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Cannon’s Canon
By Tom Cannon, Fearless Leader

September Meeting
Oktoberfest & German
Styles Competition
September 21
Gaithersburg, MD
BURP’s DC Breweries
Bike & Transit Tour
September 28
Northeast DC
October Meeting
Port City Porter Clone Competition
October 12
Alexandria, VA
Apple Picking & Cider Pressing
October 26
Burkittsville, MD

Yes, it’s been a bit over a month
since the last newsletter. But
that’s OK, it was the dog days
of summer, and the August
meeting was MASHOUT, and
there was already plenty of information out about that. Not to
worry, it’s September, the start
of the fall brewing season, and
we’re back on schedule with the
newsletter!
So, what’s been going on? For those of you who missed
the July Pool Party meeting, which was pretty much all
of you, you missed a good time with some good food,
good beer, and a swimming pool! Bruce and Nancy
put on a good show for us, and I, for one, am extremely
grateful. I think a pool party is a great way to hold a
July meeting, and until someone offers us up a pool
closer to town, I think we should take advantage of
what is offered. For those of you who did attend, thanks
for coming, I know you had a good time!
Last Spring, Bill Madden, CEO of Mad Fox Brewing
Company asked me to help out with this year’s Virginia
Craft Brewers Festival and Competition at Devil’s Backbone brewery in Roseland, Virginia. Well, I was foolish

__________________________________________________________________________________________________
Please submit all articles for publication in either plain text or Microsoft Word format to the e-mail address above. Deadline
for articles is 2 weeks before each scheduled BURP meeting unless otherwise indicated. Changes to membership records
should be sent to membership@burp.org.

BURP News

September, 2013

Page 2

enough to agree to helping out by running the competition, and it was actually a very good event. I believe 40
breweries (and one cidery) participated in the beer festival and 31 breweries entered the beer competition. I
managed to procure 20 beer judges from around the
state and we managed to judge the 131 entries in time
to announce the winners during the festival. My main
conclusion on the event is that there’s a lot of beer being brewed around the Old Dominion, and a lot of it is
very good. At this rate, there could be closer to 200
beers in the competition next year.

Meeting Time: The meeting will start at 12:00 instead
of 1:00. We need to vacate the park by sunset. This
shouldn’t be a problem since the sun does not set on the
21st until 7:00 PM, but it will allow us more time to enjoy the park and the Oktoberfest camaraderie.
Park Service Charge: When you enter the park at the
gate, cars with Maryland tags will have to pay a $3 per
person service charge. Vehicles from all other states will
have to pay $5 per person. Maryland residents age 62
and over can get a free “Golden Age Pass” that allows
you to enter all state parks free of charge.

So, like I said, here we are in September, which means
Oktoberfest (remembering that the real Oktoberfest in
Munich is a sixteen day festival that always ends on the
first Sunday in October, meaning most of it is in September!). Lots of malty beer, which works fine for me,
though toward the end, I really do start craving hops.
Again, not to worry! At the BURP Oktoberfest we will be
featuring all German styles of beer, many with significant amounts of hops, making this one of the best BURP
events of the year. I hope you all can make it to the
meeting. I’m expecting German food, German music,
and plenty of German style beers. We’ll be providing a
keg of Dusseldorf Style Altbier, which I know is hoppy
enough!

Food: In honor of Oktoberfest, the club will be providing grilled brats for this meeting. Please follow normal
protocol, however, of bringing more food that you can
eat. Oktoberfest-themed dishes of all sorts will be especially appreciated.

This event will happen before most of you get the newsletter, but BURP is taking part in the American Homebrewers Association open house at Three Stars Brewery
in DC on Saturday, September 14. Rich Sampson, our
intrepid newsletter editor, has taken the lead on our participation, and Mike Reinitz is managing the event for
Three Stars. We’re hoping for good attendance at the
event so BURP can show up what we have to offer.
Anyway, I’m looking forward to the event and am going
to try to make it up there, depending how the afternoon
football games go!
So, anyway, back to being in September, the temperatures are getting cooler, and so is the ground water, so
it’s the start of prime brewing season. I think we have
around six beers we have to get done by the end of the
year, so our brewing schedule is pretty well worked out.
I hope you are getting your beer kettles ready!
See you at BURP Oktoberfest!

Important September Meeting
Information
The following is important information that you will need
to know before you leave for the meeting on the 21st:

Beer: This meeting will feature the All German Beer
Competition (keg beer preferred) and there should be an
excellent variety of beers on hand. However, this is not
a “no beer” meeting. Please bring homebrew to augment the supply. This is a celebration, after all, and a
good variety of beer is always appreciated.
Guests: Guests should be limited to only those who
truly have an interest in joining the club. BURP is putting
some effort into making this a great event for all club
members, but there will only be so much club-provided
food to go around.
Trash: There is no trash pickup at the park. Please put
all trash in trash bags that will be provided. We will need
people to carry trash out of the park and dispose of it. If
you have a truck, please bring it.
Recreation: There is space around the Pavilion for recreational activities (Frisbee, volleyball etc.). There is
even a 32 acre, 27 hole disc golf course. Attendees are
welcome to arrive early to bicycle or hike the roads and
trails at the park or boat or fish on Clopper Lake (boat
rentals are available, and there is a launch site for personal boats, canoes, and kayaks). If you are so inclined,
please bring recreational equipment.
Dress: This is our annual Oktoberfest celebration. Dress
in appropriate fest clothes if you have them.
Decorations & Music: If you have Oktoberfest decorations or music, please bring them so we can dress up
the pavilion and provide the right atmosphere. BURP
members should be onsite at the pavilion early to help
decorate.
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Further Info: Can be found at the park website http://www.dnr.maryland.gov/publiclands/central/senec
a.asp.

AHA Rally @ 3 Stars Brewing
On Saturday, September 14 from 5pm-8pm, 3 Stars
Brewing Company will be hosting the first ever AHA
(American Homebrewers Association) Rally in Washington, DC. There will be brewery tours, chances to win
prizes from the AHA and 3 Stars, food, and, of course,
beer! Homebrew is welcome and encouraged. BURP will
be participating with its own booth at the Rally, with a
hop tea challenge (Hop Tease), as well as homebrew
contributions from Team Dickheads (Tom & Colleen
Cannon & Pat & Janet Crowe) and Robert Stevens.
In addition, DC Homebrewers and possibly a few other
clubs will have booths as well. A local cooper will be doing a barrel-making demonstration, and Bootleg Biology
– a new local yeast company – will be on hand with
some beer samples. Entry is FREE for AHA members,
and non-members can join at the door for a discounted
rate ($33 vs. $38 for 1 year). For more information and
to RSVP, check out
http://www.homebrewersassociation.org/pages/events/e
vent-list/show?title=aha-rally-3-stars-brewing-co. Space
is limited, so RSVP soon!

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
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homebrewed beer at meetings.
July Competition Results: Despite having a relatively
small crowd at the July BURP meeting, we garnered six
entries for the Fruit and Spice and Everything Nice Competition. This competition was for BJCP categories 20
and 21. We expected at least one sour fruit beer, and
Aatam Godhwani came through with his tart and refreshing Mixed Berry Lambic. Other entries included a
tart Cherry Pale Ale (from Team Aaronridge) and a
Saison brewed with sour orange, coriander, and black
pepper (from Jim Weaver). The winning beers were all
very different but were well brewed and highly drinkable
on a day designed for soaking in the pool. First place
went to Jim Weaver for his Galanga American Amber
(Galanga is a ginger-like rhizome commonly used in Thai
cuisine). Second went to Team Dickheads (Tom &
Colleen Cannon & Pat & Janet Crowe) for their nicely balanced Raspberry Hefeweizen. And third went to
Bob Andres for his very refreshing Apricot Blond Ale.
Many thanks to our judges for the competition – Brian
Barrows & Bob King.
August Competition Results: The August competition was the annual MASHOUT homebrew competition
held on Sat, Aug 17. It was open to all MASHOUT attendees and was for American Pale Ale (Category 10A).
Despite the usual requirement for everyone to preregister, we expected quite a few entries to be submitted on the day of the competition, and this is exactly
what happened. It seems just about everyone brews this
style of beer! We had 21 total entries representing quite
a few different homebrew clubs. While BURP was well
represented with 7 entries, there were also 3 entries
from the NOVA Homebrewers, 2 from Queen City (the
Cumberland club), 2 from Wootown Brewers (Westminster, MD) plus individual entries from other clubs, including CRABS (Baltimore) and FOAM (Frederick). It was a
tough competition as all of the entries were quite drinkable, but the judges had to select three winners. They
were: 1st, Robert Stevens (BURP); 2nd, Tony Huckestein (Wootown Brewers); and 3rd, Trevor Rose
(CRABS). Special thanks go to our hard working stewards, Esther King & Lee Rogan, and our judges –
Andy Anderson, Kurt Krol, Paul & Jamie Langlie,
Greg Leifer, Chris Mallon, Britton Marcoe, and Jim
Wagner.
September Competition: Bring out the oompah music and the “Ein Prosits”! September is BURP’s annual
Oktoberfest, and we will celebrate with grilled brats and
our annual German beer style competition. Anything
German works for this competition - Munich Helles (1D),
Dortmunder Export (1E), German Pilsner (2A), Vienna
Lager (3A), Oktoberfest (3B), Munich Dunkel (4B),
Schwarzbier (4C), Maibock/Hellesbock (5A), Traditional
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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.
As always, pre-registration is required by sending an email with your entry info to culture@burp.org. Entry
deadline is Friday, Sep 20.
October Competition: This is the Port City Porter
clone competition. This beer 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 at knockout. It uses English Ale yeast, WLP007.
OG is 1.070 and FG is 1.014. IBU’s are 42. So, buy a 6pack 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.
November Competition: BURP’s 17th annual Real Ale
Competition is scheduled for November 8, and the Festival will be November 9. It’s not too early to start thinking about brewing those delicious English and Scottishstyle session ales! This will be a keg or cask competition
only and you must enter at least two gallons of ale for
the event. Style descriptions are on the Real Ale Page of
the BURP website at
http://brew.burp.org/Beer/BeerStyle/RealAlePage.aspx.
Entries will be accepted starting on Sunday, November
3. Look for further details in upcoming newsletters.

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

September is always bittersweet: Another Mashout has
come and gone, signaling the end of summer. On the
other hand, the weather begins to cool, which means
the fall brewing season and enlightenment activities kick
back into high gear.
First and foremost, we want to thank the 96 BURPers
who completed the recent Enlightenment survey, the
results of the survey can be downloaded in an Excel
spreadsheet from
http://brew.burp.org/Members/BURP2013Survey.aspx.
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The survey confirmed much of what we already knew,
but there were some surprises:
The respondents were evenly distributed amongst the
three categories for “how long have you brewed?” Not
surprising was that 40% said they only brew from time
to time. This begs the question, should BURP put some
effort into bringing this number up, and if so how? Sixty-six people said that they brew extract and partial
mash batches, compared with 65 who brew all grain
batches. This would suggest that a large part of our education efforts should be targeted towards extract and
partial mash brewers. Sixty-six people also said they
brewed ales compared to only 33 that brew lagers. It
may be that many of the 66 ale brewers do not have
temperature control capabilities. However, a future education session could be focused on how to brew lagers
and/or temperature control (for both ales and lagers).
The most shocking statistic was that the majority of the
respondents come to BURP meeting only 1 to 5 times a
year. The club may want to look into why members do
not attend meetings more often. Sampling other’s beer
was one of the main BURP activities of interest to respondents. This implies that BURP may want to host
more structured tastings and/or sensory events. Most
respondents said they would travel to DC, or over a
bridge depending on the educational event being held.
Whether or not it was accessible by Metro did not have
a significant impact. Most respondents would like to attend brewery tours and field trips. The dry hopping discussion and demo was the second most popular, followed by expert feedback on beer brewed (Brewers
Corner). Respondents are very interested in participating
in group brews, and many would like to brew with a
“sensei” and/or with peers. We would love to hear your
thoughts on the survey results.
We have kept the results of the survey in mind when
organizing the fall enlightenment events. For example,
four people indicated that they would definitely like a
new Mashtun. Larry Koch has graciously agreed to help
these folks build one.
The BEST (Brewers Education Skills and Techniques)
meetings are informal gatherings where BURP brewers
can exchange ideas, discuss brewing concerns or explore a brewing topic. Previous BEST meetings have
been geared for newer BURP members, but due to interest from the general membership, we are going to
open up the meeting to all BURP members. Since the
recent survey indicates that many BURPers have difficulty commuting across the river on weekdays, we are willing to schedule BEST meetings in both Virginia and Maryland. If you would like to participate in either of these
informative meetings, or have a topic you would like to
discuss, let us know at enlighten@burp.org.
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Thanks to Yancy Bodenstein and Jamie Langlie’s
hard work, 29 new cask pins have been purchased by
BURPers. Hopefully there will be a plethora of wonderful
real ale served from these pins for years to come. For
those BURPers who purchased the pins, or just have an
interest in cask beers, Alan Hew has agreed to provide
training on how to use and maintain casks on Sunday
September 22. The exact time and location has not been
finalized yet. For details contact RCS@BURP.org , or see
us at the September BURP meeting for further details.
On Saturday, September 28th, Rich Sampson is going
to lead a Metro bus and rail tour and Robert Stevens
is going to lead a bicycle tour of the local DC breweries.
The bicycle ride will visit DC Brau, 3Stars and Chocolate
City Brewery, and possibly Atlas Brew Works if it is open.
The bicycle route will be available as soon as the availability of Atlas brew works has been determined, but
should be less than 16 miles total riding distance, and
take less than three hours (excluding stops) to ride. We
hope many BURPers will join us – it should be a lot of
fun! Please email Rich Sampson at
rich.sampson@gmail.com if you are going to tour the DC
breweries by public transportation, and Robert Stevens at RCS@BURP.org if you are going to tour the
breweries by bike, so we can get an approximate head
count of how many people to expect will be participating
in this event.
Mike Tonsmeire has graciously agreed to lead a discussion on wild and local Brettanomyces on Sunday
evening, October 20th. It should be an informative talk
for anyone interested in sour beers and brewing with
Bret. The meeting will be held at Robert Stevens’ house
in Silver Spring MD, and will start at 7:00pm. Let us
know at Enlightenment@BURP.org if you are interested
in attending.
On Saturday October 26 Ron Miller and Patty Power
at Distillery Lane Cidery in Burkittsville MD will host the
BURP annual apple picking and pressing. Don’t miss the
chance to make cider from traditional cider apples that
you have picked locally. We will have more about the
apple pressing in next month’s newsletter.
The competition for the October meeting is who can
brew a clone of Port City’s Porter. At the April meeting,
the Ministers of Enlightenment brought in Port City head
brewer Jonathan Reeves to discuss recipe formulation of
his Porter. To help you brew the best Port City Porter as
possible, here are the notes we took on the recipe:
SG 1.070
FG 1.014
74.5% Pils
9% Belgian Aromatic
3% Brown

42 IBU
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3% Melanoidin
3% Carapils
1.5% Chocolate
6% black
Mash at 152 degrees F. 1 to 2.5 water to grist ratio (we
are unclear on the units of measurement).
Water treated with ½ gram of calcium sulfide and ½
gram of calcium chloride per gal with a pH of 6.5.
90 min boil.
Our notes on hopping are not good at this point. An initial addition of Magnum hops, providing 28 IBUs. At the
60-minute mark, another hop addition, providing 18
IBUs, but we are unsure what hop it is. At 30 minutes, 7
IBUs worth of Magnum and Fuggles. At 15 minutes, 7
IBUs of Fuggles. At flame out, one final addition of Fuggles.
White Labs WLP007 (Dry English Ale) Yeast.
Ferment at 68 degrees.
2.4 to 2.5 units of CO2 at bottling/kegging.
See you on September 21st – Ein Prosit!!

This Month in BURP History
Compiled By Bill Ridgely

10 Years Ago (Sep 2003) –
Most BURPers are aware of
the annual MASHOUT campout, which takes place in August and includes attendees
from all over the mid-Atlantic
region. But in 2003, BURP
hosted another campout in
September just for our own
club members. This event was
held at Turtle Creek Farm in
Upper Marlboro, MD, owned
by longtime BURP members Jim & Linda Rorick. The
first day of the weekend also served as the September
monthly meeting, which was – of course – the club’s
annual Oktoberfest celebration. The field, festooned with
Bavarian banners and decorations and alive with appropriate oompah music, filled quickly with celebrants and
kegs (20 in all!) for the German-style homebrew competition. The Roricks rolled out their large trailer-mounted
grill and prepared wonderful rotisserie chicken for everyone. There were also hot brats on the grill and the
usual groaning board of food contributions brought by
club members. Several teams of judges evaluated the
beers and sent their favorites to a Best of Show table.
All of the beers were excellent, and it was a tough
choice, but winners were finally announced in late afternoon – 1st place, Bill & Wendy Aaronridge for their
Doppelbock; 2nd place, Wendy Schmidt for her
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Maerzen; and 3rd place, Mel Thompson for his Traditional Bock. Soon, the day trippers headed home and
the field was left to the 20 overnight campers. Bob
Cooke got the campfire roaring, and Bill Newman
provided lively campfire entertainment (never quite making it to bed that night). In the morning, our “hangover
doctor” Alison Skeel served up her patented cure, a
pot of zesty homemade menudo. Several of the group
finished off the event with a 10-mile morning bike ride
to the Merkle Wildlife Refuge. It was a memorable
weekend, and a grand time was had by all!
The Sep 2003 edition of BURP News led off with a long
list of people who helped to make the 2003 MASHOUT a
resounding success. Culture Ministers Tom Cannon &
Betsy Kepler followed with a preview of the upcoming
Oktoberfest celebrations, including brief descriptions of
the German beers styles to be judged. The newsletter
finished with earlier version of this column, “BURP 10
and 20 Years Ago”.
15 Years Ago (Sep 1998) – As mentioned in last
month’s column, the annual BURP crab feast had been
postponed from July to September due to late publication of the July 1998 newsletter. The event was finally
held on Sep 12 at the home of Jamie & Paul Langlie
in Kensington, MD. In addition to consuming several
bushels of succulent crabs, club members had an opportunity to compete in the monthly homebrew competition. The style this month (appropriately enough) was
festbier. The bad news about the competition was that
there was only one entry, from Dave Belman. The
good news, according to Culture Minister Jay Adams,
was that Dave’s beer was an excellent example of the
style. It was subsequently put forth as BURP’s entry in
the AHA Club-Only Festbier Competition held later in the
month.
20 Years Ago (Sep
1993) – The 6th
annual MASHOUT
was held on Popenoe
Mountain the weekend of Sep 10-12,
1993. This was the
famous "butchered
pig" MASHOUT which
began with the arrival of a whole
slaughtered pig in
the back of Jim
Tyndall's truck. Jim
made quick work of
the pig, and the various parts were loaded into four smokers over a large pit. Jim, Tim Artz,
and Rick Garvin spent much of the night tending to the
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smokers and consuming the keg of Pilsner Urquell donated by Guinness Importing Co. Unfortunately, when
morning came, it was revealed that a large percentage
of the Pilsner had leaked into the bottom of the jockey
box and onto the ground – a true tragedy. Fortunately,
Rod Rydlun soon arrived with a donated case of Red
Feather Ale courtesy of Arrowhead Brewing Co owner
Fran Mead. Other beers, including some excellent
homebrews, showed up over the course of the day, but
the beer supply was touch and go throughout much of
MASHOUT. The classic photo from this event shows Jim,
Tim, and Rick (along with Mr Pig himself) in suitable attire for the occasion.
25 Years Ago (Sep 1988) – On Sep 20, the Brickskeller Saloon hosted “BURP Nite at the Bricks” with Michael Jackson. Michael was in the midst of his “World
of Beer Tour”, and Bricks owner Maurice Coja kindly
provided special seating and pricing for BURP members
on the first of Michael’s two nights at his establishment.
This was the first opportunity many club members had
to see the “Bard of Beer” live and in person, and Michael
didn’t disappoint. He spoke at length about the history
of beer, especially how the industrial revolution brought
about the emergence of pale ale in the UK. Michael, of
course, also digressed into many other beer-related topics, but the talk was typically full of humor and displayed
Michael’s incredible knowledge of beer and brewing. The
tasting included 10 beers, only one of which was American - Oxford Class Ale from the British Brewing Co in
Glen Burnie. This beer was pared with Royal Oak Pale
Ale from Eldridge, Pope in the UK (still being brewed but
now by O’Hanlon’s Brewing). From here, the complexity
and alcohol content of the beers rose steadily. Included
was Liefman’s Frambozen and Kriek (4.5 - 5.0%),
Corsendonk Monk’s Brown Ale (7.0%), two vintages of
Thomas Hardy’s Ale (1983 and 1987) (11.7%), EKU 28
(an 11.0% strong bock), and Samichlaus Pale, at the
time considered the world’s strongest beer at 13.0%.
30 Years Ago (Sep 1983) – The Sep 1983 BURP
meeting was held at Secretary Dan McCoubrey's home
in Wheaton. It was decided at the meeting to introduce
a new evaluation process in the hopes of improving
BURP members' scores in competitions. Members were
encouraged to clearly label all beers including a description of the ingredients and brewing process. The beers
then would be evaluated by club volunteers with beer
judging experience. BURP members also participated in
a mashing demonstration at the Lovettsville, VA German-American Festival on Sep 24. The demo turned out
well despite some people forgetting to bring key components of the mashing setup. Wearing of German costumes was encouraged, but the report on the event in
the newsletter failed to mention whether anyone actually arrived in lederhosen.
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MemBeerSip Update
By Howard Michelsen, Minister of MemBeerSip

Welcome back to Major Ken Gall and wife Sonji, who
have been in Korea for the past couple of years but have
arrived state-side recently and will hopefully be attending BURP’s Oktoberfest meeting.
New members just joining us are Pablo Marquez, Jerry Welcome and Andres Merrey-Welcome, Amy
Novak, Sara Bondioli, Brian Chidichimo and his
partner, Marcus Harton, Susan Garland and Graham Green, Nick Giorno, and Mike Sudduth.
Welcome to all new members!

A Brief Review of
MASHOUT 2013
By Ben Schwalb & Bill Ridgely
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After dark, there was acoustic music around the
campfire by Pops's son Charles and Buck's brother
Gary. The Poker Guys were in full swing as they began
their 16th year playing all throughout MASHOUT.
Friday brought gorgeous weather. In the early
afternoon, the 5th annual Sour Hour was hosted by the
NoVA HomeBrewers. As usual, there were dozens of
sour and funky beers, as well as food, including shrimp
and funky cheese. There were also "krieksicles", which
were frozen kriek on a stick. The homebrewed beers
beat out the commercial ones this year.
Afterward, CRABS had their sporadically held Fry-Day,
featuring English-style chips, tempeh (fermented soy),
mushrooms, asparagus, and Scotch eggs, all deep fried.
This was the second year that the food/beer pairing was
a MASHOUT rather than a CRABS event. There were
dozens of wonderful pairings. It was held in conjunction
with Firkin Friday, which featured a firkin of double dry
hopped DuClaw Oz, the brewery’s session IPA.
After sundown, the band Midnight Rule, featuring
BURP's Bob Kepler on bass, played great music in the
barn until midnight, moving many folks to dance.
Meanwhile, Rick Garvin and his BBQ team rubbed
down over 200 pounds of pork and put it in the
porkulator (the big trailer-mounted grill) for the
following night's feast.

This year's 26th annual event sold out in a matter of
hours! Rolling Stones tickets don't sell out as fast.
The weather until Sunday morning was possibly the best
ever at MASHOUT. It was sunny and around 80 degrees
during the day and cool at night.
People started showing up on Wednesday. The beer was
plentiful as always. The NoVA HomeBrewers alone had
23 taps. Various activities took place throughout the
weekend, including jenga, hula hoop, bike riding,
volleyball, frisbee and cornhole.
On Thursday evening, Camp Belch had their annual taco
and margarita bar, featuring lots of delicious fixins.

Saturday started out rather cool and a bit overcast, but
things warmed up quickly. The annual homebrew
competition (this year for American Pale Ale) attracted
21 entries (including one with the whimsical name
“Sister Mary StarSan”). Results of the competition are
reported elsewhere in this newsletter. While the
competition took place, BURPer Ralph Bucca led a
group of cyclists on the annual ride along the C&O Canal
to Cumberland and back.
At noon, there was a meeting to discuss the future of
MASHOUT. Because demand for spots on Popenoe
Mountain now exceeded availability, it had finally
become a reality that the event would have to move to a
new location. There was a discussion of the pros and
cons of holding the event on private land vs a
commercial campground. Organizer Bill Ridgely offered
to lead the search for a new location while officially
retiring from the position of event organizer. CRABS
member Joel Gallihue threw his hat in the ring and
offered to take over organizer duties. Bill & Joel will
work together to guarantee the continuity of MASHOUT,
wherever it may be held in 2014.
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At suppertime, everyone gathered at the main pavilion
for the Saturday night feast. As usual, there were too
many foods to list. The NoVA Homebrewers served a
prickly pear hefeweizen which they had brewed on the
mountain three days earlier. It was amazingly delicious
for a 3-day old homebrew! Organizer Bill Ridgely
emceed the awards ceremony on the mountain for the
last time. Prizes were given to the homebrew contest
winners and the winners of the 9th annual Popenoe
Mountain Pub Quiz (See the list of winners and the
answers to the quiz at
http://brew.burp.org/Events/MASHOUT/2013_Pub_Quiz.
aspx). At the conclusion, everyone sang Happy Birthday
to MASHOUT patriarch Pops Popenoe, who would turn
81 years old the following day.
After dark, people enjoyed one last night of camaraderie
at Keg Row (which featured over 40 kegs of delicious
homebrewed and commercial beer) and all around the
field. Steve Owens' 5-tap trailer was there as it has
been for the past several years. People got very
creative as they wrote many colorful things on the bar’s
chalkboard. Several folks, including Pops on the fiddle
and ukelele, trumpeter Bags Howard, bassist Joel
Gallihue, and percussionist Ron Bell played great
music around the campfire.
Rain moved in after midnight and continued into the
morning. We packed up in the rain but still enjoyed a
great community breakfast of pancakes, corn, potatoes,
bacon, eggs, scrapple, and hot coffee (amongst other
contributions from the collective). Another fantastic
MASHOUT had passed – sadly, the final one on Popenoe
Mountain. But plans are for BURPers to return to the site
for a smaller, more intimate “BURPOUT” event in the
future, much like the early days of MASHOUT itself.
More information on that event will be forthcoming as
we move into the new year. And although we aren't sure
where MASHOUT will be next year, rest assured that it
WILL happen!
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year getting the mountaintop ready for MASHOUT. His
contributions to the success of the event have been immense, and we have truly appreciated all of his many
efforts over the years. Others who have contributed
greatly to the success of MASHOUT include our head
chef Rick Garvin (the BBQ King!), Sponsors Coordinator Jeanie Osburn, Check-In Coordinators (and still the
only couple to have gotten married at MASHOUT) Bob
& Kathleen Warriner, Pub Quizmasters Jamie Langlie & Mac McEwen, Keg Row Lighting Guru Greg
Thompson (along with lovely wife Lisa Klein, who coordinated this year’s amazing Friday Beer/Food Pairing),
and, of course, the organizer’s beloved and erstwhile
partner Wendy Aaronson for *everything* she does to
make MASHOUT successful (We couldn’t even begin to
list her many contributions to this event). Thanks also to
the many homebrew clubs whose presence on the
mountain makes this such an amazing adventure every
year, our many commercial sponsors (see the entire list
at
http://brew.burp.org/Events/MASHOUT/Sponsors13.asp
x), and everyone else who contributes in so many ways.
We’ll look forward to seeing you all again at MASHOUT
2014!

Custom Stillage for Real Ale
By Bill Newman

So now that you have your pin (or firkin), how will you
set it up and make sure it is stable?
With beautiful, custom-made wood stillage! Larry Koch
and I have hand-cut and hand-finished almost 2 dozen
units of sturdy wood stillage for your pin or firkin. Several BURP'ers saw the stillage in use at the Scottish Ale
tapping at Gordon Biersch earlier this month. Many
commented on the natural finish highlighting the wood
grain on the stillage we brought to Yancy's for the June
BURP meeting. Did you reserve one for yourself?

Some great photos of MASHOUT can be found on the
website of attendee Bryan Franz at
https://picasaweb.google.com/bryan.a.franz.2/Mashout2
013#.
As always, thanks go to many people for making this
event happen – too many to list here. But special kudos
go to our patriarch and matriarch, Chuck "Pops"
Popenoe and his wife Helen, along with son Charles
and his wife Smriti, and the grandkids Rohan & Natasha. Their support over the many years of this event
have always been greatly appreciated, and we hope to
continue visiting their beautiful mountaintop property as
a smaller group in future years. Also, property caretaker
Ron “Buck” Steele has worked extremely hard every

The portable stillage consists of four easily carried and
assembled supports, with tightly-fitted notches that provide an excellent base for your beer. Sturdy construction
insures that the adjustable depth can increase angle-ofdispense to fit pins, firkins, and cornie kegs (both 5
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gallon and 3 gallon).
Quality workmanship and beautiful
woodworking ensure
sturdy stillage for
your craft brew.

BURP members get
first dibs on this run
of hand-crafted stillage. Contact Larry
or me to order by
September 20, and
we will bring your stillage to the September BURP meeting. Cost is $25 each. Add a custom stain color or a logo
for $5 additional. Work-of-art stillage for your work-ofart craft brew for real ale season. Cheers!

Philadelphia Freedom: Biking
to the 2013 National
Homebrewers Conference
By Bill Ridgely

The fun begins. The group (plus one) at the start of the
N. Central Rail Trail.

So, I mentioned to my partner Wendy that the National
Homebrewers Conference was going to be in Philadelphia this year, only about 150 miles away. “Would you like
to go?”. “Sure”, she responded. “But only if we can bicycle to it”. This wasn’t an unusual response from Wendy.
She bicycles everywhere, including to work every day.
We are both avid bicycle tourists. And there are a fair
number of very active cyclists in BURP. BURP members
had organized and participated in beer-themed bicycle
tours throughout the U.S., Canada, and Europe (we call
them “Tours de BURP”). We made some inquiries
amongst club members and quickly enlisted a group of 8
cyclists willing to ride with us on the tour. But bicycling
from Washington, DC to Philadelphia posed some special
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challenges. Friends snickered and asked us if we
planned to bicycle up I-95. That would be the shortest
route, of course. But interstate highways tend to not be
particularly bicycle-friendly.
A quick look at the map showed that there were indeed
some interesting options. Members of our club had already cycled many times from DC to Baltimore for overnight pub crawls. It was a 35 mile ride between the two
cities, largely following an old stagecoach route using
lightly traveled back roads. So the first part was simple
enough. From Baltimore, there was a fully-developed
rail-trail, following the old N. Central rail line (the same
railroad that took President Lincoln from DC to deliver
the Gettysburg address). This trail began just north of
the city and continued to York, PA – a total of 44 miles.
The Baltimore light rail system covered the 17 mile distance from downtown to the trailhead, and bikes could
be rolled on to the trains. So we quickly had our first
two days of riding planned out.
From York, it got a bit more complicated. We had to
cross the Susquehanna River, and there were very few
places one could do that safely on a bicycle. With a little
research, however, we found a simple solution. The
well-signed PA Bike Route S traversed the entire lower
part of the state from west to east, and it went right
through York. Following the busy but well-shouldered
Lincoln Highway (State Rt 462), the route would take us
across the Susquehanna at the town of Wrightsville on
an old highway bridge. From there, it was pretty much a
straight shot east to the Schuylkill River, where we could
connect onto the well-developed Schuylkill River Trail
(again following old rail grades) directly into Philadelphia.
A quick calculation showed that it was approximately
100 miles from York to Philly. To give ourselves plenty of
time for sightseeing (and beer drinking) along the way,
we decided to complete this portion over 3 days. It was
simply a matter of choosing appropriate bike-friendly
routing and selecting our overnight stays. We made extensive use of Google Maps and the accompanying
Google Earth tool. While the bicycle routing tools provided by Google Maps were not perfect, they were very
helpful for roughing out a route and then, using Google
Earth, zooming in on the actual roads to see how they
looked from above. We could tell immediately if the
roads had sufficient shoulders or bike lanes to allow us
to ride safely. In addition, we visited the websites of
several PA bicycling clubs and looked at their various
training and touring routes.
We first planned to spend night 3 in Lancaster, a relatively short 25 miles from York. There was a good brewpub there (Lancaster Malt Brewing Co) and many op-
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tions for accommodations. But an article in the MidAtlantic Brewing News pointed us instead to Lititz, which
was rapidly becoming a beer destination in that part of
the state. There was a very traditional English-style pub
there (the Bulls Head Public House), housed in an old
coaching inn (the General Sutter Inn). What better place
to stay than an inn over an English pub? We also included the town of Mt Joy in our Day 3 routing, where the
historic 19th century Bube’s Brewery was once again
making its own beer in a small 3.5 barrel system. Our
total for the day would be an easy 34 miles.
Day 4 would be our longest and most difficult day. Our
final destination would be Exton, PA, about 45 miles
away. But the most direct route followed a fairly heavily
traveled 2-lane highway. We initially planned to stay in
Downingtown, home of the renowned Victory Brewing
Co, our happy hour destination. But the closest accommodations turned out to be in Exton, 5 miles away.
Once on the road, we discovered fairly quickly that the
busy 2-lane highway was not a viable cycling option. It
turned out to be a heavily used commercial route with
many large trucks and a relatively narrow shoulder.
Luckily, we had detailed maps with us, and we soon
plotted an alternative route through beautiful (but fairly
hilly) Pennsylvania Dutch farm country. It added 5 miles
to our day but made for a much more scenic (and relaxing) ride. We arrived at Victory Brewing Co just before a
thunderstorm and thoroughly enjoyed late afternoon
refreshments at the large, circular Brewmaster’s Table.
Afterward, it was a relatively short wobble to our hotel
in Exton (which turned out to be collocated with a large
taphouse sporting a huge selection of excellent craft
beers).
Our final day was an easy (by this time) 40 miles, taking
us over another well-developed rail trail (the Chester
Valley Trail), through Valley Forge National Park, and
across the Schuylkill River, where we picked up the rail
trail to Philly. We stopped in Manayunk for lunch at the
Manayunk Brewery and stayed in town for some additional refreshment at the very homey Dawson Street
Pub. Finally, we rolled into Philly and gathered at the
conference hotel for our victory photo.
It was an all-around excellent trip – 8 cyclists (with several more joining us at various points along the way), 5
days, a bit over 225 miles, many beers and lots of gorgeous scenery. Despite dire warnings of thunderstorms
each day, we never had to cycle in the rain. We always
managed to reach our destination and stow away our
bikes before the storms arrived. The weather was hot
and humid for the most part, but there was nothing better than feeling the breeze in our faces while riding. It
was a great way to get to the conference, and we were
primed and ready for the excitement over the next 3
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days in Philadelphia. Would we do it again? Absolutely although cycling from DC to Grand Rapids, MI could offer some additional, um, challenges.

Arrival in Philly. Wendy Aaronson in front on her folding Bike
Friday. Rear (l-r) – Jeanie Osburn, Gordon Goeke, Wendy
Core, Howard & Emily Michelsen, Jim Core, and Bill
Ridgely.

Trivial Beer-Suits
By Charlie Pavitt

The September 2013 issue of Scientific American was
dedicated to food, and beer showed up in a couple of
different places. First, a short article called “The Flavor
Connection,” (pages 38 and 39) featured a “flavor map”
– a graph indicating the extent to which different foods
share flavor-producing chemical compounds. Beer was
the fourth most highly-connected, connecting with over
30 others on the list. Some of the strongest connections
in terms of number of shared compounds included roast
beef (number one), apple, coffee, peanut butter, cheddar and gruyere cheeses, milk, and flour. The (uncredited) author noted that in Western (but not East Asian)
cuisine, chefs tend to mix ingredients that share compounds, and given the number of associations, it is then
not surprising that we like to drink beer with so many
different types of food. I was surprised to find that beer
was not associated with wine. I was also surprised that,
unlike wine, beer was not linked to fruits. For example,
strawberries (number 3 on the list) were heavily linked
with white wine but not beer; a shocker of sorts given
the success I’ve had in brewing a strawberry stout. Just
for completeness; black tea was second on the list and
also not connected to beer.
Pages 50 through 55 featured a well-illustrated piece by
Evelyn Kim on the history of processed food. She gave a
wide definition of processed – anything not eaten raw –
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such that roasted meat was listed as the earliest, with
evidence dating back perhaps 1.8 million years ago.
Bread was second at 30,000 years ago, and beer third at
about 7000 B.C. The early development of beer should
be well-known among beer geeks: it is likely that bread
accidentally left out in the rain fermented and produced
a liquid residue that some courageous soul tried and
liked. Kim just described beer as an accidental byproduct
of bread making, and mentioned the connections between archaeologist Patrick McGovern and Dogfish and
between unnamed University of Chicago researchers and
Great Lakes in recreating old brews. FYI, as they say:
other interesting starting dates included 6700 B.C. for
tortillas, 5400 B.C. for wine, 5000 B.C. for cheese, 4500
B.C. for olive oil, 3000 B.C. for palm oil, 2400 B.C. for
pickles, 2000 B.C. for noodles (millet likely the first noodle grain, interesting to me as I eat millet spaghetti regularly), 1900 B.C. for chocolate, 1500 B.C. for bacon,
500 B.C. for sugar, 400 A.D. for mustard, 700 A.D. for
kimchi and sushi, 965 A.D. for tofu, and the fifteenth
century for peanut butter and coffee.

Brewery-Crawling in the
Bluegrass State: A Day in
Lexington, KY
By Rich Sampson, Newsletter Editor

A recent work trip to Lexington, Kentucky afforded me
the opportunity to visit a college town with a young, but
rapidly-expanding brewing scene. After a mid-morning
direct flight from DCA, I headed straight to the brewery
that opened earliest: the Lexington Brewing & Distilling
Company. The company was founded in 1999, after
Pearse Lyons – the Irish-born CEO of local animal nutrition company Alltech, who interned at the Guinness and
Harp breweries in Dublin in his younger days and became the first Irishman to achieve a formal degree in
Brewing and Distilling from the British School of Malting
and Brewing – purchased the Lexington Brewing Company brand, which was then experiencing financial difficulties. Lyons integrated the brewery into the Alltech
structure and built a new brewery in an industrial area
on the north side of downtown Lexington. A production
Bourbon distillery – Town Branch Distillery – was added
in 2012 and is now part of the Kentucky Bourbon Trail. A
reasonably-priced $7 tour
includes a look at both the
brewery (with its ancient
1940s-era bottling line, see
photo at right) and distillery – which share use of
mashtuns – as well as four
samples of the visitor’s
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choices of either beer or Bourbon.
Lyons initially consolidated much
of the previous Lexington Brewing offerings into Kentucky Ale –
an English pale – and Kentucky
Kölsch, as well as a Bourbon Barrel version of the Ale, owing to
the state’s signature libation. The
brewery was only recently allowed to open a tasting room in
conjunction with brewery tours.
As a result, the tasting room was
so new that taplines were not yet
completed during my visit, necessitating bottle pours. The Ale
largely matched its style guidelines, but the Kölsch came out watery and lacking in
aroma. As the brewery only recently began categorizing
the beer as a Kölsch instead of Kentucky Light, they
have a ways to go. More interesting was the Bourbon
Barrel Ale, which added both sweet and smoky notes to
their flagship beer without infusing too much booziness,
a nice exception to brewers’ preferences to barrel-age
their darker brews. I succumbed to the temptation to
sample a Town Branch Bourbon, given that I was in
Kentucky, after all.
Although Lexington Brewing was open at 10 a.m. for
tours and tastings, its three counterparts elsewhere in
Lexington are a bit slower starters. So, after a run to the
hotel to check in and a stop at the locally-recommended
Indi’s on Broadway for some excellent take-out: thinlybreaded, spicy fried chicken and baked beans (I was in
Kentucky, after all). From there, I moseyed the few
blocks up West 6th Street to the brewery of the same
name (West Sixth Brewing Company). As in the case
with breweries in most communities, they usually tend
to be located in
industrial areas,
often adjacent to
railroad tracks.
West Sixth continues the trend from
its spacious warehouse – the former
Rainbo Bread Factory – north side of
town, about a half
mile east of Lexington Brewing. The tasting room opens
at 3 p.m. on weekdays (earlier on weekends) and its
industrial-chic design is inviting and airy with newlyinstalled garage doors around most of the perimeter.
Food trucks often line-up outside in the evenings, or
you’re welcome to bring your own take-out (they approved of my selection of Indi’s). As a BURP Officer, I
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eyed their community room with envy as a potential
homebrew club meeting space, as they host regular yoga classes, running clubs and other organizations.
West Sixth was
launched in 2012 by
a partnership of four
local homebrewers
and entrepreneurs,
and is currently focusing on a consistent stable (pun
intended – it’s Kentucky, after all) of
four beers, as well as a couple of rotating specials. In
the tasting room, a “Flight Of Four” samplers runs at $6.
I tired the Dead Heat Wheat (lemony), Deliberation
American Amber (malty, rich), Smithtown Brown (English brown; nutty, would liked to have tried it on cask)
and the West Sixth IPA (80 IBU, not too aggressive).
Given that I was there on a Wednesday, their Experimental Series Ameri-Belgo Golden Ale (pretty yeasty)
was also available. Experimental Series beers also make
appearances on Sundays, while a unique Firkin appears
on Thursdays. Also, don’t be insulted by de rigeur ID
checks at nearly every stop – this is a college town, after
all.
Only two blocks west on
Jefferson Street and two
short blocks north on
Fourth Street is the most
recent entry to Lexington’s
craft brewing scene: the
Blue Stallion Brewing Company. According to the very
engaging bartenders during
my visit, the tasting room
had just opened a few
weeks before my visit.
They open at 4 p.m. on
weekdays, a perfect amount of transition time from
West Sixth. Specializing in German-style lagers and British-style ales, the facility evoked a modern, industrial
German beer hall, with plenty of international soccer
memorabilia, high wooden chairs and tables and an
even higher bar top that would leave even Andre the
Giant feeling dwarfish. Dart sets and pool cues were
available upon request from the bar, while long community tables suggested a neighborhood gathering place.
As I sat down to order my first beer (a Maibock that was
more helles than bock), a short local freight train of the
RJ Corman Company (you’ll notice their brick red, wellmaintained bridges throughout town) rumbled by on the
adjacent track. While sampling the Schwartzbier (good

Page 12

toasty malt, but a little too coffee-heavy for my tastes),
a pit barbeque food truck was setting up in the small
parking lot outside (plenty of on-street parking is available nearby, though). I then turned to their two Scottish
styles: a 70 Schilling that I found to be a little light, and
a deliciously sweet and rich Wee Heavy rounded my visit
off nicely. Interestingly, although the brewery offered at
least six of their own beers, they also filled in their extensive line of tap handles with outside craft beers (I
noticed Southern Tier, Sweet Water [the one in Atlanta]
and Country Boy, which I’ll get to next). The coppercolored tanks and serving vessels of the brewery are on
full display from the
tasting room bar as
the sounds and smells
of the brew day hum
along, with the brewers – a former Lexington-area homebrewer
and a real-life German
transplant – chatting
up the patrons while
conducting their duties.
Still heading back west across town – past Lexington
Brewing – is yet another brewery located near some
train tracks. On the oddly-named Chair Street, Country
Boy Brewing might be the most distinctive of the four
Lexington breweries. From the outside, Country Boy’s
corrugated metal frame is hardly impressive and at first
blush, the small tasting room seems a bit too dark and
perhaps a little too cozy. But after sidling up to the bar,
I quickly realize I’m surrounded by homebrewers, some
of whom work at the Lexmark plant on the outskirts of
town (you’ve probably encountered a Lexmark printer
before on your network server). While the clientele and
tasting room staffs at my previous stops were certainly
friendly and
pleasant, the
folks here were
all-out talkative,
kind of like that
Budweiser
commercial a
few years ago.
When they
found out I,
too, was a
homebrewer,
the tasting suggestions piled up and so did the free
beers. Out of the five I sampled, I think I only paid for
one. That, and this guy who makes the homemade beer
cheese dip they sell at the bar demanded I try some on
his dime. It was both creamy and had a good spice kick.
Like I said, friendly folk, not to mention absurdly low
prices on full pints – most set at $3 and even the big-
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gest beers toping at $6, a delight when coming from the
DC area and its pint price gouging. Even $12 seemed
like a steal for the appropriately hickish trucker hat I
bought for my wife, Chandler.
Not surprisingly, the selections
were as strange and diverse as
the people in the bar. I started
off with something called Nacho
Bait, a blonde with a not insignificant dollop of heat in the back
of the throat. That was followedup by Papaw’s Red-Headed
Stepchild, an American Strong
that was both smooth and drinkable, even at 9%. The big beer
train kept rolling with Infinite
Sadness, another American Strong that was as boozy
tasting as its 12% status would suggest, but was nonetheless manageable. I was just glad I was going with
sample sizes. I passed on the Country Bumpkin, since
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early August was still far too early for pumpkin beer in
my book. The citrusy Knotty Pine (Imperial IPA) was a
nice change of pace towards the hops, while the American brown Shotgun Wedding was a sweet with a touch
of chocolate, an easy way to round out a fine half-day of
brewery hopping in Lexington!
For a full photo album of my time in Lexington, click
here. Additionally, I put together a quick map of the location of the four breweries, which you can find here.

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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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.

