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Cannon’s Canon
By Tom Cannon, Fearless Leader

October Meeting
Single Mash & Single Hop (SMaSH)
Competition
October 18
Davidsonville, MD

Apple Picking & Cider Pressing
October 19
Burkittsville, MD

November Meeting
18 Annual Real Ale Festival
November 15
Rockville, MD
th

Well, Oktoberfest is finally
over, and it’s about time. As
much as I love a good German Oktoberfest beer, at a
good German-style Oktoberfest, toward the end of the
16 day festival I really start
craving hops!
So, what did you think of
BURP’s Oktoberfest meeting
this year? I thought it went very well. The beer, of
course, was all very good, and Tim Artz did a
great job grilling up all of those chickens. All of the
other food was very good as well. As you all might
know, I’ve been trying to step up some of our
regular meetings to make them a bit more fun,
with the Oktoberfest meeting as a start. The
weather cooperated, and the attendance was pretty good, but could always be better. That’s one of
the problems with this time of year, too much other
stuff going on, and there’s not much we can do
about that. I would like to thank all of those that
helped make this meeting as good as it was.
Thanks to Bill Ridgely and Wendy Aaronson for
procuring the venue and working the set up.
Thanks to the food competition directors, Steve
Marler and Colleen Cannon. I was surprised at
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the good response we had for the pretzel/sauerkraut/mustard competition and hope we
can grow with this next year. Thanks also to the
games directors, Bill Ridgely and Howard Michelsen. The “Saint Pauli Girl Run” was worth the
price of admission! Again, thanks to Tim Artz for
coordinating the grill. And thanks to all who
brought the great German Style Beers and German
Style food. If you have any ideas on how we can
make this annual event better next year, please let
me know.
The officers talked a bit about the upcoming officer
nominations and elections in November and December. It looks like we will be looking for people
to take over the leadership of the club next year.
If you would like to stand up and help out your
homebrew club, let me know so we can start talking about it. We really need you all to take part in
BURP. Think about it and help out. You won’t be
sorry.
Another thing that I’ve mentioned, but not done
much on recently is standing up a BURP events
committee. This is not a committee to run events,
but come up with ideas on how to make BURP
meetings better. If you are interested in helping
out here, again, let me know.
The year is starting to wind down. I’m looking
forward to the October meeting at Howard’s house.
It’s been a few years since we’ve been out there,
but they have a lovely back yard and a very nice
deck. If the weather holds up it should be a very
nice meeting, nothing really special going on, just a
good time to drink some beer, eat some good food,
and chat with our fellow members. I hope you can
make it.
See you at the October meeting!

Just a reminder to BURPers that this year’s Real Ale
Competition and meeting is just around the corner,
scheduled for the weekend of November 14 and
15. The rules haven’t changed. We are accepting a
minimum of three gallons of the classic British
styles. The rules are articulated on the BURP website:
(http://brew.burp.org/Beer/BeerStyle/RealAlePage.
aspx)
This event depends on a couple of things to be a
success. Beer, of course, is key, but we also need
our members to support the Real Ale event with
their beer engines. If you have a beer engine, start
thinking about getting it cleaned up and ready. We
are going to need them all!
Also remember that the competition portion of the
event will be closed with the exception of judges
and stewards. But not to worry! There will be plenty of Real Ale to drink at the meeting the next day.
The call for judges and stewards will go out soon,
so stay tuned!
We are happy to judge and serve as many kegged
entries as you wish to enter. But in order to have
Saturday's festival run realistically, we want each
beer engine serving no more than two beers during
the meeting. However, with some of the club's beer
engines getting rather worn out and with more
people entering the contest, it is possible that we
may end up having more entries than we can reasonably accommodate. In that case, it is possible
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that we would not be able to serve your third or
fourth entry at the meeting Saturday. What we
would do is prior to the meeting, hold a blind raffle
to determine which of the extra entries we can
serve, and which we cannot serve. Please believe
us, it is our intention to serve as many beers as
possible, but we just thought it prudent to express
this caveat ahead of time in case we faced unexpected number problems.
Also, it should be pointed out that all pin entries
will be served via gravity dispense, as was done
last year. That helps us to accommodate even
more entries with our dwindling supply of working
beer engines.
So, bottom line is to get those beers brewing and
get those beer engines clean. The Real Ale Competition is almost a month away!

From the Ministry of Culture
By Wendy Aaronson
Minister 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.

September Competition Results – BURP’s annual Oktoberfest celebration at Seneca Creek State
Park was once again a rousing success! The large
crowd and festive atmosphere really made the
event special, and this year, we even had Oktoberfest games added to the agenda! The homebrew
competition, with its theme of “Anything German”,
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has always been a highlight, but the large number
of kegs under the pavilion was an unexpected delight. There were 15 entries in this year’s competition. Nearly half were styles typically brewed for
festive occasions (4 Oktoberfests and 3 Bocks). But
there was a wide variety of other styles represented as well, including an Altbier, a Munich Dunkel, 2
Kölsch’s, and a German Pils. There was even a Berliner Weisse and a Roggenbier. All of these beers
were well brewed and very drinkable. In fact, every
entry had at least 3 first place votes on the popular
ballot. But in the end, there could only be 3 winners. Mel Thompson took 1st place (as he did in
last year’s competition) with his delicious Doppelbock. Ed Bielaus came in a close 2nd with his Oktoberfest. And Mike Reinitz took 3rd with his
Kölsch. Many thanks go out to all of those who
brewed beers for this excellent competition!
I’d also like to recognize the winners of the Oktoberfest games, which were a ton of fun! The St
Pauli Girl Stein Race (in which 2 contestants raced
around the pavilion carrying 3 full beer steins in
each hand) was won by Katrina Menkis, daughter of new BURP member Mark Menkis. Katrina
just outpaced BURPer Wendy Core in the final
heat. The Maßkrug Holding Contest, in which participants had to hold a filled glass maßkrug (German 1-liter beer stein) at arm’s length for as long
as possible, was won by BURP’s own Steve Marler
(who also organized all of the Oktoberfest activities). Steve’s winning holding time was 2 minutes,
46 seconds. Meg Daniel took female honors with
a holding time of a hair under 2 minutes. Thanks to
everyone who participated in these great games!
October Competition: When we began setting
the competition schedule for this year, my culture
co-coordinator Nick Griner suggested a new concept for the October meeting – beers made with a
single malt and a single hop (shortened to the acronym SMaSH). This is not a style competition. Any
beer which meets the simple criteria of 1 malt and
1 hop variety can be entered. Entries will be judged
on balance, drinkability, and overall impression
(especially how well the malt and the hop compliment each other in the beer). Two bottles are required to enter this competition, and as always,
pre-registration is required by sending an e-mail
with your entry info to culture@burp.org. Entry
deadline is Friday, Oct 17.
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November Competition: Right now is the time to
start brewing your English (not to mention Irish
and Scottish) style real ales for BURP’s 18th annual
Real Ale Competition scheduled for Fri, Nov 14
(open to judges & stewards only). This will be a
cask or keg-only competition, and the BURP Real
Ale Festival, where all of the beers will be consumed by BURP members, will be held on Sat, Nov
15. You must enter at least three 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.a
spx. Further details on this very popular BURP
event will be forthcoming in this and especially next
month’s newsletter.
December Competition: It’s not too early to
start thinking about brewing a Winter Warmer for
the gala BURP Holiday Banquet in December. This
will once again be a popular ballot competition with
all in attendance voting. There are no set style
guidelines for Winter Warmers, but there is a good
general overview (with some commercial examples)
on the Beer Advocate website at
http://beeradvocate.com/beer/style/47.
For recipe ideas, there are a number of good books
in the BURP library. You can view the collection at
http://brew.burp.org/Brewing/ClubLiBeery.aspx
and then e-mail libeerian@burp.org to have a book
delivered to you at the upcoming BURP meeting.

From the Ministry of
Enlightenment
By Mike Reinitz and Thomas Sords
Co-Ministers of Enlightenment

Well, the fall is upon us.
The Oktoberfest was a successful meeting, and it even
included an educational
moment! (And no, I am not
referring to the St. Pauli Girl
races) Our very own
less Leader, Tom Cannon,
gave a talk about Real Ale in
preparation for our upcoming competition and festival
in November. He outlined
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the typical styles, methods of carbonation and serving. I hope to see a large number of first time
competitors, as Tom let the cat out of the bag as to
how easy it really is to make a good Real Ale!
October Enlightenment Activity:
This month, we have a treat during the October
meeting. Going with the idea the education is fun,
and preparing an upcoming club competition, we
will be having a small Beer food pairing class. During the meeting, participants will be able to taste,
compare and talk about several different beer and
cheese and beer and chocolate pairings. Cheese
styles include Cheddar, Gorgonzola and Brie, and
chocolate selections are milk chocolate, bittersweet
and turbinado. We will pair, and compare, these
with dry stout, hefeweizen, Belgian strong and an
English brown. This promises to be a tasty event.
Brewer’s Corner:
In addition to the food pairings discussion, we hope
to have a Brewer’s Corner this month. The Brewer’s
Corner is a great opportunity for you to get structured feedback on your beers from some of the
clubs more experienced brewers & judges. We will
make an announcement prior to beginning. Bring
your questions, and have discussions with your fellow brewers.
New Hop Review
The hop growers are once again at it, bringing new
varietals to the market (or near to it). So you can
make sure your beers are as cutting edge (or not)
as possible, here are a few new hops that might
make it to your homebrew shop shelf in the not too
distant future. Although it might be a bit late for
the competition this month, is a SMaSH with one of
these in your future?
Azacca (ADHA 483)
AA Range: 14 - 16%
Beta: 5.4%
Cohumulone: N/A
Total Oil: 1.8 ml/100g
Characteristics: Fresh citrus, tangerine, mango,
grapefruit, piney, spicy, pineapple.
Vic Secret
AA Range: 14 - 17%
Beta: 6.1 - 7.8%
Cohumulone: 51 - 56 %
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Total Oil: 2.2 - 2.8 ml/100g
Characteristics: Pineapple, passionfruit, pine.
Earthy when used in boil.
Cashmere
AA Range: 7.9 - 9.1 %
Beta: 6.4 - 7.1%
Cohumulone: 22-24%
Total Oil: 1.2 - 1.4 mL / 100g
Characteristics: Mild herbal aroma with strong melon, lemon, lime and slightly spicy notes.
TriplePearl
AA Range: 10.25 - 11.2%
Beta: 3.3 - 4.2%
Cohumulone: 21-55%
Total Oil: 1.1 - 1.79 mL / 100g
Characteristics: Pleasant and balanced with notes
of melon, orange citrus, resin, spice and pepper.
Tahoma
AA Range: 7.2 - 8.2%
Beta: 8.5 - 9.5%
Cohumulone: 15-17%
Total Oil: 1.0 - 2.0 mL / 100g
Characteristics: Predominate citrus and lemon
notes with cedar, pine, floral, pepper and subtle
green melon notes.

This Month in BURP History
Compiled By Bill Ridgely

10 Years Ago (Oct 2004)
– India Pale Ale was the
theme of the Oct 2004
BURP meeting held at the
Crowe’s Nest (home of Pat
& Janet Crowe) in Annandale, VA. It was a beautiful, crisp Fall day, and the
big deck was full of great
food and beer, including
several kegs of homebrewed IPA as well as a wide selection of commercial versions. The new 2004 edition of the BJCP
competition guidelines had recently been released,
and a new sub-category, Imperial or Double IPA,
had been defined. The club competition for IPA at
this meeting was the first to include these beers,
and the judges, which included Becky Pyle and
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Jim Hanson, had the enviable task of tasting and
evaluating beers entered in the style. The results,
announced at meeting’s end, were: 1st, Andy Anderson (Imperial IPA); 2nd, Mel Thompson
(American IPA); and 3rd, Keith Chamberlin
(American IPA). During the announcements, a
strange brief storm blew in which dropped copious
amounts of rain while the sun remained shining. It
was a weird end to an otherwise wonderful Autumn
day.
The contents of the Sep-Oct 2004 combined issue
of BURP News were described in last month’s column.
15 Years Ago (Oct 1999) – The October 1999
meeting, held on the 30th at the home of Ken &
Sara Graham in Darnestown, MD, featured the
club’s annual Halloween Party and Weird Beer
Competition. As with previous Halloween events,
club members were encouraged to come costumed
as their favorite beer. There were seven entries in
the Weird Beer competition, including a “Worcestershire Bock”, a “Fennel Seed Mild”, and a “Green
Tea Weizen”. The winners were: 1st place, Mike
Megown for his “Smoked Honey Ale”; 2nd place,
Bob Verdon for his “Spiced Christmas Ale”; and
3rd place, Andy Anderson for his “Spiced Christmas Ale” (spices used in the latter two entries were
not identified). An additional competition, the
Brewers Challenge, initiated by Fearless Leader
Steve Marler, featured teams that brewed a beer
with a standard ingredient set but had the option of
adding up to a pound each of any other 3 ingredients. There were a total of seven entries. The
competition was sponsored by Hop Union, and the
winners were: 1st place, “Mean Stuff” (Bud & Dan
Hensgen); 2nd place, the “Bugaboos” (Andy Anderson, Mario & Lynda DiValentin); 3rd place,
the “Cat Fight Brewery” (Colleen Cannon, Kathy
Obert, & Dave Pyle). Unfortunately, the base ingredients and unique ingredients in each beer were
not identified in the subsequent meeting report.
20 Years Ago (Oct 1994) – Two BURP events
were featured in Oct 1994 – the River City Brews
Cruise, a bus pub crawl to Richmond led by "Barley Bob" Barker, and the Weird Beer BURP meeting held at the Ralph Bucca residence in Huntingtown, MD. The pub crawl on Oct 15 was an unqualified success. The group visited Legend Brewing

BURP News

October, 2014

Page 6

Co, Richbrau Brewery, and Cobblestone Brewery &
Pub, as well as several non-brewing pubs and taphouses. Three sample beers were included at each
venue. Free time was provided for dinner in the
Shockoe Bottom area of the city. The October
“Weird Beer” BURP meeting featured the usual array of strange food and potables. In the former
category, there was a whole cooked beef tongue
from Wendy Aaronson as well as Polly Goldman's "Playblocks of the Devil" (Jello squares flavored with habenero & serrano peppers). There
were 12 beers in the weird beer competition, won
by Tim Artz with his Honey Serrano Ale. Roger
Allers took the prize for best costume with his
"weird beer protection gear" consisting of white
jumpsuit, protective mask, and gloves. The October
BURP News featured a very cool MASHOUT crossword puzzle created by Trish Koch and several
poems, including the 1st printing of the BURP Doxology, created by Al Lowry around the campfire at
MASHOUT 94.

much the case anymore). Of the 11 weird beers on
the table, other notables included Ken Graham’s
“Coffee Beer”, Rick Garvin’s two varieties of
“Raspberry Beer”, and Tom McGonigle’s “Drink
Like an Egyptian”, his attempt to recreate an ancient recipe using barley, wheat, and date sugar
(and no hops). BURP News editor Erik Henchal
won the festbier competition with his “Fest #11”.

25 Years Ago (Oct 1989) – The Oct 1989 meeting was held at the home of John “Frugal Brewer” Gardiner and his erstwhile partner Pat
Compton in Annandale, VA on Oct 28, good timing
for the club’s annual Halloween Party and “Weird
Beer” Competition. This year, a 2nd competition
was thrown into the mix to pick BURP’s entry in the
AHA Club-Only “Best of the Fest” Competition. The
winners of the first competition were selected by all
present in an informal vote, but the festbier winner
was chosen by a panel of BURP’s finest beer judges. To make that task easier (and provide great
commercial festbier for everyone to enjoy), the
British Brewing Co in Glen Burnie contributed a keg
of their own seasonal festbier. Many BURP members came costumed to the meeting, and many of
the costumes were beer-themed. The host wore a
large Tuborg beer keg costume with a working tap,
a costume which would soon gain a measure of
infamy at BURP’s homebrewing demonstration held
at the Brickskeller in April 1990. Bert Tagge arrived as a can of beer, Dick Roepke as a bottle of
beer, and Bob Wright as that great patriot, “Nathan Ale”. Bob also came up a winner in the Weird
Beer competition with his “Yellow Dog Maple Ginger Ale”. Alex Kampf took 2nd with his “Honey
Ginger Ale”, and BURP Prez Tom McGonigle took
3rd with his “Rye Ale” (At the time, rye was indeed
considered a “weird” ingredient, which is not so

MemBeerSip Update

30 Years Ago (Oct 1984) – A full review and critique of the previous month’s Mid-Atlantic States
Regional Homebrew Conference was held at the
October 1984 club meeting at the Dan
McCoubrey home in Wheaton, MD. It was noted
that the help provided by Charlie Papazian and
Grosvenor Merle-Smith of the AHA contributed
greatly to its success by raising awareness nationally. Treasurer Bobby Bauer reported that the
BURP treasury now held $1,329 plus 45 t-shirts
(valued at $7 each) as a result of the conference.

By Dan Rozman, Minister of MemBeerSip

BURP welcomes another new
membeer this month. We are
closing in on 350.
If you enjoy BURP and have
non-membeer friends who are
interested in brewing please
bring them to a meeting. We
are starting a new program at
the November meeting. If you
sponsor a new membeer and
you both attend the meeting, you will each receive
a free raffle ticket. More details to follow. Be sure
to ask your friends to include your name in the
memo area of the membeersip form (or just email
me).
It is always fun to read about our membeers.
Please take a moment to fill out the membeer profile. It would be great to have a few in each newsletter. If you have already filled it out and not appeared in a newsletter, please let me know.
We have cleaned up the email lists. If you notice
that you are no longer receiving emails from BURP
in the next month or so, send a note to me at
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•

membeersip@burp.org. As always, please be sure
that your information is current and correct on the
website.

•
Name:
BURP Member Since:
When did you start brewing?

•

Tell us a little bit about your customary brewing
set-up and process.
What's your favorite beer that you've brewed?

That’s my secret and I’m
sticking to it.

What's your favorite commercial/craft beer?
What do you enjoy most about homebrewing?
What more can BURP do to help brewers like
you?

Get Amazing Beers, Free! The
2014 Great American Beer
Festival
By Tim Weil (BURP Iterant Beer Reporter)

Arc of a GABF Journalist

It fun to have fun, but you have to know how’ –
Dr. Seuss
As the designated BURP ex-pat reporter, I submit
this fourth installment of the GABF reporter’s journal. How did I get so lucky? A few bullets tell the
story of a 30+ year in the microbrewery revolution:
•
•
•
•
•
•

Boulder hippie (circa 1980) – homebrew
kegger parties and bluegrass bands
Wine Arts novice – Blue Ribbon Malt, Red
Star Yeast, hops pellets and Leigh Beedle
books
Early Zymurgist – consumer of the ‘tao of
Charlie’. Periodic AHA member
25 year homebrewer – (wort chilling in the
bathtub, step-mash infusion, Cat’s Meow
recipes, BURP enthusiast)
UK Pub Traveler – British Telecom engineer
in the 1990s touring the UK CAMRA circuit
Party Animal – Mashout groupie at ‘Pop-Top
Mountain’ (Charles & Helen Popenoe’s generous beer-fest)

Award winning homebrewer (?) – MCAB,
SOFB, BURP. Always enter a contest with
less than 4 entries/category
Microbrewery investor – MadFox (a great
brewing establishment)
Colorado migratory bird – back to the home
state in 2010. Denver resident 15 minutes
away from GABF

The GABF Challenge
For this year’s conference,
my ticket arrived gratis from #1 son who annually
volunteers with his wife as ‘Pour People’ - beer
booth staffers who are provided comp tickets to the
show. This year I again chose the member’s only
event on Saturday afternoon that follows the award
ceremonies for the Microbrewery competitions. The
challenge is that I have only 2 hours to ‘run the
show’ and I needed to plan my course.
As I mentioned last year, the
day before the GABF conference is like training for a
sporting event (it just happens to be a beer contest)!
The training manual is the
GABF Android app that gives
you the details of the show
before you arrive. The icons
above appeared on your
smart phone or in my case, a Samsung Galaxy 3
tablet. The categories included:
•
•
•
•
•
•
•
•
•
•
•
•
•
•

GABF 2014 Winners (scoreboard)
Draught (new breweries)
Surprise Me (weird beers)
Hops Hurray (for hop heads)
Baby Get Bock
Barley Legal
Walk on the Mild Side
Hail to the Queen
Aged To Perfection (barrel-aged)
Gluten Free
American
Fear No Beer
Sarah Pale-in
Dark Vader
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And a host of others…..

For this year’s steeplechase (a mad dash across the
188,000 square-foot Convention Center Floor), I
spent Friday evening charting a course across the
GABF floor with one stop at each of the style categories proceeding from aisles V-A and traversing
the regions of brewing excellence exhibiting on the
showroom floor –
•
•
•
•
•
•
•
•
•

Pacific
Pacific NW
Mid Atlantic
Midwest
New England
Mountain
Southeast
Southwest
Great Lakes

My roadmap is further sorted by brewery, product
and booth number (partial list):
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Coachella-C12 (Kolshella)
Lost Abbey-D6 (Judgement Day)
Mad River-D7 (Kellerweis)
Santa Cruz Mountain-E8 (Hop Black IPA)
512-I2 (Barrel Aged Pecan Porter)
Left Hand Brewery-K1 (400lb Monkey IPA)
Tommy Knockers-L34 (Butthead Bock)
Three Floyd’s-O16 (Zombie Dust Pale Ale)
Springfield Brewing-R6 (Heart of Darkness)
Cigar City-R34 (Guava Grove)
Crossroads Brewery-T16 (Maggie’s Farmhouse Ale)
Victory-U21 (Headwaters Pale Ale)
O’Connor’s-U16 (Dry Irish Stout)
NoDa-V26 (Olde Voyager Barleywine)
Oyster House-V30 (Supermoon Imperial
Oyster Stout)
Chama River-BP12 (Class VI Golden Lager)
High Noon-BP18 (Intolerance Pale Ale)

With the GABF mobile app, I felt like a racehorse
enthusiast reading the Racing Form and handicapping the races at Pimlico. Of course, my ability to
‘pick a winner’ is equally match by luck as an offtrack bettor. Not Much. From this list, only Chama
River’s entry made the medal category (Gold!).
Supermoon Oyster Stout was my personal favorite.
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Summary: 2014 Great American Beer Festival
Statistics (By the numbers)
Here are the facts and figures from this year’s
show and the trending statistics over recent GABF
conferences:
•
•
•
•
•
•
•

710 breweries in the festival hall
More than 3,500 beers served at the festival
49,000 attendees
More than 3,200 volunteers
1,309 breweries in the competition from 50
states plus Washington, D.C.
5,507 beers judged (not including 89 ProAm competition entries), a 16 percent increase over 2013
90 style categories judged, plus the Pro-Am
competition

List of Winners:
http://www.brewersassociation.org/pressreleases/2014-gabf-winners/
Off to the Races
Not so fast. When
you arrive an hour
early for GABF you’re
lucky to get a place in
line at the ¾ mile
marker with the other 5,000 daily attendees. No
worries. Time passes quickly in the company of
beer geeks, especially attendees to the ‘Member
Only Event’ (a level of sophistication above your
run-of-the-mill beer taster). Folks in line talked up
their favorite beers and showed each other ‘tweets’
from the Awards ceremony and their hand-picked
lists from the GABF offerings. I’ve never seen so
many thirsty beer drinkers act so patiently waiting
in a Saturday morning holding pattern for the doors
to swing wide.
As we streamed into the hall, we were greeted with
the usual revelry of bagpipers, carnival costumes,
and the raucous din of beer revelers. I stopped off
to visit my Pour People, sampled the cheese booth
(yum) and began my steeplechase circuit across
the GABF conference floor.
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When the Going Gets Weird, the Weird Turn
Pro
With a tip of the hat to the belated author, Douglas
Adams, I took a diversionary stop at Shorts Brewing Company (Elk Rapids, MI) to check out the
Double Imperial Belgian IPA – ‘Pan Galactic Gargle
Blaster (8.4 ABV)’ This specialty beer is described
as “a Double Belgian IPA brewed exclusively with
Galaxy hops. The nose is an impressive blend of
citrus aromas reminiscent of guava and lemons. It
also has subtle Belgian yeast esters. An intense,
clean bitterness dominates the flavor profile, with
little malt character to compete with”. Note the
Galaxy hops.
In the Hitchhiker’s Guide to
the Galaxy, Adams mentions
alcohol and that “that the
best drink in existence is the
Pan Galactic Gargle Blaster,
the effect of which is like having your brains smashed out
with a slice of lemon wrapped
round a large gold brick.”
Short’s went on to win a GABF Gold Medal for its
Key Lime Pie (Fruit Beer). Other offerings included
Schnoozleberry Griffen (wheat), Whiskey Sour,
Spruce Pilsner and Bourbon Carrot Cake. I’m a
brave beer drinker, but not that brave. I was happy
with my Douglas Adams brew.
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For the hundreds of beers I didn’t get to sample,
you can still check out the GABF 2014 website at
http://www.greatamericanbeerfestival.com
Lost Abbey had a good day at the races at GABF
2014, garnering 4 medals for
• Bronze – Track 8 (Category 14: Experimental Ales
and Lagers)
• Bronze – Hot Rocks Lager (Category 16: Indigenous Beers)
• Silver – Red Poppy (Category 19: American Style
Sour)
• Gold – Saint’s Devotion (Category 70: Belgian
Style Ale)
Who Won (The Real Deal)
On Saturday the awards list were posted throughout the hall. Here are the 2014 Champion Breweries:
•

Small Brewpub and Small Brewpub Brewer
of the Year – Bastone Brewery Royal Oak,
MI

•

Mid-Size Brewpub of the Year: Brasserie
Saint James Reno, NV

•

Large Brewpub and Large Brewpub Brewer
of the Year: Beachwood BBQ & Brewing
Long Beach, CA

•

Very Small Brewing Company and Very
Small Brewing Company Brewer of the
Year: Draught Works Missoula, MT

•

Small Brewing Company and Small Brewing
Company Brewer of the Year: Marble Brewery Albuquerque, NM

•

Mid-Size Brewing Company and Mid-Size
Brewing Company Brewer of the Year: Devils Backbone Brewing Co. – Outpost Lexington, VA

•

Large Brewing Company and Large Brewing
Company Brewer of the Year: AC Golden
Golden, CO

On With the Show!
Once I finished my route, there was plenty of time
to roam the GABF conference floor for the serious
(and delirious) work to continue. It was funny to
hear different ‘pour people’ say – “Look, he’s writing things down”! Listed here are the my personal
highlights – New Belgian (La Folie – a Flanders Oud
Bruin), MadFox (Stir About Oatmeal Stout), Brooklyn Brewery (Cuvee Noire), Halfmoon Brewery
(Maverick’s Back in the Saddle Rye PA), Anchor
Brewing (Saaremaa Island Ale), Boulevard Brewing
(Tank 7 Farmhouse Ale), Brasserie St. James (Red
Headed Stranger Saison), BearWaters (3 Bears
Tripel), Sierra Nevada (Narwhal Imperial Stout) and
(drum roll please) Lost Abbey (Track #8 – Number
of the Beast), which has a ‘World Class– 96 Rating’
from the Beer Advocate.
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•

And a tip of the hat goes to the Rockville and Annapolis, MD Gordon Biersch Brewery for winning a
GABF Gold Medal for their Belgian IPA and Rachbier
entries in this year’s competition.

•

Michael Jackson – Guiding Light of the Microbrewery Revolution
Over twenty years ago at
the now-defunct Brickskeller BURP sponsored a beer
tasting event with the late
Michael Jackson (The Beer
Hunter author) whose bemused photo hung large on
a poster above the GABF
floor. My friend, John
DeCarlo captured a few of
MJ’s quotes which I offer
here in closing this year’s story:
•

"My house is about equidistant from the
Youngs brewery and the Fullers brewery.
This is no accident."
He started his journalism career in a mining
town. "Some miners would have 20 pints
after a hard day in the mine. (That beer
better not be too strong.) "Now that we sit
behind computers all day, this is down to 18
or 19 pints."

All-in-all, it was another great year at GABF “the
biggest beer party in this whole beer-crazed nation” (my picture gallery:
http://adbrvl.co/1vGYDq6).
See you next beer (hic)!

"Beer may cause you to digress--and lead a
happier life”

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

2014 BURP OFFICERS
Office

Officer

Contact Information

Fearless Leader

Tom Cannon

FearlessLeader@BURP.org

Ministers of Enlightenment

Mike Reinitz, Thomas Sords

Enlightenment@BURP.org

Minister of Culture

Wendy Aaronson

Culture@BURP.org

Minister of Prosperity

Bob Sholtes

Prosperity@BURP.org

Minister of Membeersip

Dan Rozman

Membeersip@BURP.org

Ministers of Propaganda

Bill Ridgely & Howard Michelsen

propaganda@BURP.org

Newsletter Editor

Rich Sampson

Newsletter@BURP.org

BURP News

October, 2014

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.
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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.

