunderson@microsoft.com
Membership Renewals

Check the mailing label on your copy of The BlowOff.  If the date at the top reads 11/01/2005 or before, your membership has lapsed.  If you wish to renew, get a check to Treasurer Tom Roan.  Dues are  $15.00 for single or $20.00 for joint membership and should be made payable to Prairie Homebrewing Companions 

On your mark, get set ... beer!

By Tom Horgen – Minneapolis Star/Tribune – 11/3/2005

On your mark, get set ... beer!

On Saturday, drinking won't be just a journey to the bar -- it's a destination.

Summit Brewing and LocalHipster.com have bottled the idea behind a CBS hit reality show to stage "The Amazing Case." Instead of teams trekking across continents to capture a $1 million prize, 34 groups will race from bar to bar in Minneapolis, finding clues in the beers they drink and competing in funky relays until they reach the final, hidden venue. Awaiting them will be a three-month supply of Summit beer and drunken glory.

While team spots already have been filled -- organizers had to cap the number of participants at 150 -- people are invited to watch at participating bars. The race will begin at 2 p.m. Saturday at Pracna on Main, and move among Mac's Industrial Sports Bar, the Times Bar and Cafe, the Terminal Bar, Jitters Cafe, Keegan's Irish Pub, Tuggs Tavern and one undisclosed location.

Organizers hope to make it an annual event, held in a different neighborhood each year. Visit LocalHipster.com for info.
Question:  How long could you live on beer alone?

From Mirror.co.uk’s11/3/2005 article by Matt Roper on the Top Ten Weirdest Science Questions

Answer: Beer is made from malted barley, which is rich in some vitamins.

In fact, a pint can provide more than five per cent of the daily recommended intake B9, B6 and B2 - almost the same as a slice of brown bread.

It also contains 40g of sugar per litre, in the form of maltose and glucose, and it's 90 per cent water so you won't go thirsty.

But the alcohol dehydrates you and you'll miss out on other vitamins like A, C and D.

No-one knows how long a human can survive on just beer, but it's not a good idea to try to find out. The alcohol may take your mind off food, but it would eventually destroy your liver.

November Club-Only Update

When I said “Happy Oktoberfest to you all!” last month, I wasn’t quite enthusiastic enough.  That’s one freaking great Oktoberfest from you Paul!  I also said Paul’s beer had a good chance of placing.  Strictly speaking, in horse racing anyway, placing is 2rd place.  I didn’t mean it in that sense; I meant Paul’s beer could be in the top 3.  And again, I was far too conservative cause holy Secretariat, we have a winner!  Look who led the field of 28…

1st
Paul Vogel, Fargo, ND
Prairie Homebrewing Companions, Oktoberfest/Märzen

2nd
Doug Newberry, Batavia, IL
Silverado Homebrew Club, Oktoberfest/Märzen 

3rd
Kris England and the Pete, Minneapolis, MN
Saint Paul Homebrewers Club, Oktoberfest/Märzen

Making the standing look like:

	Points
	Club

	12
	Prairie Homebrewing Companions

	12
	Urban Knaves of Grain

	8
	James River Homebrewers

	8
	Silverado Homebrew Club

	4
	Saint Paul Homebrewers Club

	4
	Upstate New York Homebrewers Association


The PHC may not finish in the money, but boy do we even come out of the gate with a bang.

As mentioned last month, the next style is Baltic Porters.  Only Rick Reilly had a Baltic, so by consent he sent it off.  Judging is on November 5th, keep your fingers crossed and your rabbit’s foot handy!  Ah heck, don’t bother.  We’ve got skill on our side!

Belgian Strong ales are next.  That includes Blond, Dubbel, Tripel, Golden Strong and Dark Strong.  Yummy!

More categories have been announced:

	When
	Category #/Description/Sponsor Club

	Feb 4th, ‘06
	18/Belgian Strong Ale

Greater Everett Brewers League, Everett, WA

	Mar/Apr ‘06
	10/American Ale

Fellowship of Oklahoma Ale Makers (FOAM),Tulsa, OK

	May ‘06
	1-23/Extract Beers, 50% of fermentables from extract, Pacific Gravity, Culver City, CA

	Aug ‘06
	24-26/Mead

Zephyr Zymurgists, Reno, NV

	Sept/Oct ‘06
	13/Stout

St. Paul Homebrewers, St. Paul, MN

	Nov/Dec ‘06
	6/Light Hybrid

Clinton River Association of Fermenting Trendsetter (CRAFT), Macomb Twp, MI


The weather’s been great, but I see snow your in future,

Karl Gunderson
Club-Only Coordinator
Home:
701-282-4966
Work:
701-281-6550
E-mail:
kgunders@microsoft.com 


Busy October: AoB Report
By Ray Taylor

Last month our normal Award of Brewing evaluations were postponed in order to accommodate the first flights of the 2005 Hoppy Halloween Competition. That was a very hectic evening featuring lots of judging plus our regular business meeting all rolled up into one. Under those circumstances, the AoB would have been very difficult to operate.

A limited AoB tasting was held in October however. Since the Hoppy Halloween awards banquet was an “official” club function, samples were eligible for tasting at that event and tasted they were! No local entries found their way to our sampling table but the judging panel did get the opportunity to sip a pair of fine products that traveled up from the Twin Cities.  

Congratulations to Al Boyce! The entries he shared with those in attendance at the banquet reasonably represented the style target and were produced without any major defects. Thank you being part of the weekend and for allowing everyone to sample some of your fine products! Details on Al’s refreshments are given below: 

Al Boyce – Standard Cider (34)

Al Boyce – Wood-aged Beer (Russian Imperial Stout aged in bourbon barrel) (43)

My thanks are extended to fellow PHCers and BJCP judges Carl Eidbo and Curt Stock for taking a few moments out of their banquet socializing time, to help evaluate Al’s samples. 

One final note… The Award of Brewing will be back to normal and back on track at the November meeting so feel free to bring along some samples. You also can receive AoB credit for any beer, mead or cider you may have entered in Hoppy Halloween. Any entry that received a score of 30 or more will advance in the program. Just bring your Hoppy Halloween scoresheets to the November meeting for verification. Remember, you still need to bring the proper volume of beer to share and your score sheets must have at least one judge at the BJCP “Recognized” level or higher to qualify for this option.

See you next week.  
New Glarus to boost capacity 

But popular Wisconsin brewery won't expand beyond state

From RealBeer.com

Oct 24, 2005 - Wisconsin's New Glarus Brewing Co. needs a new brewery that would triple it's capacity. 

"We just can't keep up with our sales," said Deb Carey, the brewery's co-founder and president. "Our sales have grown about 40% for three or four consecutive years. And by the end of this year they're going to be up over 60 to 70%."
New Glarus plans an expansion that will nearly triple the company's capacity, from 44,000 barrels to about 120,000 barrels annually.

New Glarus sales have surged despite the fact the brewery hasn't added any new wholesalers and continues to distribute beer only in its home state. The brewery briefly distributed beer in the Chicago area, but pulled that in 2003 because it couldn't keep up with demand in Wisconsin.

"We have to have a new location," Carey said, "because there's just not enough space to expand where we are now. We've got the Sugar River running right in front of us and there's a road behind us and so we'd run into all kinds of problems with utilities and the setbacks required by the village if we tried to expand on the building now."

Carey hopes to have the new brewery operational by 2007.

New Glarus village administrator Jim Mielke said he's excited about the proposed expansion.

"There are many positive impacts on the village from having the brewery expand its production and build a new facility," Mielke said. "Economically it will create new jobs and with tourism it's already well known throughout the Midwest and in the state. I think this is a huge win for the brewery, the village and Green County to have such a successful business like this expanding here."

However, even with the expansion, Carey said the company has no plans to expand its sales territory or line of beers.

Hoppier beer healthier? 
University points out rush to harness compounds that battle cancer

From RealBeer.com

Oct 26, 2005 - A compound found in hops, and therefore many specialty beers, continues to attract the attention of researchers seeking to prevent cancer.

Since scientists at Oregon State University first discovered the cancer-related properties of this flavonoid compound called xanthohumol about 10 years ago others in programs around the world started to look at the value of these hops flavonoids. Researches have suggested everything from preventing prostate or colon cancer to hormone replacement therapy for women.

"Xanthohumol is one of the more significant compounds for cancer chemoprevention that we have studied," said Fred Stevens, a researcher with OSU's Linus Pauling Institute. "The published literature and research on its properties are just exploding at this point, and there's a great deal of interest."

An update about the research comes shortly after a New York doctor issued a warning that heavy drinkers of both spirits and beer have a higher risk of developing colon cancer.

Reports of that study didn't detail the hop levels of beers involved, but the OSU release noted that some beers have higher levels of xanthohumol than others. Most mainstream U.S. lagers have fairly low levels of the key compounds, but many specialty beers are hopped at higher levels.

Hop-containing herbal preparations are already being marketed for breast enlargement in women, the OSU research report said, without waiting for tests to verify their safety or efficacy. And a supposed "health" beer is being developed in Germany with higher levels of xanthohumol.

"We can't say that drinking beer will help prevent cancer," Stevens said. "Most beer has low levels of this compound, and its absorption in the body is also limited. But if ways can be developed to significantly increase the levels of xanthohumol or use it as a nutritional supplement - that might be different. It clearly has some interesting cancer chemopreventive properties, and the only way people are getting any of it right now is through beer consumption."

Xanthohumol appears to have several mechanisms of action that relate to its cancer preventive properties, scientists say. It, and other related flavonoid compounds found in hops, inhibit a family of enzymes, commonly called cytochromes P450 that can activate the cancer process. It also induces activity in a "quinone reductase" process that helps the body detoxify carcinogens. And it inhibits tumor growth at an early stage.

In recent years, it has also been shown that some prenylflavonoids found in hops are potent phytoestrogens, and could ultimately have value in prevention or treatment of post-menopausal "hot flashes" and osteoporosis - but no proper clinical trials have been done to study this.

Meeting Minutes – 10/12/2005

By Dean Gundberg

Opening

President Karl Gunderson called the meeting to order at 8:38 PM.  24 members were present. Guest present – Aaron Krugger. Minutes from the September meeting were approved.

Reports

Treasurer Tom Roan reported that he did not have the account balances at this time but they would be presented at the November meeting.  The only activity of note was $60 for the highway cleanup gathering.  Ron Stroh reported that 1 new magazine was added this last month.  Karl Gunderson stated Paul Vogel’s Oktoberfest is sent off to the next Club Only and Rick Reilly’s Baltic Porter has gone to that competition.  Ray Taylor reported Steve Leno has move to the next level in the AOB and members can bring beers to the VIP Room at the banquet for consideration.  Dean Gundberg stated that his web host will no longer be charging to host the PHC add-on site.

Old Business

6 people helped with the Highway Cleanup on October 2nd, Dick, Ray, Nancy, Tom, Dave, and Karl.  A new location is in the works for the Holiday party and more brew teams are needed.  Dick gave a review of the Autumn Brew Review and Susan talked about the GABF.  No word yet on Ray’s article for Zymergy on the AoB.

Sign up to judge the final Friday and Saturday of Hoppy Halloween.  Need reservations for the Banquet by the 26th.

New business

Eidbo/Rokke moved to extend our involvement with the highway cleanup another year – motion passed.

Ruud/Stroh moved to send $10 to help cover administration of the Midwest Homebrewer of the Year contest – motion passed.

Gunderson/Nilles moved to send $30 to Al Boyce for the use of his online registration system used for Hoppy Halloween – motion passed.

Teach a Friend to Homebrew day is November 5th.  Dean will be coordinating a Beer Tasting at the Hotel Donaldson on Saturday November 19th from 7-10PM

Announcements

There was no peoples choice voting

The meeting was adjourned at 9:05PM

The BlowOff by Email 

Do you hunger to get The BlowOff as soon as possible?  Do you have access to a computer and can read MS Word documents?  The BlowOff is available by email for those who want it.  Just send Susan Ruud a note at susan.ruud@ndsu.edu and let her know.  She’ll send you a test file to verify your email address and to make sure you will be able to read The BlowOff when it is sent.  Just reply to Susan if you can read the document and the following month, you’ll get The BlowOff days before everyone else and the club will save about $7.00 a year on postage and printing costs

Hoppy Halloween Challenge 2005 Results, 230 Entries:

Light Lager

1 - Premium American Lager, premium american lager - Paul Vogel, Fargo, ND, Prairie Homebrewing Companions

 2 - Munich Helles, Micks Generous Offering  - Curt and Kathy Stock, St. Paul, MN, St. Paul Homebrewers Club

 3 - Classic American Pilsner, Gracies Gold - Curt and Kathy Stock, St. Paul, MN, St. Paul Homebrewers Club

European Amber Lager

1 - Oktoberfest-Marzen, Oktoberfest-Marzen - David Spaedt,  Grand Junction, MI 
 

 2 - Vienna Lager, V Vant Zis Beer - Mike  Moranz, Bloomington, MN, Minnesota Home Brewers Association

 3 - Oktoberfest-Marzen, Oktoberfest In July - Karl Gunderson, West Fargo, ND, Prairie Homebrewing Companions

Bock

1 – Eisbock, Double Gravitator - Susan Ruud, Harwood, ND, Prairie Homebrewing Companions

 2 - Traditional Bock, Bodacious Bock - Karl Gunderson, West Fargo, ND, Prairie Homebrewing Companions

 3 - Dark American Lager, Blackened Doo-Doo - Al Boyce, St. Louis Park, MN, Minnesota Home Brewers Association

Light Hybrid Beer

1 - Cream Ale, Craptastic Cream Ale - Curt and Kathy Stock, St. Paul, MN, St. Paul Homebrewers Club

 2 - Cream Ale, Cream Ale - David Spaedt, Grand Junction, MI

 3 - California Common Beer, california common - Paul Vogel, Fargo, ND, Prairie Homebrewing Companions

English Pale Ale

1 - Standard/Ordinary Bitter, Hairy Tragus - Vincent Rokke, Fargo, ND, Prairie Homebrewing Companions

 2 - Extra Special/Strong Bitter, Today is a Bitter Day - Susan Ruud, Harwood, ND, Prairie Homebrewing Companions

 3 - Standard/Ordinary Bitter, Beginners Bitter - Karl Gunderson, West Fargo, ND, Prairie Homebrewing Companions

Scottish and Irish Ale

1 - Scottish Export 80/-, Scottish Exported, Susan Ruud & Ray Taylor , Harwood, ND, Prairie Homebrewing Companions

 2 - Strong Scotch Ale, Strong Scotch Ale - Rob Beck, Kansas City, MO, Kansas City Biermeisters

 3 - Strong Scotch Ale, Scottish Delite - Bruce LeBlanc, Sauk Rapids, MN, Cloudy Town Brewers

English Brown Ale

1 - Mild, My Mild - Kris England, Minneapolis, MN, SPHBC

2 - Northern English Brown Ale, Brown Ale - Ed Vandegrift, Lees Summit, MO, ZZ Hops Missouri

 3 – Mild, Mild - Susan Ruud, Harwood, ND, Prairie Homebrewing Companions

Porter

1 - Baltic Porter, Baltic Porter - Rob Beck, Kansas City, MO,  Kansas City Biermeisters

 2 - Robust Porter, St. Fytles Celestial Porter - Steve Fletty, Falcon Heights, MN, St. Paul Home Brewers

 3 - Robust Porter, London Porter # 1 - Mickey and Vi Walker & Ray Taylor, Fargo, ND, Prairie Homebrewing Companions

Stout

1 - Oatmeal Stout, Oatmeal Stout - Ed Vandegrift, Lees Summit, MO, ZZ Hops Missouri

 2 - Foreign Extra Stout, Extruded Crude - Curt and Kathy Stock, St. Paul, MN, St. Paul Homebrewers Club

 3 - Sweet Stout, Kari s XXX Pout Stout - Vincent Rokke, Fargo, ND, Prairie Homebrewing Companions

India Pale Ale (IPA)

1 - American IPA, Golden Nugget IPA - Gordon Dickey, Roselle, IL 

 2 - American Pale Ale, Screaming Viking American Pale Ale - Vincent Rokke, Fargo, ND, Prairie Homebrewing Companions

 3 - American Pale Ale, American Pale Ale - Rob Beck, Kansas City, MO, Kansas City Biermeisters

German Wheat and Rye Beer

1 - Roggenbier (German Rye Beer), - Roggenbier, Steve Piatz, Eagan, MN, MHBA

 2 - Weizen/Weissbier, German Wheat – Weizen - Paul Dienhart, Minnetonka, MN, St Paul Homebrewers

 3 - Weizenbock, Weizenbock - Kris England, Minneapolis, MN, SPHBC

Belgian and French Ale

1 – Witbier, Screaming Viking Witbier - Vincent Rokke, Fargo, ND, Prairie Homebrewing Companions

 2 - Biere de Garde, Marcels Tonic - Steve Fletty, Falcon Heights, MN, St. Paul Home Brewers

 3 - Belgian Pale Ale, No Name - Chris Pacman Ingermann, Muncie, IN 

Sour Ale

1 - Flanders Brown Ale/Oud Bruin, Oud Red Bear - Ray Taylor, Fargo, ND, Prairie Homebrewing Companions

 2 - Fruit Lambic, My Crappy Kriek - Kris England, Minneapolis, MN, SPHBC

 3 - Straight (Unblended) Lambic, Battle of the Sludge - Ray Taylor, Fargo, ND, Prairie Homebrewing Companions

Belgian Strong Ale

1 - Belgian Tripel, Saint Agatha Ale - Steve Piatz, Eagan, MN, MHBA

 2 - Belgian Blond Ale, Bottle Blonde - Steve Fletty, Falcon Heights, MN, St. Paul Home Brewers

 3 - Belgian Dubbel,  Dubbel Trubbel - Steve Piatz, Eagan, MN, MHBA

Strong Ale

1 - English Barleywine, Old Something or Other - Susan Ruud, Harwood, ND, Prairie Homebrewing Companions

 2 - Old Ale, Roberts Scottish 100/- (5 pounds) - Steve Piatz, Eagan, MN, MHBA

 3 - English Barleywine, Bas Ass Barleywine - Kris England, Minneapolis, MN, SPHBC

Spice/Herb/Vegetable Beer

1 - Spice/Herb/Vegetable Beer, Chocolate Stout - Kris England, Minneapolis, MN, SPHBC

 2 - Spice/Herb/Vegetable Beer, Lemon rye - Paul Dienhart,  Minnetonka, MN, St Paul Homebrewers

 3 - Wood-Aged Beer, Fellowship Imperial Stout - Steve Fletty, Falcon Heights, MN, St. Paul Home Brewers

Traditional Mead

1 - Sweet Mead, Mint Blossum Mead  - Susan Ruud, Harwood, ND, Prairie Homebrewing Companions

 2 - Sweet Mead, Last of the Big Time Buzzers - Ray Taylor, Fargo, ND, Prairie Homebrewing Companions

 3 - Sweet Mead, Mind your own mead - Curt and Kathy Stock, St. Paul, MN, St. Paul Homebrewers Club

Melomel (Fruit Mead)

1 - Other Fruit Melomel, Strawbana Cabana II - Curt and Kathy Stock, St. Paul, MN, St. Paul Homebrewers Club

 2 - Cyser , Simitar Cyser - Kris England, Minneapolis, MN, SPHBC

 3 - Other Fruit Melomel, Summer Berry - Jerry Sadowski, Crete, IL, Brewers Of South Suburbia

Other Mead

1 - Braggot, Mead – Braggot - Paul Dienhart, Minnetonka, MN, St Paul Homebrewers

 2 - Metheglin, Over the top - Steve Piatz, Eagan, MN, MNBA

 3 - Metheglin, Crazy About Saffron - G L La Tour, Minneapolis, MN, MN Homebrewers Assn

 4 - Metheglin, Chipotle Mead - Kris England, Minneapolis, MN, SPHBC

Standard Cider and Perry

1 - Common Cider, Beths Cider - Al Boyce, St. Louis Park, MN, Minnesota Home Brewers Association

 2 - Apple Wine, Hungry Wolf Apple Wine - Steve Fletty, Falcon Heights, MN, St. Paul Home Brewers

 3 - Common Cider, Basic Cider - Curt and Kathy Stock, St. Paul, MN, St. Paul Homebrewers Club

Halloween Theme Beer

1 - Spooky Brew, Chocolate and Roses for Beatrice - G L La Tour, Minneapolis, MN, MN Homebrewers assn

 2 - Spooky Brew, Count Vidalia - Mike  Morantz, Bloomington, MN,  Minnesota Home Brewers Association

 3 - Spooky Brew, Bluid O The Dragonne - Al Boyce, St. Louis Park, MN, Minnesota Home Brewers Association

Best Of Show - Beer:

Cream Ale, Craptastic Cream Ale - Curt and Kathy Stock, St. Paul, MN, St. Paul Homebrewers Club

Best of Show - Mead:

Other Fruit Melomel, Strawbana Cabana II - Curt and Kathy Stock, St. Paul, MN, St. Paul Homebrewers Club

Great Pumpkin:

Curt and Kathy Stock, St. Paul, MN, St. Paul Homebrewers Club

Beer distributor reined in by Santa clause 
By The Associated Press – 11/1/05   
HARTFORD, Conn. — A constitutional battle is brewing over a holiday beer that state officials are trying to ban because they say its label might entice children to drink.

The state believes it would be seriously bad for kids to see the label on the British import Seriously Bad Elf.

It shows a mean-looking elf with a slingshot firing Christmas ornaments at Santa's sleigh as it flies overhead.

State liquor regulations bar alcohol advertising with images that might appeal to children. The regulations specifically mention Santa.

"There are certain symbols and images that appeal more strongly to children and this regulation includes the most obvious among them," Attorney General Richard Blumenthal said. "The state has wide discretion to regulate the sales of alcohol."

The state Liquor Control Division notified Massachusetts-based Shelton Brothers distributors that it was rejecting its application to sell the beer, a bitter winter ale brewed at the Ridgeway Brewery in England.

Dan Shelton cried foul. After all, his company had no such problems when it sold Bad Elf and Very Bad Elf in previous years. It sells the beer in 30 other states and none have complained.

"We even had a beer called Santa's Butt last year," Shelton said. "They didn't notice Santa's Butt, but they notice this one. How can you miss that big red thing? Minors are not going to be looking to buy beer because Santa Claus is on the label."

Messages seeking comment were left with the Department of Consumer Protection, which oversees the Liquor Control Division.

Federal law limits what can be printed on beer labels but does not address marketing to children. Each state sets its own laws and, once a beer label is approved federally, it still needs state approval.

Most states limit alcohol marketing to minors and many prohibit the use of images such as Santa Claus and the Easter Bunny, according to a 2003 report by the Center on Alcohol Marketing and Youth at Georgetown University.

Two industry groups, the Beer Institute and the Distilled Spirits Council of the United States, have adopted voluntary codes of conduct prohibiting the use of Santa Claus in alcohol marketing.

Shelton has enlisted the help of the American Civil Liberties Union of Connecticut and demanded a hearing before the Liquor Control Commission.

At that hearing this week, ACLU attorney Annette Lamoreaux argued that the regulation had serious constitutional flaws.

Not only does it violate Shelton's free speech, she said, but protecting Santa Claus is a violation of the Constitution's establishment clause, which prohibits government endorsement or disapproval of religion.

She also cited a decision in another beer-label case, Bad Frog Brewery v. New York Stat Liquor Authority. A court ruled in 1997 that the potential for an image to attract a child was not reason enough to ban it from a beer bottle because there were already laws against selling beer to children.

Not only that, Shelton said, but you can hardly make out Santa in his sleigh on the beer label.

"The state of Connecticut must not have enough to think about," said Gary A. Lippincott, the Massachusetts artist responsible for the image. "The funny thing is that it is really tame compared to what they originally wanted. I believe the original idea started with [the elf] roasting a reindeer on a spit. I wonder how that would have gone over."

The state has also said it would not allow Shelton Brothers to sell Warm Welcome Nut Brown Ale, which also has a picture of Santa Claus on the label.

Lippincott, who has illustrated children's books, said he was not thinking of kids when he drew the seriously bad elf. Many small breweries try to stand out by making their labels humorous or interesting, he said.

But studies have shown children can be affected by alcohol advertising, said George Hacker, the director of the Alcohol Policies Project at the Center for Science in the Public Interest.

A 1996 study showed that more kids recognized the Budweiser Frogs than Tony the Tiger or Smokey the Bear.

"This kind of advertising has great appeal to young people, but the line where the states and the government can restrict that speech is very squishy," Hacker said.

Lamoreaux expressed confidence that the Constitution was on Shelton's side, and that they would win any court battle. But she said they were not looking for the state to revamp its liquor regulations.

"Mr. Shelton just wants to sell his beer," she said. "If I were them, I'd just let Mr. Shelton sell his beer."

Shelton is awaiting the commission's formal decision.
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� HYPERLINK mailto:dean@prairiehomebrewers.org ��dean@prairiehomebrewers.org� 





Susan Ruud - Distribution


231-8445


� HYPERLINK "mailto:susan.ruud@ndsu.edu" ��susan.ruud@ndsu.edu� 














Novembeer 2005








“It takes beer to make beer”
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