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What's your favorite commercial/craft beer?  

What do you enjoy most about homebrewing?  

What more can BURP do to help brewers like 
you?  

NEW MemBEER Profiles 

Name: Karl Nelson 

 
BURP Member Since: November 2014 
When did you start brewing? Fall 2012 

Tell us a little bit about your customary 
brewing set-up and process. 

I recently switched from extract to all-grain brew-
ing, and in my mind there is no going back. For 
solo brewing, I have a basic ten-gallon kettle, and I 
tuck my glass carboy in a corner of the dining room 
that tends to remain relatively temperature-stable. 
I fashioned my own immersion chiller from fifty 
feet of 3/8" copper tubing formed into two concen-
tric coils to minimize the distance between hot and 
cold areas. After making my first all-grain batch 
with a friend's cooler mash tun and HLT setup, I 
decided to invest in my own. I do not have space 
for kegging equipment, so I bottle everything I 
make. I am a stay-at-home dad, and with a couple 
of other dads we started organizing brew/playdates 
every 4-6 weeks. Over the summer we upgraded 
our brew kettle to a 20-gallon Blichmann, and with 
two cooler MT/HLT setups, we now brew 20 gallons 
of all-grain at a time. I made a new immersion 
chiller using 1/2" copper tubing for this kettle, and 
during warmer months I use a fish tank pump in a 
cooler to recirculate ice water through the chiller 
once the wort is below 110 degrees. Our ferment-
ers include a handful of glass and PET carboys, a 
pair of 20L Speidels, and a 14-gallon HDPE food-
grade barrel that makes a nice fermentation vessel 
for 10 or 11 gallons at a time. At any given mo-
ment, my friend's basement usually holds 20-40 
gallons of beer fermenting at a stable 68 degrees. 

What's your favorite beer that you've 
brewed? 

My first all-grain batch - an English porter - really 
opened my eyes to the world beyond extracts. It 

was smooth, balanced, more complex, and more 
satisfying than anything I had made before.  

What's your favorite commercial/craft beer? 

Stone's Enjoy By IPA is hands-down my favorite 
commercial beer. I tend to favor IPAs, and even 
among a flight that included Avery's Maharaja, 
Firestone Walker's Double Jack, and Founders' 
Double Trouble, the Enjoy By still packs a wallop of 
hop aroma and flavor.  

What do you enjoy most about homebrew-
ing? 

Homebrewing combines cooking and mad science 
to bring me my favorite beverage on Earth. The 
more I brew, the more I want to experiment and 
hone my skills.  

What more can BURP do to help brewers like 
you? 

What I want more than anything is constructive 
criticism. No matter how much friends fawn over 
my creations, I always see room for improvement, 
and I would love to tap into the communal wisdom 
of an experienced group. 

Name: Roger Little 

BURP Member Since: 2014 
 
When did you start brewing? 1984 

Tell us a little bit about your customary 
brewing set-up and process. Small, stove top, 5 
gallon batches 

What's your favorite beer that you've 
brewed? Belgian Double, Irish Stout 

What's your favorite commercial/craft beer? 
Weyerbacher Triple 

What do you enjoy most about home brew-
ing? Freedom to experiment with ingredients. 

What more can BURP do to help brewers like 
you? Learn about innovations in technique or in-
gredients others have made. 



BURP News November 2014 Page 12 
 

 
 

  

 
 

 
 
 
 

 
 
 

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 Michalsen propaganda@BURP.org 

Newsletter Editor Rich Sampson Newsletter@BURP.org 

 

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

 
 

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 

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 compli-
mentary door prize tickets.  Note: Non-alcoholic beverages 
are not provided by the club. Please bring your own sup-
ply to club events. 

Guide for New Members 
Bring more beer than you drink; bring more food than you eat.  
Find the nametags and put one on.  Sample (i.e., drink a small 
quantity of) other people’s beers and make constructive com-
ments.  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. 


