BURP News

December 2012

Page 1

BURP
NEWS
The Official Newsletter of

BREWERS UNITED FOR REAL POTABLES

“Whenever the devil harasses you, seek
the company of men or drink more, or
joke and talk nonsense, or do some other
merry thing.”
- Martin Luther
Rich Sampson, Editor
newsletter@burp.org

December, 2012

www.burp.org

Mel’s Meanderings

By Mel Thompson, Fearless Leader

December Meeting
BURP Holiday Party
Annandale, Va.
Thursday, December 13, 2012

January Meeting
IPA Competition
Washington, D.C.
Saturday, January 12, 2013

This is the last drivel you will
read from me as I end two
years as your Fearless Leader. I remember saying when
I was first “elected” that I
wanted to make sure we had
fun in BURP. As I have said
many times to many of you,
this is a hobby, not thermo
nuclear war and we should
try to make it as fun as possible. I don’t know about
you, but I had a really fun time these past two years.
You are, for the most part, a great group of people.
Homebrewers are a special breed. I appreciate the time
I have spent with each and every one of you.
The accomplishments we have made define our effectiveness and I think we have made some important contributions to BURP, homebrewers, and the society in
which we exist. The thing of which I am most proud is
the generosity you have shown for the bi-monthly charity raffles. Over the past 2 years, BURP has donated over
$2000 to charities that you selected and many of which
directly benefited BURP members. I was really humbled
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by your outpouring of generosity. I wish to thank you
from the bottom of my heart. My hope is that under new
leadership, BURP continues sharing its prosperity.
Our goal starting in 2010 was to move BURP more toward homebrewing and increase the number of homebrewers. After all, we are BREWERS United for Real Potables, not Drinkers United for Real Potables (DURP?).
There is absolutely nothing wrong with a drinkers club,
but we are first and foremost a homebrewers club and
we wanted to move the club back in the direction of its
beginning over 30 years ago. I think, thanks to Robert
Stevens, Steve Marler, Aaron Share and Royden
Henry, to name a few, we have made significant accomplishments in reaching this goal. As I vacate the
leadership role, I hope this trend continues. (Oh, and
the beer you BURPers brew keeps getting better and
better!)
Homebrewers, I can say without hesitation, are the most
generous people of which I have been associated. Not
only do they willingly share their homebrew, most are
excellent cooks and generously share wonderful food
dishes at BURP meetings and functions. But, unfortunately, not all BURPers are contributors. As in most organizations, there are those who don’t contribute their
fair share and sponge off others. So, with that in mind,
another goal these past two years was to coerce and
chastise the non-contributors with the hope that they
would become givers instead of takers. You probably got
tired of me reminding everyone of the BURP mantra of
“Bring more beer than you will drink and more food than
you will eat.” Based on the huge spread at the November meeting, I think we have made some progress. Giving rather than taking is a source of individual pride. I
hope it continues.
We had a beer dinner each of the past two years hosted
by our friends at Mad Fox Brewery. The events were
organized by Bud Hensgen and partially subsidized by
the BURP treasury. Your money at work. This type of
event rewards all BURPers whether or not you are a
brewer. Since (I repeat) BURP is a homebrewers club,
we wanted to do something for the generous brewers of
BURP, so we subsidized a hop buy. All 52 pounds of
hops sold out in quick fashion. The hops were purchased
from Crosby Hop Farm and from Yakima Valley Hops.
They were the 2012 crop and we got them just in time
for the fall brewing season. I think this is a viable expenditure of the BURP treasury as all BURPers will benefit from the beers brewed with these fresh hops at meetings and events. I’ll say it now to the new BURP Administration – I’d be happy to put one of these together any
time you ask.

Page 2

Another equally important BURP event over the past two
years was the annual cider pressing organized by Calvin
Perilloux and Alison Skeel. I have tasted many of the
results of the subsequent cider making and can attest to
the worthiness of this event. Also, Bill Ridgely, Andy
Anderson and AJ Delange organized the BURP 30th
anniversary barleywine, which you may get to sample at
the December meeting, and Tim Artz organized the
making of the 30th Anniversary mead. A sincere thanks
to you guys!
The successes of the past two years have been an effort
of many. BURP was fortunate to have an exceptional
officer corps - people who donated a great deal of time
and effort to make your club successful and enjoyable
for all. My thanks to all of you. And my thanks to the
brewers who make BURP such an exceptional homebrewers club.
Cheers and Happy Trails!

From the Ministry of Culture
By Justin Housenger and Mike Reinitz,
Co-Ministers of Culture

The purpose of BURP monthly competitions is to encourage brewers to advance their brewing skills by improving recipe formulation and/or technique based on
objective feedback from score sheets or by experimenting with styles they’ve never brewed. Competitions
promote education and the availability of great tasting
homebrewed beer at meetings.

[Justin Housenger (left) and Mike Reinitz]
Farewell!
For starters, we have greatly enjoyed serving as your
Ministers of Culture this year. We’ve had some great
competitions and great beer, and we hope everyone had
a lot of fun competing. We’re looking forward to seeing
what next year’s Ministers come up with, and they
should know that we’ll always be available to lend a
hand. Cheers!
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Real Ale Competition Wrap-Up
With nearly 50 homebrewed real ales entered, the competition was fierce at the Aaronridge Pub this year.
Judges, stewards, and cellarmen gathered on Friday
evening to judge all the beers and pick the winners. In
first place with an ESB: Dave & Becky Pyle. Coming in
second place with a Scottish Export 80/-: Yancy Bodenstein & Laura Cole. And in third place, with an Old
Ale: Bruce Baker. This was certainly an exciting real
ale competition with the masters of sours and meads
taking 1st and 2nd respectively, and a newer BURP member rounding out the top three. Finally, as is tradition, a
beer was also chosen by the brave men and women
manning the porch on Friday night as the Cellarman’s
Choice. This year’s honor goes to Mel Thompson for
his Mild. Congratulations to all the winners!
Spirit of Free Beer 2013…Early Planning Underway
Planning is already underway for the 21st Spirit of Free
Beer, BURP’s annual competition that has grown into
one of the largest and most respected in the country.
Co-Minister of Culture Mike Reinitz will be organizing
the competition once again. Additionally, last year’s Registrar Bob Rouse (who successfully handled more entries than the competition has ever had) has agreed to
fill this role again. Über-steward-at-large Terri Fischer
has also agreed to serve that role again this year but
has requested that someone shadow her in this role to
eventually transition out. Finally, the committee needs
members to fill the roles on the prizes team and the advertising and publicity team. If you’d like to help out
with the competition and serve on the committee in
some capacity, please email us at
sofb_organizer@burp.org.
Upcoming Monthly Competitions
As a reminder, the calendar of competitions has been
set through March 2013 and is available on the BURP
website, so brew, brew, brew!
The pre-registration of beers has been working great
and we ask that everyone register by the Thursday prior
to a meeting—we will not be accepting unregistered entries on the day of a meeting. Please email Mike and
Justin at culture@burp.org to register. Additionally, we’ll
need volunteers to judge at all the upcoming competitions. The team style judging of ranked BJCP judge and
novice judge has been very effective, and really gives
the aspiring judge some hands on practice with an experienced judge. Those especially that are in the upcoming
BJCP prep course to take the exam early next year are
encouraged to practice judging as often as they can and
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the monthly competitions are a great place to start.
Find Mike or Justin before the judging starts or email us
at culture@burp.org before the meeting to let us know if
you’re interested. The goal is to get a lot of judges and
keep flights small (3-5 beers), so that the competition
goes quickly and we can all get back to enjoying the
meeting.
December Competition: The final meeting of the year
will be the annual Holiday/Winter Warmer popular vote
competition. Bring a keg of any style designed to ease
the wintery chill. This has traditionally been a competition where BURPers get very creative in their high gravity selections (although higher gravity is not required).
Please pre-register by emailing culture@burp.org by
Wednesday, December 12.
January Competition: The first meeting of 2013 is
poised to be a special one. Our friends at the Meridian
Pint in DC have graciously invited us to hold the meeting
there. For those who haven’t been, the place is fantastic.
If that weren’t already good enough, this will be a joint
meeting with the DC Homebrewers Club. The style being
showcased will be IPA so bring on the IBUs!
February Competition: It’s time to change gears for
a month and let BURP’s cidermakers and meadmakers
show us what they’ve got. Any form of cider or mead
will be accepted, and we’ll definitely needs some experienced cider/mead judges to lend a hand.

The BURP Institute for
Enlightened Brewing Practices
By Steve Marler and Robert Stevens
Co-Ministers of Enlightenment

The Institute’s
enlightenment
team hopes you
had a good
brewing year
and are having a
nice holiday.
On November
27, the BEST
group closed out
the year with a
presentation and discussion on indigenous African brewing led by Chris O’Brien. The presentation was a reminder that you don’t need a fancy system to brew good
beer. And that is our last editorial comment of the year!
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Looking ahead to next year: The January competition is
IPA. At the January meeting, we’ll be joined by the DC
Homebrewers. We want to make sure that the IPAs
submitted by BURP members shine, so here are some
tips on brewing IPAs!
Regardless of the type of IPA, it is all about the hop
characteristics being front and center. Brewers must
consider the following aspects when creating a hop recipe for their IPA:

•
•
•
•

Hop	
  varieties	
  to	
  be	
  used	
  and	
  their	
  alpha	
  acid	
  
content;	
  
Desired	
  hop	
  flavor	
  and	
  aroma	
  characteristics;	
  
Desired	
  bitterness	
  level;	
  	
  
Kettle	
  hop	
  utilization	
  and	
  impact	
  of	
  late	
  hop	
  
additions	
  on	
  flavor	
  and	
  bitterness	
  levels.	
  	
  

The three major alpha acids in hops are humulone, cohumulone, and adhumulone. Each variety of hop has a
different ratio of these three alpha acids. Some brewers
focus on the cohumulone level. They believe that cohumulone levels higher than 30 percent contribute a
harsher bitterness. Hops also contain essential oils.
Many brewers believe the myrecene is the essential oil
that is of prime concern for late hop addition flavor and
aroma. When deciding on IPA hops, consider the
amounts of cohumulone and myrecene that they contain.
Adding more hops in the kettle will increase bitterness,
but utilization will decrease. The bitterness increase is
not linear, and eventually the brewer will hit a point of
diminishing returns. In other words, adding 50 percent
more hops will not always result in a 50 percent increase
in bitterness.
Beyond adding late hop additions to the kettle, there are
other techniques that are used to add hop flavor and
aroma.
Mash hopping: Whole hops or hop pellets are added directly to the mash. Theoretically, the higher pH in the
mash and the presence of oxygen allow the volatile
compounds in the hops to form oxidation products with
components in the malt. The resulting compounds are
not volatile and remain in the wort throughout the brewing process. They lend a “more rounded” depth of hop
flavor to the beer.
First-Wort Hopping: A similar theory to mash hopping,
but the hops are added to the kettle as the wort is
transferred from the lauter tun or mash/lauter tun to the
kettle. During the time it takes to fill the kettle, the vola-
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tile flavor components are bound to the malt components in the wort.
Hopback Hopping: A hopback or hopjack is a vessel that
whole hops are added to and hot wort runs over the
hops before the wort is cooled. The vessel has some sort
of false bottom or other way of separating the wort from
the hops. These additional hops not only help filter the
wort of spent hops and trub but also contribute a significant amount of hop flavor and aroma.
Whirlpool: Many brewers, regardless of whether they
whirlpool in a separate vessel or in their kettle, use this
trub separation step for adding more flavor and aroma
hops. Hop pellets are the hop product of choice in the
whirlpool.
Dry Hopping: According to Mitch Steel, dry hopping is
what sets apart the IPA from most other beer styles.
Dry hopping is the practice of adding hops to the secondary fermenter or keg and allowing the hops to steep
in the beer. This provides significant fresh hop flavors
without imparting additional bitterness. There is a considerable amount of debate over whether pellet hops or
whole hops should be used for dry hopping. Many
brewers feel that whole hops will give a better fresh hop
character. Steel ‘s experience has been that the technical improvements in controlling hop character obtained
from pellet hops is comparable, and in some cases superior, to that achieved form using whole hops.
Dry-hopping too long can lead to “stemmy” and vegetative flavors in the beer. Most brewer limit dry-hop contact to five to 15 days. In his Pliney the Elder, Vinnie
Cilurzo of Russian River Brewing Company dry hops for
14 days and uses two dry hop editions during that time.
Firestone Walker Brewmaster Matt Brynildson believes in
dry hopping with a larger amount of hops for a shorter
period of time of 3 to 4 days. Recent research indicates
that maximum flavor extraction from the hops happens
in just a few days.
There is a limit to how much iso-alpha acid can be extracted into wort. The maximum bitterness level is dependent on wort gravity (higher gravity worts can be
more bitter). Brewers of extreme beers often will add
more hops than can possibly contribute to additional
bitterness, but important hop flavors are extracted from
these hops. Too many hops can result in excessive
vegetative flavors, so be careful – more is not always
better.”
English IPA
The late hop character is more pronounced in an IPA
than in any other English beer. There is often a fair
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amount of hop bitterness and flavor, as well as a substantial late hop aroma. The hop character in English
IPA is usually much lower than American IPAs. To get
the right amount of hop aroma and flavor using English
hops without going completely overboard is the goal. It
takes a balance of early and late hopping to create this
character. It is important to chill the entire wort rapidly
after the last hop addition in order to trap the late hop
character. Use of a hopjack to infuse hop character just
prior to the wort reaching the chiller is a good idea.
Ensuring a traditional English tasty/biscuit background
malt character is also important. While a good example
of the style can have some caramel malt sweetness,
don’t overdo it. The bulk of the malt character should
come from the use of high-quality English pale ale malt
or malt extract, supported with a moderate amount of
crystal malt.
A common mistake with higher-gravity English ales is
the lack of attenuation. In this style, you want a reasonably crisp finish. Choose a yeast that finishes drier than
sweeter. While it is possible – to some extent – to balance malt sweetness with hop bitterness, too much of
both eventually ends up being cloying and more barley
wine-like. When making an English IPA with a higher
starting gravity, or when using a less attenuative yeast,
lower the mash temperature and/or replace a portion of
the base malt with corn sugar to aid in drying out the
final beer.
American IPA
American IPA should always have high hop bitterness
with a lot of American hop character up front. Typical
American hops used in IPAs are Amarillo (apricots and
peaches), Cascade (floral and citrus), Centennial (fruity),
Chinook (peppery), CTZ (Columbus, Tomahawk, Zeus –
dank, onion, garlic, spice), Simcoe (pine), Citra (citrus,
orange, tropical fruit). The malt character generally
should be low and clean. Some crystal malt is okay, but
the malt flavors and aromas should be less than in the
English variety. It is best to use American two-row malt
or light extract made from it. American two-row has a
clean malt flavor and aroma that is very subtle. Some
brewers prefer to use English pale ale malt, but that can
be a bit much. If you do use a more malt-forward base,
drop the other forward based malts, such as Munich
malt, to avoid a high a level of malt-based flavors and
aromas.
A clean, neutral ale yeast is important. English ale yeast
creates two possible problems. One is lower attenuation
level, and the other is a higher level of fruity esters. If
you are brewing with extract and are not reaching a final
gravity of 1.012 or below, then try replacing about
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1.3lbs of light malt extract with 1lb of corn or cane sugar. Do not exceed 20% simple sugars.
Imperial IPA
“I personally like to drink a Double IPA that is light in
body, thus allowing the hops to plow through the overall
flavor profile of the beer,” writes Vinnie Cilurzo. Most of
the brewers of Double IPAs believe that avoiding too
much crystal malt is the key. A little crystal will provide
some color and body. A Double IPA needs a good malt
foundation but doesn’t need too much crystal malt that
will get in the way of a good, clean hop character. The
malt bill for a Double IPA should be simple: it doesn’t
need to be anything more than two-row malt, Carapils
(dextrin) malt, crystal malt.
It is important that the finishing gravity is in the 1.012 to
1.015 range, no matter how high the starting gravity.
This is what keeps the beer drinkable. To get a lowenough finishing gravity, all-grain brewers will need to
use a low mash temperature (151 F) and add simple
sugars. The addition of simple sugars is critical to making a great example of this style. Not only will the use of
sugar help bring up the gravity of the wort, you will end
up with a lighter-bodied beer. Don’t worry about the
sugar making your beer too thin or cidery. That is only
an issue when using large percentages in lighter flavored beers.
Hops will be your primary concern when building a Double IPA recipe. “The intense hop character is a combination of an insane amount of hops and selecting just the
right varieties,” write Jamil Zainasheff and John Palmer.
The amount of hop material at the end of the boil and
the hop material when dry-hopping will help a lot. You
might want to bump-up the recipe by a gallon or two to
get the desired end volume. You will need to ferment
with plenty of healthy, clean yeast at a restrained temperature (66-68 F). This helps to control any hot, solvent-like notes. As primary fermentation begins to slow
down, slowly ramp-up the temperature to ensure complete attenuation.
Here are some final notes: Hoppy beers oxidize fast.
Anything you can do to prevent oxidation will help the
beer. Purge your secondary vessel, transfer tubing, kegs
and bottles with CO2. Do not age your IPA because the
hop aromas are fairly volatile. Drink it fresh to realize
the explosive hop aroma and flavor.
Sources:
Steele M. Building Your IPA Hop Recipe. Zymurgy. 2012
July/August; 35(4) 26-37.
Cilurzo V. Brew a Double IPA. Zymurgy. 2009
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July/August ; 32(4) 24-27
Zainasheff Z, Palmer J. Brewing Classic Styles. Boulder:
brewers publications; 2007 pp.181-189.

BURP Prosperity Report
By Mark E. Hogenmiller, Minister of Prosperity

Charity of the Month – November 2012
We had two charities for November, with 50% of the
raffle donations going to them!

Manna Food Center Gaithersburg
(http://www.mannafood.org/) a nonprofit organization,
strives to eliminate hunger in Montgomery County
through food distribution, education, and advocacy.
Food for Others
(http://www.foodforothers.org/index.html), which is the
largest distributor of free food directly to people in need
in Northern Virginia, provides the assistance vitally
needed by our unemployed and low-income neighbors.
They provide a safety net for people who suddenly face
unforeseen emergencies such as a family illness or the
loss of a job or a spouse. They serve Arlington and Fairfax.
Charity Report for 2012
With the November collections for the Manna Food Center and Food for Others in the amount of $106.00 each,
BURP has collectively donated over $900 along with
matching donations of $400 this second year! We exceed the 2011 amount of $728.50 by $188.00. Thanks
to Bob King (Minister of Raffles and Philanthropy) for
spearheading the raffles this year.
January House Of Ruth
March
National MS Society
May
American Cancer Society
September Pints for Prostates Inc.
November Manna Food Center
November Food For Others
OVERALL TOTAL 2012
Matching Donations
Grand Total

$84.00
$157.00
$256.00
$207.50
$106.00
$106.00
$916.50
$400.00
$1316.50

Merchandise News - We still have the following available:
BURP Lapel Pins - $3 (make great exchange gifts while
pub crawling)
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BURP Euro Style Stickers - $1 (buy one for all of your
cars and kegs)
BURP Beer Mats/Coasters $20/Sleeve of 100
BURP 30th Anniversary T-shirts Sizes M, L, and XL available $10 CLEARANCE SALE now $5
BURP 25th MASHOut T-shirts $10
BURP Titanium Bottle Openers (last a lifetime) - $10.00
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 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.

Join Your Fellow BURPers for the
Annual Potluck Holiday Banquet –
Thursday, December 13
The December BURP meeting will be our Annual Potluck
Holiday Banquet. This fabulous feast will be held at the
Truro Homeowners Assn. Clubhouse in Annandale, VA
on Thursday, Dec 13. Doors will open at 5:00 PM for
those who wish to help set up and decorate. If you can
come early, and you have some fabulous decorations
you can share, please bring them. Festivities will begin
at 6:00 PM, and we ask that everyone be out of the facility by 10:00 PM. As always, volunteers are needed to
help with decorating, setup, and cleanup following the
banquet. If you would like to assist, please contact Holiday Banquet Coordinators, Janet and Pat Crowe directly. Their contact info is as follows:
Home phone: 703-425-8931
Emails:
Home dh2n3@cox.net
Janet work janet.crowe@navy.mil
Pat work patrick.crowe@navy.mil
As with previous banquets, everyone should plan to
bring a dish of their choice. In past years, there have
been a wide variety of appetizers, soups, salads, main
courses, and desserts. We hope this tradition carries on.
We also have a growing number of members who are
vegetarians. Some vegetarian main courses are encouraged. It has been a longstanding tradition to use beer in
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dishes if at all possible, so be creative. Try to provide
enough food for at least 6-8 people. All dishes should be
prepared ahead of time as much as possible. However,
there are kitchen facilities available for our use at the
clubhouse, so if you need to finish something onsite, you
will have that capability. If you do use the kitchen facilities, we ask that you clean up after your dish is ready.
The kitchen facilities at the Truro Community Center are
limited (counters, fridge, microwave and sink), so please
take that into consideration. Electrical outlets and power
strips will also be available for crockpots and hot plates.
In addition to great food, the holiday banquet is always
a showplace for homebrewed holiday beers. This year
will again feature a holiday Winter Warmer beer competition. All in attendance will have a chance to vote on
their favorite beer, and ribbons will be awarded to the
winners. While kegs are preferred (so everyone will have
plenty of holiday cheer to imbibe), bottled beers and
growlers are also welcome in the competition.
Don’t miss the fun. Join your fellow BURPers for a feast
to remember!

Unveiling	
  
the	
  
Anniversary	
  Beer	
  

BURP	
  

30th	
  

By Andy Anderson

If one casts their mind back to the hazy memories of
2011, you might recall that year was the 30th anniversary of BURP. In the fine tradition of the 25th, 20th, &
10th anniversaries, we decided to brew a club beer to
commemorate the event. However, the guiding twin
forces of procrastination and a hard schedule deadline
meant that the beer was not brewed until December 27th
of 2011; a full 4 days ahead of the year-end deadline!
How’s that for proactive brewing?
The beer is an English Barleywine, but with a twist. Bill
Madden of Mad Fox promised us the usage of a Catoctin Rye Whisky cask for aging the beer. The Catoctin
cask had a 30 gal capacity, so we needed a BURP member with a large home brewery; enter A.J. DeLange.
A.J.’s system can handle brews up to 55 gal, so he became a key member in this anniversary beer (as he also
was in the 25th anniversary beer.) Since A.J.’s capacity
was greater than the volume of the Catoctin cask, it allowed us to create two versions of the beer: the basic
English Barleywine, and the English Barleywine that sits
in a wooden cask for a few months.
The 55 gal batch was produced using 110 lb of Pale
malt, 22 lb of Munich malt, 7 lb of various crystal & colored malts, and 15 lb of DME. The hopping came from 2
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lb of EKG and 1 lb of English Fuggles. The yeast was the
house strain provided by Geoff Lively of Rock Bottom,
Bethesda. The beer finished at 9.9% ABV and 37 IBU.
While 37 IBU may seem low, this is an English Barleywine which accentuates the malt over the hops.

(Photo by Bill Ridgely)
After fermenting in a temperature-controlled cylindroconical fermenter at A.J.’s house for a few weeks, 30 gal
of the barleywine was placed in the Catoctin Rye cask in
late January 2012. The cask was then transported to the
crawl-space off the cellar of Tom & Colleen Cannon
where it sat for the next few months. Periodically we
would top-off the cask to ensure that not too much airspace was created in the cask as the beer slowly was
absorbed into the wood. We would also periodically
taste the beer from the wood to make certain that it did
not get too oaky. After 3 months, it was judged perfect.
The beer from the cask was then pumped out of the
cask & into steel kegs and placed in the walk-in fridge at
A.J.’s home brewery, along with the kegs of the straight
months in cool storage where additional maturation occurred. So while we sweated through a Derecho, not to
mention July & August, the barleywines slumbered
peacefully along. By the end of November, the decision
was made to bottle the beer, and that is where we are
today.
The December BURP meeting will see the first official
opening of this beer, as bottles of both the basic barleywine and the oak-aged barleywine will be opened for the
members in attendance to taste. Make sure you are
there to try and compare for yourself.
This beer would not have been possible without the help
& support of several people in the local brewing community:
A.J. DeLange – an impressive brewery as well as
knowledge of brewing
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Bill Madden – Mad Fox Brewing donated the Catoctin
Rye Whisky cask
Geoff Lively – Rock Bottom, Bethesda’s brewer who
provided all the yeast
Derek Terrell of MyLHBS – where we purchased most
of our ingredients & bottles
Dave & Becky Pyle – donated 1 lb of EKG hops to the
cause
Last but not least, the total list of BURP members and
friends who assisted in this brew includes:
Zeke, Rod Rydlun, Wendy Aaronson, Bill Ridgely,
Mel Thompson, Alison Skeel, Tom Cannon, James
Tweedale, James Wisnieski, Terri Fischer, Emily
Michelsen, Howard Michelsen, Gordon Harris,
Pam Malam, Mike Burger, Fritzie, Herb Rose, Matt
O'Brien, Mike Evans, Mitch Pilchuk, Steve Marler,
Sheldon Greenberg & Kathleen Warriner.

	
  

New	
  Class	
  of	
  BJCP	
  Judges	
  Is	
  On	
  Its	
  
Way!	
  
By Tim Artz

The DC area’s newest crop of
BJCP judges is in the making.
The group of seven intrepid, aspiring beer judges met for ten
weeks in my brewing room.
Aside from trekking through rush
hour traffic ten times to get to my place in time, I think
it is safe to say we all had some fun and learned some
things.
We worked our way through the course matter related
to brewing, ingredients, and beer styles. Each participant presented to the group on a variety of topics with
comments and discussion by the entire group. They
tasted beers and worked on judging skills, developing
the pace needed to get through the upcoming exam,
and filling our score sheets. The final class featured a
sensory perception series with 24 beer flavors from the
Siebel Institute in Chicago.
We used Google Drive to manage documents and content for the class. This worked well for collaboration and
paperless sharing. I will provide the contents to BURP
for the web site, or if anyone wishes to have access to
the documents, just e-mail me before I take them down.
Our new group of BJCP candidates was among the first
to follow the new exam format. For those unfamiliar
with this new exam, there is a required entrance exam
to qualify. The entrance exam is an on-line, timed, mul-
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tiple choice test. It is pass/fail and costs $10 each time it
is taken. To become a BJCP judge, the entrance exam
must first be passed.
Our seven students, along with five others who signed
up early, fill the exam slated for January 12 at Rock Bottom in Arlington. (Thanks to Rock Bottom for agreeing
to host us!). The exam includes six beers that will be
judged by the 12 candidates and two proctors (National
judges or higher).
To progress up the BJCP ladder, the next step for our
new judges will be to qualify for the written (essay) exam. Best of luck to all of our new and enthusiastic judges!

This	
  Month	
  in	
  BURP	
  History	
  
Compiled By Bill Ridgely

10 Years Ago (Dec 2002) –
For the 2nd and final time, the
annual BURP potluck holiday
banquet was held at American
Legion Post #139 in Arlington,
VA. The club had used this
facility for several of its past
events, including the previous
year’s holiday banquet and the
1996 Spirit of Belgium Conference. And it was to be used
once again for the 5th Masters
Championship of Amateur Brewing (MCAB), hosted by
BURP and scheduled for Feb 2003. It had plenty of
room, with a very nice, large dining area. This year,
however, the club did not have access to the kitchen
facility, so all food contributions had to be prepared
ahead of time. That certainly didn’t hold anyone back,
though. This banquet featured some of the most memorable food creations in BURP history. As noted by Bob &
Betsy Kepler in the following month’s newsletter, the
array of meat and veggie dishes as well as some amazingly creative desserts was unprecedented. Here are just
a few, starting with the meat entrees: a 21 lb Victory
Hop Devil infused Smithfield ham (Alison Skeel), a
Scotch ale infused ham served with witbier infused German red cabbage (Wendy Aaronson), coriandermustard seared pork loin cooked in a cherry stout sauce
(Bob & Betsy), and Bauern Schmaus (“farmer’s plate”)
featuring bratwurst, knockwurst, frankfurter, bacon,
homemade linguica, and onion sauerkraut with chopped
apples cooked in Calvados (Rick Garvin). Veggie offerings included spicy lemon Swiss chard, cooked in a hot
pepper, lemon, garlic, and light lager sauce (Janet
Crowe) and pasta baked with tomatoes and shitake
mushrooms (Deirdre Reid). But topping the bill was
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the desserts, which included a bread pudding made with
Young’s Double Chocolate Stout (Steve Marler), a
“Scottish Tablet” (toffee and fudge combination) made
with nearly a full cup of Scotch whisky (Alan Hew), and
(drum roll, please), a Buche de Noel (“yule log”) consisting of a rolled, baked, and fully decorated cake which
included butter creams, coffee liqueur, marzipan holly
leaves, and meringue truffle tinsel (Holly Mattus). It
was a “bravissimo” event for the club’s many great
cooks!

buffet and live oompah band. Several BURPers were
seen on the dance floor cutting the rug with Blob's regulars. The highlight, though, was the arrival of John
Gardiner with about 30 cases of Corsendonk Ale and
Samiclaus Ale contributed by George Saxon of Phoenix
Imports. Phoenix was unable to sell the beer because
the Corsendonk bottles were missing the required health
warning on the label, and the 2-year old Samiclaus bottles were considered outdated. Each person attending
the banquet went home with a full case of beer.

The Dec 2002 issue of BURP News included a nice yearend wrap-up by outgoing Culture Ministers Steve
Marler & Robert Stevens, focusing on the very close
“Brewer of the Year” competition between Andy Anderson & Keith Chamberlin. With the same number
of points following the last competition of the year (Real
Ale), Andy and Keith were declared “Co-Brewers of the
Year” for 2002. Rick Garvin & Christine Lewis followed with their prize winning recipe (1st place at Real
Ale 2002) for “Bedford Special Bitter”, which was brewed
using the White Labs Bedford yeast as a tribute to
Charles Wells Bombardier, a wonderfully crisp and minerally English bitter. Finally, Janet Crowe & Betsy
Kepler invited all BURP readers to the first meeting of a
proposed BURP book club, “Foamy Pages”. The group
was to choose a book to read at each BURP meeting,
and this book would then be discussed at the following
meeting. While a wonderful idea, I believe the chaotic
nature of club meetings didn’t quite meld with this type
of gathering. However, reading is still popular among
BURPers, and there are several book clubs still frequented by club members in both MD and VA.

25 Years Ago (Dec 1987) – December brought BURPers once again to the Oxon Hill Jaycee Center in Ft
Washington for the annual holiday potluck and celebration. While there was great food, as always, beer was
once again the real highlight of the event. Phil Hugill
led off the festivities with his challenging “Guess the
Commercial Beer” competition. Phil presented 20 empty
commercial bottles with labels completely or partially
removed. BURPers then had to guess the name of each
beer. Howard & Emily Michelsen and Steve Paul
tied with 16 correct answers. Twenty people in all scored
at least some correct answers, and Phil brought full bottles of each beer, presenting one to each of the twenty
winners. But the commercial beers didn’t trump homebrews by a long shot. BURP brewers brought out their
best, including some unique offerings, including Steve
Paul’s porter made with liquorice and molasses, Roger
Allers’ coffee stout, and Rick Garvin’s wonderful
Frambozen. On the newsletter front, club Secretary
John Gardiner outdid all of his previous efforts by producing the first ever BURP News Yearbook. The yearbook was a full 14 pages in length and included a BURP
membership roster, highlights of the year’s activities, a
nice article on the origins of BURP by charter member
Ralph Bucca, a treasurer’s report, and all of the usual
features that club members had come to expect (President’s Column, Recipe of the Month, the Frugal Brewer,
and more). The Yearbook concluded with a listing of all
of the club’s sponsors and contributors and, on the back
cover, a holiday card from the club’s officers. It was a
bravado final act from the BURPer who took the club
newsletter to a whole new level.

15 Years Ago (Dec 1997) – The annual potluck holiday banquet was held at what had become its most
popular location over the years, the Oxon Hill Jaycee
Center in Ft Washington, MD. While it was certainly a
glutton’s delight, as these meetings tended to be, holiday beer was the real star of this year’s event. There
were 10 kegs contributed to the festivities, from the
strong (Keith Chamberlin’s strong Belgian ale) to the
sublime (Jim Busch’s altbier made as a Victory Brewing
“test” batch). Commercial holiday beers also filled the
tables, including Blue Ridge Hopfest, Great Lakes Xmas
Ale, Dominion Tripel, and a wide variety of great Belgian
ales. The banquet ended with another holiday tradition,
a giveaway of lots of free goodies in the form of a raffle
(everyone present got a ticket). The goodies included
books, bar towels, glassware, malt extract, and a grand
prize (won by Bob Cooke) of a case of assorted Great
Lakes beers.
20 Years Ago (Dec 1992) – The 1992 BURP Holiday
Banquet was held at the Blob's Park Bavarian Beer Garden in Jessup, MD and featured an all-you-could-eat

30 Years Ago (Dec 1982) - There was no BURP meeting held in December, but BURPers remained active,
visiting new and established breweries and making plans
for the New Year. In mid-December, several club members visited the construction site for the new Chesapeake Bay Brewing Co in Virginia Beach. The report of
the visit appeared in the business section of the Washington Post. Dan McCoubrey also visited Newman's
Brewery in Albany, NY where he attempted to purchase
a keg for club consumption. Unfortunately, beer was
available only in plastic jugs, so his hopes were dashed.
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BeerSmith Series: Multiplying Your
Beer – Several Beers from One
By Brad Smith

(This article marks the introduction of a new series in
each edition of BURP News. BURP member Brad Smith
authors a regular blog entitled BeerSmith Home Brewing
Blog. Relevant and timely posts from that space will be
republished here with Brad’s permission. – BURP News
Editor)
In this post, we take a
look at ways to create
more than one beer from a
single batch of homebrew. Some time back, I wrote an article on parti-gyle
brewing which can make two beers from a single
mash. In this article we’re going to take it a step further
by looking at ways to split off multiple batches thoughout the brewing process. We also discussed this in BeerSmith Podcast #5.
Parti-Gyle Brewing Reviewed
The start of the discussion is a method called parti-gyle
brewing. The basic idea is to create two different beers
using the first and second runnings from a single
mash. So, for example, you could create a strong scotch
ale, and then a second weaker one from a single
mash. The first runnings are drawn off into one boiler,
where they can be hopped and fermented separately
from the second. Because the first runnings are of higher gravity, you typically will get one high gravity beer
and one low gravity beer from the same mash.
Also, since you can make separate hop additions and
even select different yeasts for the two beers, you can
make different beer styles from a single mash as long as
their grain bills are similar. The article linked above provides some details on estimating gravity and color for a
parti-gyle beer.
Taking Split Batches to the Next Level – The Mash
and Boil
If you can make two related, or even unrelated beers by
splitting the runnings of a single mash, the obvious extension is to consider splitting the batch at other points
in the brewing process. So lets take a look at some possibilities.

Page 10

First, you can consider actually doing a two stage mash
with additional ingredients. In the first stage, a high
gravity light colored beer could be made, for instance,
and then you could add dark grains and additional water
to the mash for a second running that produces a lower
gravity dark beer. If you maintain temperatures in the
normal mash conversion range of 148-156, you could
even convert your second stage grain additions by holding them at that temperature for a period of time before
draining the second beer off.
A closely related concept is to draw two separate runnings from a single mash, as you would with parti-gyle,
and add a bag of steeped grains during the early part of
the boil – much as extract brewers do. This would let
you create two completely different styles such as a
strong ale and mild brown from a single mash.
Obviously, in addition to varying the grain bill or steeped
grains for your two batches you can vary the hops additions, spices and misc ingredients added. So you could
create two very different beers by varying the hop
schedule – producing for example and IPA and a mild
from the same mash.
If you don’t want two beers of different strength, you
can split the wort from your mash after you’ve collected
the entire volumes. This would give two batches of wort
that are identical in strength and composition, but again
you could vary steeped grains and hops to make very
different beers.
Splitting Post Boil
You don’t need to stop splitting batches at the traditional
mash or boil stages either. You can split a batch after
the boil and ferment the wort into beer with varying
yeast, fermentation schedules, and additions. Consider
making a lager and an ale from a single batch! How
about a wheat beer and fruit beer out of the same boiler? A spiced holiday ale along with a honey ale. The
possibilities are endless.
Even after fermentation is complete you still have options. Many wines and Belgian beers are made by combining young and old finished beverages. Blend two
beers together to make something truly unique. Mix an
old batch with a younger one. Mix two styles to create
your own.
You can also mix finished beers to hide flaws in a single
batch. Have a stout that is over the top? Consider
smoothing it out by adding something milder to it. A
spiced beer with too much spice? Dilute it with a clean
neutral ale.
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Finally you can alter the character of a finished beer with
spices and flavors. Add an oak tea to part of a batch to
see what it tastes like. Make a hop tea to create an IPA
from your pale ale. Add some bitter orange peel and
coriander tea to your American Wheat to make it taste
like a wit. Add some raspberry extract to your wheat to
make a fruit beer. Again, the possibilities are endless.
While I can’t cover every possible combination, I was
hoping to open your mind a bit to the option of splitting
your batch at any point in the brewing process to experiment. If you have the time and equipment you can
create a variety of micro-batches from a single batch by
splitting it at several points in the process. This saves
time and money as you are not locked into brewing 5 or
10 gallons of a single beer, and may more quickly zero
in on that one beer that tastes really great!

From the Editor
By Rich Sampson

BURP has many communications tools to help the club
disseminate important news and information to members, allow members to communicate with each other
and to share relevant events and materials with the outside world, including potential members. These include
the BURP website, this monthly newsletter and the BURP
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all-members email list.
Some of you may be less familiar
with the organization’s social media
outlets via Facebook and Twitter.
The club maintains two distinct
presences on Facebook: a public
page which provides general info on
BURP for potential members, friends
and guests. The other is a members-only group that contains details
on meetings, member-to-member
communication, photos and more.
The BURP Facebook Group administrators – of which I
am one – will approve any BURP member who requests
to join the group. Additionally, BURP participates in the
shorter-content arena of Twitter via the
@BURP_Homebrew handle. There are no requirements
to follow us on Twitter, and we encourage you to retweet our posts and mention us in yours.
Over the coming year, you’ll notice BURP’s social media
presence become even more active. I’ll serve as the
club’s point-person for these venues under the auspices
of the Ministry of Propaganda. As always, please do not
hesitate to contact me directly with any suggestions or
concerns you may have on how BURP can better use
and deploy its social media and communications tools.

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

2012 BURP OFFICERS
Office

Officer

Contact Information

Fearless Leader

Mel Thompson

FearlessLeader@BURP.org

Ministers of Enlightenment

Steve Marler & Robert Stevens

Enlightenment@BURP.org

Ministers of Culture

Justin Housenger and Mike Reinitz

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

Rich Sampson

Newsletter@BURP.org
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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.

BURP News Editor
211 E Oxford Ave.
Alexandria, VA 22301
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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.

