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Greetings
from
Portland, Oregon.
Craft Beer Month
has been great as
has the 70 degree
weather. Sorry I
missed the 100+
in the DC area,
heh, heh. There
are several events
coming
up
in
BURPworld
to
which
we
are
looking
forward
(see Calvin, I can
overcome writing laziness and not end a sentence
with a preposition even when it is the easiest thing
to do).
MASHOUT, this month, is one of the premier
homebrewer's events that all brewers should
experience. What could be better than spending a
weekend on a mountain top with 200 of your
favorite fellow homebrewers. Bill Ridgely and his
team put on a great event every year. I hope
everyone who wishes to go is able to get a
reservation as it will undoubtedly be a sell-out.

__________________________________________________________________________________________________
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The BURP 30th anniversary will be celebrated at
the September meeting in Gaithersburg with
German beer and food. A planning group is busy
getting your input for other events and items to
help with the celebration.
Being out here on the "Left Coast" I missed the
July meeting, but it was reported to me that it was
a blast. Thanks to Bruce and Nancy for hosting
and thanks to all who helped with the organization.
I look forward to returning, though I will miss it
here in "Beervana". I hope everyone gets a chance
to visit Portland (before they run out of beer). It's
one of the best beer cities in the world and is, in
fact, the city with the most breweries in the entire
world. Here are some Oregon craft beer statistics
from
the
Oregon
Brewers
Guild:
http://oregonbeer.org/facts/
I was asked by several BURPers to put my PDX
updates in the newsletter and, since I am still in
Portland as I write this, it seems like a good plan
which you can read or disregard if you read my
updates as they were submitted to BURPlist email.
PDX Update Number One:
Went to the Oregon Craft Beer Month Kick-Off
dinner - 24 breweries with mostly one offs. Dave
Logsden (Wyeast/Full Sail) had a saison from his
new brewery which was world class IMO. New
Rogue tap house a few blocks from our condo. Tiki
Tuesday - first beer free if you wear a Hawaiian
shirt (of course, I did). 5 new breweries since last
summer just in the city limits. When will the
saturation point be reached? Visited the new
Burnside Brewery just across the river. Upscale
food and wonderful beer. Hit Mactarnahan's and
Bridgeport for HH - huge food bargains and $3 20
OZers. Deschutes is on the free trolly route and a
block from Powells. Logged many hours on a
Deschutes bar stool so far. Huge farmers market a
few blocks from here on Saturdays - The Columbia
R Native Americans sell smoked salmon for a really
cheap price - delicious and goes really well with
Bridgeport IPA. Also a tasting booth for Upright
Brewing (Belgian styles). Mostly feeding at HH's
and the food carts which have become a Portland
institution. Lucky Lab for lunch - same as always.
Full Sail brewery on the river 3 blocks from our
condo with a great HH.
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Hitting the Mississippi Ave Street Fair today on
which Amnesia Brewery is located - close to
Widmer and a new one called Breakside Brewing.
Big beer garden with local micro's and multiple
band stages at the fest.
Lots more to do. Just getting started. Portland
International Beer Fest next weekend.
PDX Update Number Two:
So, BURPers, I had the best beer today that I have
ever tasted in my entire life! Oh, I think I said that
yesterday - no matter. Today I visited 2 of the
newest breweries in Portland, Migration Brewing
and Columbia River Brewery.
The beer was
delicious! At Col R, which took over the former
Laurelwood site - Laurelwood located a mile or so
to the East, I had the Cascadian IPA which was one
of the few that I have tried that I would order a
second pint of (sorry for ending a sentence with a
preposition). Also a west coast IPA and an English
ESB. All second pinters. At Migration, I had their
Lucious Lupulin IPA - do I need to go further with
the description? Also had the lunch special which
was a hot Italian sausage smothered in marinara
sauce with a big slab of brie on a delicious roll enough sustenance to get me to Cascade Brewing's
Barrel House. I toasted Dave and Becky Pyle many
times while quaffing 4 of their 10 barrel aged sour
beers. I started with their 2011 NIghtfall which
was very Flanders Red-like, the 2010 kriek, the
Summer Gose and the fresh from the barrel Barrel
Aged Bing Cherry Kriek. A really in-your-face
lambic style beer. Pass the antacids please.
We may make it to Breakside Brewery this evening.
Another new one which gives Happy Hour Always
to AHA members.
Tomorrow is the Portland International Beer Fest.
PDX Update Number Three:
OK, so here's the beer list for today's Portland
International Beer Fest - any suggestions? Heh,
heh...
The
list:
http://www.seattlebeerfest.com/Index2%20PIB.ht
m

PDX Update Number Four:
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OK, so we survived the Portland International Beer
Fest (PIB). Huge beers, many barrel aged and
several delicious sours like Drie Fontenaine Kriek
and Gueze. Several of the more expensive that
people advised us to try were a waste and several
locals were far superior. But, WTF do I know? I
could barely use up my beer tickets and find the
street car to get back to the condo.
Tried a new brewery called Breakside in North
Portland, an area to which I seldom travel. It was
worth it. D2 had a cherry Saison which was
delicious - not a sweet cherry beer, a very dry,
rather bitter and crisp saison. I had an IPA and a
hoppy Amber that were very good. The highlite
was the Mac N Cheese. 5 local cheeses, local
sausage and bacon, local asparagus and zucchini
and sun dried tomatoes. Even the pasta was home
made. The best I have ever tasted and way too
much for even a glutton like me to consume.
We went to a SNOB (Supporters of Native Oregon
Beer) event last night and tried 14 different local
beers in 5 oz tasters and some local cheese and
sausage. Talked to a lot of beer geeks, like you.
Fun time.
Today was my first time at Belmont Station's
Puckerfest. They have 16 rotating taps with 12 of
them pouring sours. I started with a Double
Mountain 2011 Kriek, followed by BJ's Enfant
Terrible (lambic) from 2007, then Russian River's
Consecration 2010 (a monster sour) and finished
lunch with a Flat Tail Corvaller Weisse (a Berliner
Weisse) as I had to finish with a small beer in order
to drive back to the condo.
Pucker fest goes on all week with the beer
changing daily.
So far, I've tried 5 of the new breweries that
popped up in Portland since last July: Breakside B,
Coalition B, Migration B, Columbia River B, Burnside
B.
Kriek night at Belmont Station and Tuesday is Tiki
Tuesday at all the Rogue outlets - the day is far
from done.
PDX Update Number Five:
So far, I have visited Puckerfest at Belmont Station
3 times (I only made it once in 2010). Each day
they add new sour beers. I recently tried my
favorite of the week - Upright's Lambicus 6. - wine
barrel aged with Lambic blend and brett and with
currants and cherries. Tart, acidic, drying with a
lasting, subtle cherry and currant finish. I went
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back the next day and luckily they still had some on
so I could enjoy it a second time. I also tried an
Oud Beersel Framboise - The bartender told me
that some local yokel asked what other beers they
had from Idaho - get it? From Boise...(for you slow
thinkers, that's Boise, Idaho)
Walking Man's Foot Funk was delicious as I
wondered how they captured the lingering farm
animal aroma and funky finish. An amazing beer
and worth a second glass. Gulpener Mestreechs
Aajt Flanders red was tasty, but a let down after
the previous beers. I also had seconds of some of
the Cascade sours that are available at their barrel
house in SE PDX.
We spent Friday evening in McMinnville which is
about half way between PDX and the coast. We
met up with some long-time friends who have a
weekly Friday night happy hour at the Oregon
Hotel, a McMenamins endeavor in old town Mac.
Their weekly happy hour draws a large group of
mostly middle aged counter culture people, local
artists and retired teachers. Very nice people who
appreciate beer, wine and the finer, more
important things in life. From McMenamins, we
walked several blocks to Golden Valley Brewery
which has won many awards for their beers. The
restaurant food is also good and ours was free!
The kitchen, in the confusion over a banquet in
another room, lost our group of 6 order and so the
manager comp'd our dinners and beers. We did
leave a healthy tip after the generosity shown by
management.
Our most recent new pub/brewery visit was to
Captured
By
Porches
(www.capturedbyporches.com),
an 8 barrel brewery which sells their beer in "Food
Cart tap houses. Only in Portland. They have 3
buses and are semi-permanently located in food
cart lots in various areas in Portland. Brew it at
home and sell it from a food cart. With all the food
carts surrounding the beer bus, it is a great
concept. They serve their beer in pint canning jars
and take a dollar off the price of a beer if you bring
your own glass.
We saw groups of people buying growlers and then
sharing them at the picnic tables like pitchers, but
less expensive. What a life.
Today, we are off to Upright Brewery for some
Belgian style beers and, hopefully, some more
sours.
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My hope is that this 3 weeks of training will pay off
when we go to the Oregon Brewers Fest when it
opens
on Thursday.
Final PDX Update
Today we attended the Oregon Brewers Festival
starting with the morning brunch which was held
this year at the McMenamins Crystal Ball Room.
The Crystal Ball Room has been a Portland icon for
many decades, in fact, I saw the acid rock group
Blue Cheer there in 1967 or 68. After stuffing at
the brunch, a thousand of our best friends marched
in a parade following a ceremonial barrel of beer to
the Oregon Brewers Fest site about a mile away.
We even had a police escort. Fred Eckert was the
master of ceremonies at the tapping of the keg.
We tried a plethora of beers, including some very
special one offs at the "Buzz" tent. I’ll let Bob
Kepler continue the story of the OBF in an article
he semi-promised to write for the next newsletter.
Here is a validation picture of Bob, Betsy, D2 and
me at the fest.
Cheers, Mel
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From the Ministry of Culture
By Wendy Aaronson and Mike Evans,
Co-Ministers of Culture
A purpose of
BURP monthly
competitions is
to encourage a
brewer
to
advance
their
brewing
skills
either
by
improving recipe
formulation and
technique based
on
objective
feedback from score sheets or by experimenting with
styles they have never brewed. A competition promotes
education and the availability of great tasting homebrewed beer at meetings.

Mead Competition: Many thanks to Tim Artz,
Yancy Bodenstein & Laura Cole, and Eric
Wolfe who entered their finest meads in the Mead
Competition in July at the home of Bruce Bennett
and Nancy Cosier in Nokesville, VA. We had 15
entries. Tim cleaned out his cellar and entered 12!
There were a couple that might have been 15 yrs
old. Yancy and Laura entered 2 meads in the
open category that were given names as creative
as the mix of ingredients in their mead. Their
“BRAGGOT there is wood in here!” was one of my
favorites. It was an English IPA fermented as an
ale. They then added orange blossom honey and
wine yeast. They dry oaked it by adding oak
spirals in the keg. It was incredible! The other,
“You are the Cherry of my Vanilla”, was packed
with vanilla and cherry flavor that reminded me of
cherry vanilla ice cream.
It was heavenly,
especially on a hot summer day. Eric also entered
a mead in the open category. His mead should be
packaged and sold as a health cocktail. He added
heather, propolis (brown, sticky substance that
bees use to seal small spaces in the hive), royal
jelly, and bee pollen. At hydromel strength, dry
sweetness, and sparkling carbonation, the heather
was present in the background, and it was quite
refreshing on this hot summer day. Tim entered a
dry mead, a semi-sweet mead, a pyment, two in
the open category, and the rest in the “other fruit
melomel” category. Fruits included Italian plums,
pears, raspberries, strawberries, and blackberries.
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My favorite was the Kaffir lime zest because it was
spritzy and thirst-quenching. His “Liquid Baklava”
made with raisins, dates, walnuts, clove, and
cinnamon generated a lot of discussion amongst
judges Lyle Brown and Chris Childers, who gave
it a score of 43. John Syms and Dan Bremer
judged the melomels. Many thanks to the judges,
especially Lyle and John, who also spent time
mentoring Chris and Dan.
After a lot of
deliberation, Tim had a grand slam, taking 1st,
2nd, 3rd, and HM. First place was the semi-sweet
mead, Traditional 2005. Second place was a dry
mead, Traditional 2008.
Third place was a
raspberry mead, Berry 2008. An honorable mention
went to a fresh blackberry puree mead.
Congratulations Tim!
Upcoming Competitions:
In August: We will have one competition at
MASHOUT instead of the previously announced two
competitions. We will only judge American Lager
(Cat 1A-C) and California Common (Cat 7B).
Please refer to the MOC column in the March
newsletter for more information about these styles.
This competition will be held on Saturday morning
and is open to all BURP members and MASHOUT
attendees.
BOTY points will be awarded to
entrants and winners. Ribbons will be awarded to
the winners after the Saturday BBQ dinner. If you
have an entry and will not be at MASHOUT, please
make arrangements to give your entry to Wendy
Aaronson or other attendee. For this competition,
you will need the equivalent of at least two 12 oz
bottles. Your entries can also be in an unmarked
container with a carbonator cap or even in a
pitcher drawn off a keg. Please pre-register by
sending an email to Culture@burp.org with the
following information by Tuesday, August 16:
Brewer Name(s), Division (Individual, Team, New
Brewer/Extract), Category and Subcategory, Beer
Name (optional). We will issue an entry number.
Label your bottle with that number. We also need
judges. Please contact us.
In September: This is the All German Beer keg
and beer kit competition. We passed out beer kits
to 9 teams at the February meeting. 8 kits
consisted of 7 lbs pilsner malt and 4 oz Hallertau
Tradition hops (4.8-5.3% AA). The other kit was
an all extract kit. Every team who received a kit is
expected to bring at least 3 gallons of beer
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preferably in a keg. We will be contacting you for
registration information. If you were not fast
enough to get a kit, you can still enter your
German beer and compete for a ribbon and receive
a BOTY entry point.
In October: We will have a porter competition in
October. Please refer to the style guidelines at
Porter - Cat 12. For recipe ideas, there are several
books in the BURP library. Contact Bill Ridgely.
In January 2012: It’s not too early to start
thinking about the BURP/WortHogs Club Challenge!
The style is Imperial. This will be a fun competition
to determine who will reign Imperial. More details
in the September newsletter.

Trivial Beer-Suits
By Charlie Pavitt

The July/August issue of Smithsonian Magazine is
graced by an article
by Abigail Tucker on
Patrick McGovern, the
archaeologist
who
specializes in ancient
alcohol-related
matters and works
with Sam Calagione at
Dogfish
on
their
historical brews. In
fact, the essay is
loosely
organized
around a description
of the two working together on a brew called Ta
Henket, for which together they “handpick[ed]
ingredients amid the squawks of soon-to-be
decapitated chickens” at a market in Cairo along
with harvesting a local airborne yeast at an
Egyptian date farm, all while being filmed for the
Discovery Channel Brew Masters program.
Anyway, as many of us probably have heard,
McGovern identified what is believed to be the
world’s oldest barley beer (3400 B.C., the Zagros
Mountains in what is now Iran), but I did not know
that he is also credited with uncovering the oldest
grape wine (5400 B.C., same location) and oldest
alcohol of any kind (7000 B.C., Chinese Yellow
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River Valley, which inspired Dogfish’s Chateau
Jiahu, unearthed next to the oldest known musical
instruments, flutes made from the bones of a
crane; their association is likely no accident). He
also discovered evidence that European wine was
first produced in central Italy
McGovern works at the University of Pennsylvania
Museum as the scientific director of the
Biomolecular Archaeology Laboratory for Cuisine,
Fermented Beverages, and Health (knowing what I
do about academia, my guess is that despite its
grandiose title this laboratory probably consists of
McGovern, a secretary, and some grad students
and technicians, and will disappear when he
retires). Although Irish ancestors of McGovern
opened the first bar in Mitchell, South Dakota in the
late 1800s, his own interest began when he and his
wife, wandering around Europe in the 1970s, spent
some time as seasonal pickers with a German
winemaker who educated the two on the subtleties
of the beverage. He began specializing in alcohol
archaeology in 1988. He and Calagione began
working together in 2000 when they met at a
dinner at the University of Pennsylvania hosted by
Michael Jackson (I have fond memories of Jacksonled tastings at U Penn, in which he invariably fell
behind schedule and then he and the rest of us
would bolt down the last few beers in the waning
minutes).
While there, McGovern publicly
announced his intention to recreate King Midas’s
drink and invited all interested brewers to meet him
at his lab at 9 a.m. the next day. Several dozen
showed up, including Calagione, who “wooed
McGovern with a plum-laced medieval braggot that
he was toying with.” Incidentally, in true academic
entrepreneurial style, Calagione pays McGovern for
his consulting services.
Anyway, Ta Hanket (ancient Egyptian for “bread
beer”) was introduced in New York City last
November “in the midst of a glittering King Tut
exhibit at Discovery Times Square,” a museum of
which was I previously unaware and that is now,
according to its website, featuring a Harry Potter
exhibit.
(Is it connected with the Discovery
Channel? Whatever, I think I’d spend my time at
the Museum of Natural History instead). The
author noted that online reviews were “mixed”; I
see words such as “bubblegum” and “nose is old

vegetables and yeast” in her quotes.
Calagione can’t win them all.
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I guess

BURP Apple Harvest and
Pressing
Sunday, September 25, 2011
Calling all cider lovers! Calvin Perilloux will be
organizing the BURP Apple Harvest and Pressing
this year at Distillery Lane Ciderworks in Jefferson,
Maryland. (It's on Gapland Road, just east of
Burkittsville). This is a good family event and a fun
way to get "hands on" outdoors with the local
produce. We've had good turnout in previous
years and hope even more BURPers decide to give
this a try.
The harvest date varies from year to year, based
on fruit ripeness, and this year we are scheduling it
for Sunday, September 25th. Yes, that's the day
after the big BURP meeting, but this will give you a
chance to switch from beer to a whole different
beverage and get out in the sun for a day to
recover from the previous day's beer and food! If
the weather happens to look really nasty, our
backup date is Saturday, October 1st.
We're looking for a few additional volunteers to
help with setup (canopies, grills, etc.), grilling, and
takedown after the event. If you'd like to help,
please
contact
Calvin
Perilloux
at
cperilloux@gmail.com.
Attendees: Orchard work isn't that grueling, but it
can feel that way on a hot afternoon after a belly
full of brats, so this year we'll start first thing with
picking apples, with a goal of doing all the picking
we need to do first. Then we'll have the tours and
presentations after lunch when we're feeling full
and lazy! Pressing will start soon after we start
picking and will continue after lunchtime. Please
bring along beverages and some food to share for
lunch. Samples of cider are, of course, very
appropriate.
This just in from Patty at Distillery Lane, as we go
to press deadline: Pricing will be "$7 per gallon for
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sweet cider and $10 per gallon for the hard cider
blend". I think that's the same as last year. They
also want us to know that there will only be very
limited quantities of Kingston Black fruit (and thus
juice) this year. Perhaps that variety isn't doing as
well as in past years, but there are 30+ varieties
there, and quite a few are good cider varieties.
We'll know more on the available varieties as the
date approaches.
Look for further details on this fun event in
September's BURP Newsletter.

Goddard Crabfeast
The Zymurnauts are again hosting the Annual
Crabfeast at Goddard's Rec Center on Saturday
September 17th, Noon-6pm. Please join us for this
celebration of Maryland's Favorite Crustacean.
There will be a BBQ buffet, local cask
ale/commercial beer, homebrew to sample, games
for young and old, and we're working on getting
Bendt Fendyr to perform again.
New this year - Ticket prices are still at $35 but
only until 9am Sept 6th (That's the Tuesday after
Labor Day). Prices will increase to $40 at that
time. So buy early and save money! There are No
Sales At the Door. Kids 7-13 are $10 and under 6
are free!
Get all the details and buy tickets NOW at
http://mdhomebrewers.com/crab/.
Cheers, Les
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BURP 10 and 20 Years Ago
Compiled By Bill Ridgely

20 Years Ago, Aug 1991
The 4th Mid-Atlantic
States
Homebrewers
CampOut (MASHOUT)
was the big event on
the BURP calendar for
August 1991. But that’s
only part of the story.
There were several
“firsts” associated with
this MASHOUT. It was
the first ever held on
the
mountaintop
property of BURPers
Chuck and Helen Popenoe, the site (near Rocky
Gap, MD) that has now become the event’s
permanent home.
It was also the first time
MASHOUT effectively became the club’s official
August meeting. Since that time, there has been
no other BURP event held during MASHOUT month.
And now that MASHOUT has become a major midAtlantic event with 200 people attending, it seems
rather quaint that only about 25 people (of which
15 were BURP members) showed up for the first
one on Popenoe Mountain 20 years ago. Much of
the infrastructure now in place on the site got its
start at this MASHOUT – the bonfire ring and the
cinder block grill in particular received their
permanent siting. And for most of us, this was the
debut of Chuck’s now famous VW-based dune
buggy (still running after all these years). The
crowd was small enough that we all gathered on
the front porch of the farmhouse the first evening.
There was one keg of commercial beer (Oxford
Class, donated by British Brewing Co) but lots of
excellent homebrew. In fact, there were two
homebrew competitions held at the event – one for
“light beer” and one for “dark beer”. The light beer
competition was won by (in another MASHOUT
“first”) a non-BURPer, Alex Berg from the HOPS
Club in Philadelphia.
Saturday dinner (fried
chicken, corn on the cob, slaw, and potato salad)
was prepared on and around the new grill. And
Sunday breakfast (pancakes, eggs, and cantalope)
was prepared on two Coleman stoves manned by
your humble compiler, along with his new girlfriend
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of several months standing, Wendy Aaronson
(attending her first MASHOUT). The event ended
with the last glass of beer pulled off the keg around
noon on Sunday (again, by Wendy). An excellent
time was had by all, a grand portent for future
events held at this now-venerable site.
The contents of the July-August “Summer 1991”
edition of the BURP News were covered in last
month’s historical column.

10 Years Ago, Aug 2001
Continuing our theme of MASHOUT “firsts”, the 14th
event, once again held on beautiful Popenoe
Mountain near Rocky Gap, MD, was a very, very
special one. During this MASHOUT, BURPers Bob
Warriner & Kathleen Franck joined hands in
marriage, the first (and still only) wedding
ceremony ever held on the mountain. It was a
wonderful event! The crowd gathered at the barn
for the 1:00 start on Saturday afternoon. Chuck
Popenoe delivered the beaming bride (resplendent
in beautiful gown) to the scene in his now-famous
dune buggy. The bride and groom then walked to
the beautiful handmade “hoopa” (wedding arch)
set up at the barn door (as the crowd hummed the
wedding march), joined hands, and exchanged
vows under a beautiful August sun. Following the
ceremony, all were invited to enjoy cake and
beverages in the campground pavilion. Many of us
recall nervously watching the multi-layered cake
being carefully carried to the campground from the
farmhouse. It bounced around like a large bowl of
jello but made it intact, to everyone’s relief. It was
a wonderful time to be on the mountain, and we
who were there are looking forward to celebrating
Bob & Kathleen’s 10th anniversary at MASHOUT
2011. Another “first” at this MASHOUT was the
performance of the band “Beer Belly Boogie”,
comprised of DC-area blues guitar phenom Johnny
Tsak along with BURP’s own Robbie Zev
Ludwick, performing on the bass. Robbie had
been a longtime MASHOUT attendee, and it was
fun finally being able to see him show his musical
chops.
Since that time, Robbie has devoted
himself to religious studies and will very soon be a
rabbi in the Hassidic tradition (joining a long line of
Hassidic musicians – ever heard of Matisyahu?).
Other MASHOUT events included the annual
homebrew competition, this time for wheat beers.
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The winning brew (a hefeweizen) was entered by
Jim Kelly of S. Virginia’s Star City Brewers Guild.
BURP was represented with a third place finish by
the late Bill Moe, sadly, his final homebrew
competition ribbon. This was also the era of the
MASHOUT “water balloon wars”, with several
teams vying to clobber each other from long
distance with slingshot-fired water balloons. Safety
considerations have since brought this activity to
(some would say a merciful) end.
The contents of the combined Jul-Aug 2001 issues
of BURP News were covered in last month’s
historical column.

MASHOUT 2011 Update
By Bill Ridgely, MASHOUT Coordinator

MASHOUT logo courtesy of John Esparolini

Registration for MASHOUT 2011 was to officially
close on Tuesday, Aug 16, but the organizers have
already declared a sellout prior to the publication of
this newsletter. So if you did not get a chance to
register, then read no further lest you kick yourself
for not signing up in time! A lot of great events are
once again in store. First, however, we have
several
very
important
administrative
announcements:
MASHOUT Ice Service - The Home City Ice Co
will once again be delivering an ice box to the site
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on Thursday and will keep it filled with both cubes
and block ice all weekend. Cost will be the same
as last year - 7 lb bags of cubes for $2 each and 10
lb blocks for $3 each. Just grab the ice you need
and pay for it at the check-in station. Official hours
for ice will also remain the same as last year - 9:00
AM until 7:00 PM Friday and 5:00 PM Saturday.
Thursday hours will depend on delivery time of the
ice box.
*Please* - The check-in station
volunteers will not be able to monitor the ice box.
This is an honor system, and since MASHOUT is
responsible not only for rental of the box but the
full cost of the ice inside, we must be able to
recover our costs. We are not trying to make a
profit on this. We just need to break even. Abuse
of the honor system means no ice service at future
MASHOUT’s. Please help us make this continue to
work for everyone’s benefit.
Check-In Station Volunteers - Volunteers are
needed to man the station at one hour intervals
from Thursday through Saturday. Simple tasks
include checking in all attendees, issuing
wristbands, and selling ice and BURP memorabilia.
Bob & Kathleen Warriner are again in charge of
the check-in station. If you are willing to donate
an hour or two to the effort, please contact them at
bkwarriner@aol.com or call 301-588-3037. Beer
will be provided at the check-in station for the
enjoyment of volunteers.
Equipment Needs and Other Volunteer
Opportunities - As always, we will need tables for
food service on Sat and Sun. On Sun morning,
volunteers with portable stoves and griddles or
skillets will be needed to help cook bacon and
pancakes. If you are willing and able, please
contact Meal Coordinator Wendy Aaronson at
aaronson@burp.org.
Now, here are some events to whet your appetite
for MASHOUT:
All Weekend:
Pub Quiz - The 7th Annual Popenoe Mtn. Pub Quiz
will follow the same rules as last year. Team
registration forms and question packages will be
found at the check-in station. Answers will need to
be turned in at the pavilion area between 3:00 and
4:00 PM on Saturday, and the team with the most
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correct answers will be announced following dinner.
In the event of a tie, tie-breaker questions will be
asked after dinner before a live audience.
Campfire Jam Sessions - Friday and Saturday
nights, musicians of all types are encouraged to
join in informal jam sessions around the campfire.
This tradition, started by multi-instrumentalist
property owner Chuck "Pops" Popenoe, has been
ongoing for many years. If you play and would like
to sit in on the fun, be sure to bring your
instrument to MASHOUT.
Bucca Brewing Challenge – As mentioned in last
month’s newsletter, MASHOUT founding father
Ralph Bucca is challenging attendees to make a
fermented grain beverage on Friday and serve it at
the banquet on Saturday. Yes, it can be done (and
has been done by indigenous populations the world
over for millennia). See the MASHOUT FAQ for full
details.
Friday:
3rd Annual “Sour Hour” - On Friday at 1:00 PM,
Camp Saison will be hosting its annual Sour Hour.
If you like or are interested in sour, funky, or wild
ale, you are encouraged to stop by and participate.
Please bring something strange (besides yourself
that is): lambics, wild saison, funky stout, or any
creation infused with Brettanomyces, Lactobacillus,
Pediococcus, Stradivarius or Stegasaurus. Both
homebrews and commercial brews are welcome. If
you aren't sure where Camp Saison is, go to the
top of the hill and listen for the godfather of funk,
James Brown.
7th Annual DuClaw Brewing Co “Firkin
Friday” Cask Ale Tapping – Once again, DuClaw
brewers Jim Wagner & Bo Lenck will be serving
a cask of real ale on gravity at MASHOUT. This
year’s nectar will be a special double spiced
(coriander and curacao orange) version of their
“Sawtooth Witbier”. The cask will be tapped on
Friday afternoon at 5:00 PM.
There will be a number of other great breweries
represented at MASHOUT this year, and we’ll be
welcoming more of the brewers and brewery
representatives.
Check out the MASHOUT
Sponsors page to see the full list of contributors to
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the event (and please support those who support
MASHOUT).
Entertainment by the Black Falls Band - One
of Baltimore’s best blues bands will be performing
on the mountain Friday evening from 8:00 to
midnight. Black Falls specializes in "Door Blowin'
Blues" and has been rising fast on the Baltimore
blues rock scene. They perform regularly at beer
festivals and some of the finer pubs around the
area. So please put on your dancing shoes and
enjoy the sounds of one of the area's best rockin'
bands. *Note* - We are asking those attending
MASHOUT to please arrive onsite prior to the 8:00
PM start. There will be a large crowd at the barn,
and it’s very difficult clearing a path for oncoming
vehicles.
Saturday:
Homebrew Competition - A homebrew
competition will be featured again this year on
Saturday morning, open to all attendees. There will
be two style categories – American interpretations
of Light Lager (Cat 1) and Amber Hybrid Beer (Cat
7). See the MASHOUT competition page for full
details.
Call for Judges - BJCP-accredited judges will be
needed for the competition. If you would like to
judge on Saturday, please contact Competition
Coordinator
Wendy
Aaronson
(aaronson@burp.org).
Annual CRABS Beer and Food Pairing Probably the biggest presence at MASHOUT outside
of BURP is the CRABS (Chesapeake Real Ale
Brewers) Club from Baltimore. MASHOUT is a
major annual event for the CRABS Club, and many
members attend. The club also brews an incredibly
large amount of beer for MASHOUT’s keg row. The
support of this club is one of the things that makes
MASHOUT such a wonderful multi-club event. On
Saturday afternoon, CRABS will once again sponsor
its “Beer and Food Pairing” event, pairing a nice
selection of beers of various styles (both
commercial and homebrewed) with accompanying
food. Details on this year’s event are still being
finalized, so watch for an announcement just prior
to MASHOUT.
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Annual Saturday Barbeque Supper - Our “King
of the Grill” Rick Garvin and his hearty crew will
once again be preparing a massive amount of pork
for the annual barbeque dinner. You will only be
asked to contribute an appetizer, soup or salad,
side dish, or dessert to the festivities. Corn on the
cob and fresh tomatoes should be plentiful and
tasty this year, so these will be in abundance at the
barbeque, as well as baked potatoes and other
goodies. Rick is looking for volunteers to help him
prepare the meat on Friday evening and pull the
finished product on Saturday afternoon. If you are
willing, please contact him at rgarvin@garvin.us.
Sunday:
Annual Pancake Breakfast - MASHOUT will
conclude once again with the annual pancake
breakfast on Sunday morning. This will include
delectable bacon and scrapple from a local Amish
farm, pancakes, and coffee. Usually, there are
other food contributions from those attending. In
past years, there have been eggs, sausage, fruit,
and lots of additional fine fare. Again, volunteers
will be needed to help prepare this feast. If you
can bring a portable stove and are willing to donate
some time to the effort, it would be greatly
appreciated.
I hope you are looking forward to MASHOUT as
much as I am. If you are willing to help in any
way, please contact the appropriate individuals
above, or contact me at ridgely@burp.org (or call
301-762-6523). See you on the mountain!

Barbeque and Beer:
Virginia’s Legacy
By Steve Marler

Saturday’s communal dinner at MASH-Out will of
course featured BBQ pork. And of course lots of
beer. This tradition of serving barbeque and beer
go back centuries and was an important part of
social and political life. In his book Last Call: The
Rise and Fall of Prohibition, Daniel Okrent writes
“When twenty-four-year-old George Washington
first ran for a seat in the Virginia House of
Burgesses, he attributed his defeat to his failure to
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provide enough alcohol for the voters.”
Washington learned his lesson.
In George
Washington, by James MacGregor Burns and Susan
Dunn, they explain that in 1759 Washington won a
seat in the Virginia House of Burgesses. “Though
he had been determined to win the race, he did not
solicit votes and, despite the urging of his friends,
did not even show his face on Election Day. Still, he
spent £40 on his campaign—which consisted
mostly of dances, barbecues, and, on Election Day
alone, 160 gallons of rum, wine, beer, and punch
for the 390 voters”. Washington also recorded all
the barbecues he attended or hosted in his diary.
He wrote on August 4, 1769,"Dined at the
[Barbicue] with a great deal of other Company and
[stayd] there till Sunset." He also wrote, "Went in
to Alexandria to a Barbecue and stayed all Night."
For those attending MASH-Out, as you take a bite
of the pork barbecue and wash it down with a
beer, be glad that you are continuing traditions
long and near.
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Merchandise News- We still have the following
available:
BURP Lapel Pins - $3 (make great exchange gifts while
pub crawling)
BURP Titanium Bottle Openers (last a lifetime) - $8.50
BURP Baseball Caps (Blue or Tan) - $13.50
CLEARANCE SALE now $10 ONLY 4 left
NEW! BURP Euro Style Stickers - $1 (buy one for all of
your cars and kegs)

See me at the next meeting to purchase merchandise.
Due to the sensitive nature of the Treasury reports and
the newsletter being in the public domain, Treasury
Reports are now posted at the member’s only BURP
financial page on the club’s web site

BURP Prosperity Report
By Mark E. Hogenmiller Minister of Prosperity
Charity of the Month – September 2011
Note: No raffles will be conducted in July and August
(Minister of Prosperity has been given a vacation). We
will resume in September, with 50% of the donations
going to Honor Flights! This is the organization that
greets WWII veterans coming to DC to see the WWII
memorial built in their honor. For many veterans this is
chance of a lifetime, one they have been waiting on for
60 years.

BURP members are reminded that all expense
submissions must include details. Required details are
date, exact amount, detailed item description, any
special circumstances, and name of person to be
reimbursed. Event coordinators should maintain a
spreadsheet for their project. Correspondence can be
sent to me at prosperity@burp.org .

BURP Doxology
Praise BURP from whom beer blessings flow,
Praise BURP ye brewers here below,
Praise BURP above ye heavenly hosts,
Praise barley, hops and yeast the most
Aaaaaaaaaaa, Drink!
Al Lowry, 1994
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2011 BURP OFFICERS
Office

Officer

Contact Information

Fearless Leader

Mel Thompson

FearlessLeader@BURP.org

Minister of Enlightenment

Tim Artz

Enlightenment@BURP.org

Ministers of Culture

Wendy Aaronson & Mike Evans

Culture@BURP.org

Minister of Prosperity

Mark Hogenmiller

Prosperity@BURP.org

Minister of Membeersip

Howard Michelsen

Membeersip@BURP.org

Ministers of Propaganda

Bill Ridgely & Matthew Pyle

propaganda@BURP.org

Newsletter Editor

Larry Koch

Newsletter@BURP.org

Designated Driver Program
In its quest to promote the safe and responsible enjoyment of
homebrewed beer, BURP is pleased to offer its Designated Driver
Program. If you are a designated driver, you will receive
complimentary door prize tickets.
Note: Non-alcoholic
beverages are not provided by the club. Please bring your
own supply to club events.

Guide for New Members
Bring more beer than you drink; bring more food than you eat.
Find the nametags and put one on. Sample (i.e., drink a small
quantity of) other people’s beers and make constructive
comments. Give other people samples of your beer. Chat freely
with the first stranger you meet; that person won’t be a stranger
for long. Don’t drive while intoxicated.

Directions to the August BURP MASHOUT
August 19 to 21
are available to registered participants only.

