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Brewers & Vintners of Minnesota
December 2009 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.
 

Review of November Events

Last month we met at Old Chicago in Uptown. Thanks to all the members who attended the meeting.  The following is a list of items that were discussed (summarized since Tony and Amanda were not in attendance, correct us if any errors are listed in this newsletter):
-  2010 AHA conference.  Sign up online if you are interested.  Use the Facebook page or let the Kutzke’s know if you plan to attend.  The PF Brew club is signed up for the Club Night and Hospitality Suite.
-  Beers will be provided by the club and the members.  Additional discussion of the recipes and number of beers will continue in the near future.  A 4 tap setup will likely be made for the event.
-  Club shirts were discussed.  Button up work shirts, polo shirts, or aprons were suggested.  Anyone have sites or vendors to order from?  Please offer suggestions if you have any.  We’ll try to pick a style or 2 soon, and then set up ordering in time for the AHA convention.
I’m also thinking we could make some sort of trinket to give away at the AHA Club night, like coasters or bottle openers.  Any thoughts?
-  Any member interested in making a Primary Fermenter Logo?  We could use it to brand our shirts, sample glasses, etc.  Let me know if you are interested….
December PF Events
We will be taking a tour of Flat Earth Brewery in St. Paul. You can expect the tour and tasting to last about an hour.  Members may head over to the Muddy Pig or Happy Gnome afterward for dinner and beer sampling.
Flat Earth Brewery

December 5, 2009

4pm Start

2035 Benson Avenue

St. Paul, MN

2010 PF Meetings/Events
See Facebook to claim your month for planning next years PF meetings.  Anyone can plan an event.  If you don’t use Facebook just contact Tony or Amanda to claim your month.  Meetings can range from social hours at your favorite local tavern, to brewery/winery tours, to group brews.  There are no limits.  Let us know if you have meeting/event ideas but don’t want to host.  Tony and Amanda don’t mind helping you brew an idea into an event.
AHA National Conference

Club Night, Friday June 18 8-midnight

Hospitality Suite shifts yet to be determined. 
Upcoming Events
Winter Brew Party is scheduled for 
Saturday, January 9 at Schwank & Heidi’s house.  Party is planned to start around 5pm with a dinner around 6pm.  More information will be provided in the upcoming weeks.  Bring some of your best home brew to sample out at the party.  
December Brewing Tip
Reducing esters and off-flavors in Lagers: During some recent reading in a book loaned to me by Drew Boxrud, I noticed an interesting recommendation for Lager fermentation.  The basis of the recommendation is to reduce the esters and other undesired compounds during the most active phases of fermentation, and increase the activity near the end of the fermentation.   The key to reducing the esters is to ferment the first 2/3 of the wort at cooler temperatures (44-50 degrees F) then increase the temperature by 10 degrees during the last 1/3 of fermentation.  This method controls diacetyl and ester production and allows yeast to “clean up” any of the compounds created later in the fermentation.  The result is a cleaner lager beer.  Lager stages should be conducted after active fermentation to clear the beer and produce a clean lager.  Be patient and allow the beer to lager for 2-6 months with the longer lager periods for higher gravity beers. (for additional information see Brewing Classic Styles by Jamil Zainasheff and John Palmer)
Getting to Know the Primary Fermenters
Shannon Pierce
-How long have you been homebrewing & why did you start?
I have been brewing beer since February, 2008.  I first started brewing because I enjoyed beer, drank a lot of it, and wanted to save money.  Since I started, however, my passion for beer has grown.  Brewing beer now is not really about the money savings (although that's nice), but more about creating the style of beer that I want and sharing it with friends.
 

-Favorite Beer & wine?
My favorite beers of all time are Stone IPA, Surly Furious, Dales Pale Ale, and New Belgium's 1554.  My favorite type of wine is Pinot Noir.
 

-What was your best brewing experience?  
Adding homegrown hops for the first time.
 

-What was your worst brewing experience?  
My first boilover.  I thought I could clean it up afterwards, and just kept on brewing.  Avoid boilovers at all cost!
 

-How many batches have you brewed?
24
-Tip or trick to share?
 Clean your equipment very well before and after brewing, racking, etc.  Don't let trub dry on your carboys.
 

-What do you do for fun when you are not homebrewing?
I enjoy being outside, playing with the dog, riding motorcycles and auto mechanics.
Links & Other useful Info
http://www.beertown.org/
http://mnbeer.com/
http://www.midwestsupplies.com/
http://www.northernbrewer.com/
Contact information

Amanda & Tony, pfbrewclub@gmail.com
(New email, please update your address books.)

* If you want to opt out of receiving these newsletters, please reply to the contact information provided above *
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