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Cannon’s Canon
By Tom Cannon, Fearless Leader

July Meeting
Fruit & Spice and Everything Nice
Competition & Pool Party
Saturday, July 27
Nokesville, VA

August Meeting
MASHOUT
http://brew.burp.org/Events/MASHOUT.aspx

August 16 – 18
Rocky Gap, MD

OK, it’s been two weeks, so I’ve
almost recovered from the AHA
conference in Philadelphia.
Wow, what a lot of beer! Between the BJCP reception, judging at the final round of the AHA
National Competition, the hospitality room, Pro Brewers night,
back at the hospitality room,
some carousing around the bars
in Philly, Club Night, more time
at the hospitality room, some
more carousing in Philly and finally the closing banquet,
I don’t think my drinking glass was ever dry! I even
managed to make it to a couple of the seminars at the
conference (where I also drank some beer, cider, and
mead).
Lots of thanks to go around for the great BURP showing
at the convention. First, thanks to all of the BURP attendees, you all showed well. Second, thanks to the
members who brought kegs of beer up to support our
turn in the hospitality suite, as well as club night. Thanks
to the members who helped set up our booth at club
night (and that was probably most of us). And also,
congratulations to BURP member Mark Girard (and his
brewing partners) for pulling down a first and a third at
the National Homebrew Competition. Mark doesn’t attend too many BURP meetings, but he is a really nice
guy and obviously a good brewer. It seems Mark dedicates almost all of his time working, spending time with
his young family and brewing really good beer. Thanks,
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Mark, for your great representation of our homebrew
club at the AHA Nationals.
But mostly, thanks to Steve Marler for spearheading
our effort at the convention this year. I heard several
members saying getting all of the BURPers on the same
page for this was like herding cats, but I don’t think it
was that easy, more like herding squirrels! But Steve
managed to pull it all together, and for that, BURP owes
him a bunch. Next time you see Steve, buy him a beer,
he deserves it.
While I’m in a thanking mode, thanks to the other BURP
officers for working the June meeting. While I (plus Colleen, Andy Anderson, Kathy Koch, and Pat and
Janet Crowe) was out in Denver visiting 23 breweries
plus watching the Nationals take two of three from the
Rockies, you guys were all out at Yancy’s house finishing up all that great left over beer from the Spirit of Free
Beer. Yes, I enjoyed the Denver trip, but I also missed
drinking all of that good homebrew. Congrats to all of
the ribbon winners at this years SOFB!
But now we’re in the height of Summer here in the DC
area. Not a great time to brew beer, but we got one
done for the fruit beer competition at the July meeting.
Should be tasty along with lounging around the pool at
Bruce and Nancy’s house. I sure hope you all can
make it to the pool party meeting. I know it’s a bit of a
schlep out there (I think you have to drive past a barn
that has a cow and a pig dancing on it), but Bruce and
Nancy are great hosts and really treat us well out there.
No big deal about this meeting, it’s all about enjoying
some beer and getting some pool time in. Come on out,
I guarantee you will enjoy it.
I’ll see you all at the July meeting!

From the Ministry of Culture
By Wendy Aaronson & Nick Griner
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.
June Competition Results: There was no competition
in June as we took advantage of the opportunity to drink
all of the leftover beers from the 2013 Spirit of Free Beer
Competition!

July 2013

Page 2

July Competition: We are calling this the Fruit and
Spice and Everything Nice Competition. This is BJCP categories 20 and 21. Summer is a great time to enjoy a
splash of fruit in beer, especially while sitting around the
pool at BURP’s annual pool party. It’s fun to experiment
with fruit. Not sure you want to have 5 gallons of fruit
beer? Then try removing a gallon for your fruit beer
from a 5 gallon batch when you rack into your secondary. Consider how wonderful it is to have a Pyramid
Apricot Ale or Magic Hat #9, Sam Adams Cherry Wheat,
or a New Glarus Raspberry or Cherry ale and you’ll be
hooked into the challenge.
The style guidelines can be found at
http://www.bjcp.org/2008styles/style20.php and
http://www.bjcp.org/2008styles/style21.php. Two bottles are required to enter the competition, and as with
all monthly club competitions, pre-registration is required by sending an e-mail with details on your entry to
culture@burp.org. Deadline for registration is Friday, Jul
26.
August Competition: The August competition, which
will be held at MASHOUT on Sat, Aug 17, will be open to
all attendees and will be for American Pale Ale (Category
10A). For style guidelines, see
http://www.bjcp.org/2008styles/style10.php. As is traditional at MASHOUT, entries will be accepted in any container (bottles (2 required), growler, keg, or even pitcher). This should be an exciting competition because
many clubs come to MASHOUT, and nothing is more
refreshing than imbibing an APA while surrounded by
beautiful mountain scenery.
September Competition: Bring out the oompah music and brew a German beer style. Anything German
works. Several categories/subcategories are included:
Munich Helles (1D), Dortmunder Export (1E), German
Pilsner (2A), Vienna Lager (3A), Oktoberfest (3B), Munich Dunkel (4B), Schwarzbier (4C), Maibock/Hellesbock
(5A), Traditional Bock (5B), Doppelbock (5C), Eisbock
(5D), Kolsch (6C), Northern German Altbier (7A),
Dusseldorf Altbier (7C), German Wheat and Rye beer (all
of category 15). This will be a keg competition with all
members sampling and voting, so you will need to enter
at least a 2.5 gallon keg.
October Competition: This is the Port City Porter
clone competition. This is a robust porter and is readily
available in the metro area, including Montgomery County. Some basic specs on the beer can be found at
http://www.portcitybrewing.com/beer/porter/. The recipe includes the following malts: pils, aromatic, brown,
melanoidin, dextrin, and a surprising quantity of black
malt (6%). It is a single infusion at 152 degrees. Magnum and Fuggles are in the boil, and Fuggles are added
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at knockout. It uses English Ale yeast, WLP007. OG is
1.070 and FG is 1.014. IBU’s are 42. So, buy a 6-pack
and figure out how to clone this beer in your system. It
will still be a great beer even if you don’t quite duplicate
it.

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

The Enlightenment team will check in again next month.
In the meantime, enjoy your summer!

This Month in BURP History
Compiled By Bill Ridgely

10 Years Ago (Jul 2003) –
As we had done the year before (and have continued to
do nearly every year since),
BURPers trekked to Nokesville,
VA (about half way to Shenandoah National Park) to enjoy the hospitality of Bruce
Bennet & Nancy Cosier,
especially the cool waters of
their refreshing swimming
pool. Because many people
are on vacation during July, this meeting tends to be
rather lightly attended, and this was the case in 2003.
About 35 members made the trek, a crowd small
enough that Fearless Leader Rick Garvin decided to
hold the business portion of the meeting in the pool. As
always at this meeting, there was a lot of great hot food
on the barbeque and delicious cold items on the table.
And the tradition of holding a monthly homebrew competition continued. The style this time, appropriate to
the hot weather, was European Light Lager, with the
winning beer going to the AHA Club Only competition for
the same style. The winners, announced at meeting’s
end, were: 1st, Wendy Aaronson & Bill Ridgely (Bohemian Pils); 2nd, Mel Thompson (N. German Pils); and
3rd, Mike McGuire (N. German Pils).
The combined Jul-Aug 2003 edition of BURP News led
off with an update of plans for the upcoming MASHOUT,
scheduled for Aug 22-24. Culture Ministers Tom Cannon & Betsy Kepler next provided some extensive
background information (including recipes) for the beer
styles associated with the next two monthly competitions – Light Lager (Jul) and Wheat Beers (Aug). Bob &
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Betsy Kepler wrapped things up with a very interesting
recipe for Lambic Sorbet, utilizing fruit lambic, lemon
juice, and balsamic vinegar.
15 Years Ago (Jul 1998) – The club had planned to
hold its annual crab feast in July 1998, but due to the
newsletter editor’s untimely resignation in June, there
was no July newsletter published, and the event had to
be postponed. Luckily, BURPer Bob Cooke stepped up
to host the meeting (sans crabs) at his house in Springfield, VA. The meeting was lightly attended due to lack
of information getting out to the membership, but, as
always, those who did make it brought and shared an
abundance of great food and homebrew.
20 Years Ago (Jul 1993) – Two club events were featured in July 1993. The first was the "Great Chicha
Brew-In by the Bay", an opportunity for the women of
BURP to brew the special Andean corn beer for Bill &
Wendy's presentation on indigenous brewing at the AHA
Conference in Portland scheduled for Jul 27-30. The
event, which included an overnight campout, took place
on July 10 at the home of Ralph Bucca in Huntingtown,
MD. The 40 lbs of blue corn chosen for the chicha had
already been germinated at Bill’s place in Springfield. At
Ralph’s, it was crushed and mashed in hot water. The
resulting liquid (called “upi”) was then drawn off, mixed
with several pounds of chancaca (unrefined brown cane
sugar), and boiled for 3 hours over Ralph’s wood-fired
pot belly stove. At the end, spices were added, and the
beer was left to cool overnight. Yeast was pitched in the
morning. After a week of fermentation, the beer was
transferred to a keg at Old Dominion Brewing Co and
shipped to Portland for serving at the conference. A
week after the chicha brew, the club as a whole met at
the home of Trish & Larry Koch in Silver Spring, MD.
The theme this time was Wheat Beer (although a large
jug of the chicha made the previous week was shared
around as well). There was a commercial wheat beer
tasting conducted by Jim Busch followed by the club’s
wheat beer competition. Meeting reporter Jim Dorsch
did not stay to hear the announcement of the winners
but indicated they would probably appear elsewhere in
the newsletter. Sadly, they didn’t.
25 Years Ago (Jul 1988) – The theme for the July
1988 BURP meeting, held at the home of Bill Ridgely &
Cindy Sabo in Alexandria, originated with Phil Hugill’s
“Match the Recipe” proposal in the May issue of the
newsletter. Phil’s idea was straightforward. Everyone
would start with one pound of malt extract (pale or amber) for each gallon of wort produced. Quantity and variety of hops would then be left to each brewer as well
as yeast choice (ale or lager, and any brand). Each entrant would bring 4 bottles (along with their recipe) to
the July meeting, where the beers would be tasted and

BURP News

July 2013

Page 4

compared by all present. Points would be assigned
based on 3 categories: complexity, drinkability, and “exotic or weird” character. While the subsequent meeting
report did not describe the winning beers, at least the
winners were reported - 1st Place, Ralph Bucca; 2nd
Place, Bill Ridgely; and 3rd Place, Roger Allers. It
was also announced at this meeting that BURP Prez
Ralph Bucca had won the coveted “Meadmaker of the
Year” award at the 1988 National Homebrew Competition. Ralph’s winning entry was a morat (mulberry)
mead, and he beat out 23 entrants from around the
country.
30 Years Ago (Jul 1983) – There was no BURP meeting held in July 1983, but several newsworthy items appeared in the July "Dear BURPers and Friends" letter
from club secretary Dan McCoubrey. First was a report
on the proposed formation of a Southeastern Homebrewers' Alliance, brainchild of Knoxville, TN homebrewer, shop owner, and beer judge Ron Downer. Second
was an announcement that BURPer Bob Klothe had
purchased a case of beer from the New Amsterdam
Brewery on a recent visit to New York. This special treat
would be served at the next BURP meeting. Finally, “Dr
Beer” Phil Angerhofer reported that he had found a
good source of parts for 5-gallon soda kegs, just becoming popular at that time for storing and dispensing
homebrew.

BURP’s DC Microbrewery Tour
By Robert Stevens & Rich Sampson

What better way to spend a fall afternoon then touring
the DC Microbreweries with your fellow BURPers?
We’ve done a bit of research and the DC Microbreweries
are open for tasting and growler sales on Saturdays.
The first brewery to open is DC Brau at 12:00 and the
last brewery to close is Chocolate City at 4:30. In order
to meet transportation preferences of the BURP members, Rich Sampson has developed a tour of the microbreweries by Metro rail and bus, and a group of
BURPers have put together a bicycle tour (feel free to
wear your BURP bicycle jerseys in either group!). After
the Metro and Bike tours, we’ll all meet up at the Biergarten Haus on H Street for beer, food and comparing
notes.
The bicyclists will be meeting at the Rhode Island Metro
Rail station. We will then ride as a group to DC Brau, 3
Stars and then Chocolate City brewery. After the breweries close, the group will wrap things up at Biergarten
Haus on H Street. The total bike ride will be around 13

miles and will not require cycling expertise. Details about
the ride will be posted soon at www.burp.org. The Metro
rail & bus tour will also begin at the Rhode Island Metro
Rail station and proceed through the same set of breweries, but in slightly different order. Again, stay tuned to
www.burp.org and next month’s newsletter for further
details.
We’re hoping to get a large group. Please go to this Survey Monkey link and let us know your preference for
either September 14th, 28th or October 5th. The date that
gets the most Survey Monkey votes will be the tour
date. Hope you can join us!

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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2013 BURP OFFICERS
Office

Officer

Contact Information

Fearless Leader

Tom Cannon

FearlessLeader@BURP.org

Ministers of Enlightenment

Joe Federico, Steve Marler & Robert Stevens

Enlightenment@BURP.org

Ministers of Culture

Wendy Aaronson & Nick Griner

Culture@BURP.org

Minister of Prosperity

Bob Sholtes

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

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

