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Cannon’s Canon
By Tom Cannon, Fearless Leader

Note: BURP Membership dues will be going
up on 1/31/15 to $20/year for individuals &
$25/year for couples. Current members can
renew at the existing rates of $15/year (individuals) & $20/year (couples) until
1/31/15. More details in the MemBeerSip
column

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

What a fine time we had at
the October meeting. Attendance wasn’t great, but it
was pretty good, and it was
a beautiful day for a BURP
meeting. There was lots of
beer, plenty of food, and a
couple of educational events
including an interesting
presentation by my friend
and co-brewer Janet Crowe
on how to make good Cider the easy way. Thanks
very much to Howard and Emily Michelsen for
hosting.

December Meeting
Holiday Party & Winter Warmer
Competition
December 11
Annandale, VA
Janet Crowe leading the cider-making discussion at BURP’s October meeting
__________________________________________________________________________________________________
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.
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It’s hard to believe it’s November already. One way
to tell is that the ground water is finally cooling
down to make chilling hot wort a lot easier. The
second way to tell is the lack of good English Ale
yeasts at the local homebrew shops.

beers. It isn’t likely that the first session of beers
will be available again during the meeting.
Also remember that you don’t need to bring beer to
this meeting. But we still need you to provide your
share of food to be shared as usual.

And that’s all because of the Real Ale Festival to be
held at the November meeting. It amazes me that
this is the 18th year of this event, and most BURPers consider it the best of the year (I still like the
chili meeting better, but that’s just me!) So, if
you’ve never been to one before, what’s this event
all about?

There are other details about the Real Ale Meeting
elsewhere in this newsletter.

Eighteen years ago, it wasn’t very common to see a
beer engine serving beer at bars and breweries
(there weren’t that many breweries back then anyway!). A number of our members had been to the
UK to drink Real Ale, and a couple of us had procured beer engines to make and serve our own Real Ale. It all came to a head when the folks who
ran the rather short-lived Real Ale Festival in Chicago decided to run a homebrew competition as
well, and BURP decided to hold our own qualifying
event to determine which beer would be schlepped
out to Chicago for that competition. The first BURP
competition was held at Andy Anderson’s house
(now Rich Sampson’s house) and there were 12
entries. Andy won, and Bill, Wendy, Andy, Colleen, and Tom loaded ourselves into a Rock ‘n
Roll party van and drove out to Chicago for their
festival. I don’t remember much about who won
the homebrew competition or the festival itself (except for missing a train back to the suburbs due to
one of our group whose name shall not be mentioned, and being forced to wait for the next one in
some Chicago gin mill), but the BURP meeting went
so well, we decided to move the event to Rockville
and go ahead and hold it every year, which is what
we’ve been doing.
If you haven’t been to one of these BURP Real Ale
meetings, there is one important thing you should
know. We get lots of beer for this meeting, usually
between 40 and 50 different beers, and we only
have the means to dispense about half of them.
So we start with the first 20 or so beers, and halfway through the meeting we switch over to the
second group of beers (including the winner). If
you want to try the maximum number of beers, get
to the meeting well before the 2:15 changeover of

Also during the November meeting, we have our
nominations for officers. And it’s not too late to
throw your hat in the ring to become a BURP officer. I will tell you that I believe we have someone
to stand for every office, but if you believe you can
do a better job, that’s what elections are for.
So what that means, is that next month will be my
final one as fearless leader. Next month I want to
talk a bit about my vision for BURPs near term future. If you would like to talk to me about that,
look for me on the Aaronridge porch. I’ll be the
one with the glass of excellent Real Ale!

BURP’s Real Ale Competition &
Festival 2014
By Tom Cannon, Fearless Leader

Just a reminder that
the November meeting will be in conjunction with BURP’s
18th Real Ale Competition. Because of
the massive number
of beers we are expecting and the fact
that all of the brewers would like them
to be drunk (the
beers, not the
BURPers!), the
meeting will start at
12:00 p.m. (noon). As usual, we are planning on
serving the beers over two shifts so we can keep
every beer on a beer engine for at least two and a
half hours. The schedule will be determined once
we know how big the event is going to be this
year. What we can tell you is that the first batch of
real ales will be available starting at noon with
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more to follow and the winning beers will be announced after the changeover of beers.
For the competition, kegs are being accepted at Bill
and Wendy’s house beginning Sunday, 9 November. Please contact Bill if you are planning on dropping off a keg. Understanding that Rockville is a bit
of a schlep for some of us that live in Virginia, Tom
will be happy to transport kegs up for Virginia entrants on Wednesday, November 12. Give him a
call at (703) 204-2256 or drop him an e-mail
(cannon@burp.org) if you want Tom to take your
keg up for you.
For all entries, please provide a gas-in fitting attached to each entry. If the fitting is attached at
the end of a piece of string, there’s a much better
chance that it won’t disappear during the meeting.
Also, please provide the style category for your
beer(s) (acceptable style guidelines are on the
BURP Real Ale Page
(http://brew.burp.org/Beer/BeerStyle/RealAlePage.
aspx), along with your estimated starting and finishing gravity and, if you have one, a clever name
for your beer. All of these will be posted on the
beer engine while your beer is being served at the
Saturday meeting.
In addition, we are also accepting entries in fivegallon pins, but we are discouraging the use of ten
gallon firkins (simply not enough room on the Aaronridge porch). We are asking that all pins be
served gravity feed (i.e. no beer engine) in order to
relieve the stress on our dwindling numbers of beer
engines. So, each pin will have to come with a tap,
preferable pre-inserted into the keystone upon delivery to Bill and Wendy’s back porch. If you have
any questions on this, drop Tom an e-mail.
VERY IMPORTANT: The Real Ale Competition, on
the Friday before the BURP meeting, is a closed
competition for judges and stewards only. If Bill
Ridgely or Tom has not contacted you to either
judge or steward, please don’t show up Friday
night. Don’t worry, though. There will be plenty of
Real Ale to drink at the meeting Saturday, and we’ll
make sure every entry is on for at least two hours
during the meeting. Also, since we’ll have plenty of
Real Ale, November is a no beer meeting; that is,
you don’t need to bring any beer to the November
meeting, unless, for some weird reason, you don’t
like British Style Ales!
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After the meeting has started and we are confident
the beer is pouring smoothly, Tom and Andy will
be holding a Real Ale educational session. If you
want to learn more about this distinctive style, and
more than likely, have a little fun, plan on being at
the meeting by Noon. One final note - We are asking everyone attending this great BURP event to
please respect our members' property, which are
the beautiful beer engines out on Bill and Wendy’s
deck. Understand that these pumps are a significant investment for their owners, and, if their owners are anything like us, love them like they are
one of our children. Everyone is encouraged to pull
their own pints at the meeting, but please don’t
mess with any of the fittings. If you think there is
anything wrong with the engines, or if a keg kicks
while you’re pulling a pint, please let Bill, Andy or
Tom know so we can straighten it out. If you get
too much resistance when pulling a pint, please
don’t force it. Again, let Bill, Andy or Tom know
there is a problem. We’ve already lost two beer engines to this meeting because someone did not respect that person’s property. We don’t want to lose
any more. See you all at the Aaronridge Pub!
Real Ale Festival Crowd Control
Due to large crowds at past Real Ale events, we
have instituted some crowd control procedures by
setting up a check-in table in the Aaronridge carport. The club is seeking volunteers to work at the
check-in table for a short period of time during the
fest - perhaps ½ hour per volunteer if enough
people are willing. A propane heater will be set up
for volunteers if cooler temperatures prevail. Please
contact Bill & Wendy at 301-762-6523 or e-mail
aaronridge@comcast.net if you would be willing to
help out. The hosts would like to remind those attending that this is primarily a BURP event for
BURP members. While bringing guests is not discouraged (and attendance by potential new members is greatly encouraged), the hosts would very
much appreciate being contacted beforehand by all
those who wish to bring guests to the event. They
would also like to request that everyone attending
wear a name tag and indicate on the tag whether
they are a club member or a guest. Guests will be
approached by club officers and encouraged to join
the club. After all, a public Real Ale Festival such as
the one held in Baltimore each year requires a fairly
significant outlay of money. A BURP membership
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costs only $15 ($20 for couples) and provides a full
year of great activities outside of Real Ale (not to
mention excellent educational opportunities). It’s
not too much to ask of those who are not already
members.
Thank you all in advance for helping to keep this
primarily a club event for enthusiastic real ale aficionados and not just an opportunity to consume
mass quantities of free beer.
Calling All Beer Engines
Of course, we couldn’t hold a Real Ale Festival
without our member’s beer engines and we will
need them again. Please make sure to clean out
your engine before bringing it over to Bill and
Wendy’s house. I usually flush my engine first with
hot PBW and then give it a good rinse before running Star San through it. Also, I make sure I give
my brass a once over with some Brasso to get it
bright and shiny.
Also, please attach some beer line to your engine
and also a liquid in fitting, either ball or pin.
As with beer, I will be happy to take your engine
up for you before the event. Just get in touch with
me (cannon@burp.org).

Important Real Ale Festival
2014 Information
By Bill Ridgely, Co-Proprietor – Aaronridge Pub & Real
Ale Festival Cellerman
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sessions of 2 hours or more. The monthly meeting
(which will include nomination of 2015 club officers) will be held during keg changeover and will
include announcement of the Real Ale Competition
winners. *Please Note* - While the official meeting end time is 6:00 PM, the hosts will have a
campfire going, and everyone is welcomed to stay
until the remaining kegs are consumed. Bring a
folding or camp chair if you wish to stay and enjoy
the evening camaraderie.
Weather: The current forecast is for a mass of
polar air to settle into the region by next weekend.
Temps may be hovering around 40º F by meeting
start time. If there is no precipitation, the meeting
will still be held outdoors, so please dress accordingly. The good part is that the cool temps will
keep the real ales in prime drinking condition
throughout the afternoon. We will have a table set
up inside for warm and hot dishes that need access
to power (i.e., warming trays and crock pots). And
the kitchen stove and microwave will be available
for soups and such. But most food will be served
outside. As mentioned above, we will have the outdoor fireplace set up to warm you all during the
afternoon and evening.
Parking: The large crowd expected means parking
will be tight on Harvard Court. However, there
should be plenty of spaces on adjacent streets for
late arrivals. Aaronridge Pub management would
like to remind everyone to not block (or even partially block) any driveways on Harvard Court. The
police officer who lives across the street will be on
the lookout for violators.

The following is important information that
you will need to know
before you leave for the
BURP Real Ale Festival
on the 15th:

Food & Glassware: While this is a “no homebrew
required” meeting, please follow normal protocol of
bringing more food that you can eat. This applies
to both BURP members and specially invited
guests. And if you prefer to drink your Real Ale out
of a real glass, bring one to the meeting. Please do
not use the host glassware.

Meeting Time and
Duration: The meeting
will start at 12:00 instead of 1:00. This will
give us time for the real
ale education session
and at least 2 serving

Charity: During this season of Thanksgiving, your
club wishes to make a significant contribution toward feeding those who are in need. To that effect,
there will two opportunities to help the cause. One
half of proceeds from the monthly raffle will be distributed to two local charities providing food to the
hungry – Manna Food Center in MD and Food for
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Others in N. VA. In addition, we are asking each
person who attends to bring at least one can of
food (or other item as listed below) to support the
annual Scouting for Food drive hosted by the Boy
Scouts. *Please* support all of these charities by
being very generous purchasing raffle tickets and
contributing canned food.
For the food drive, the most requested items are:
· Non-perishable food items
· Canned protein (tuna, salmon, chicken, peanut
butter)
· Soups & stews (beef stew, chili, meat-based
soups)
· 100% fruit juices (all sizes)
· Grains (pasta, whole grain pasta, rice, brown rice,
boxed macaroni & cheese)
· Cereals (multi grain, low sugar such as cheerios,
cornflakes, raisin bran, grape nuts, oatmeal)
· Canned vegetables
· Canned fruits
· Condiments
· Hygiene products (diapers, toilet paper, tissues,
soap, toothpaste
Music: We are happy to announce that Bags
Howard and his Riverside Carnival Band, a wonderful assemblage of roots and Dixieland musicians
who have performed at past BURP Real Ale Festivals, will be returning to the Aaronridge Pub this
year. Put on your dancing shoes and enjoy some
rousing musical entertainment along with your perfectly conditioned pint.

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.

October Competition Results – Last month’s
SMaSH homebrew competition featured a brewing
process rather than a beer style. All of the entries
had to be brewed using a single malt and a single

hop. Since this was not a style competition, entries
were judged on balance, drinkability, and overall
impression (especially how well the malt and the
hop complimented each other in the beer). We had
six entries overall. Dave White entered two beers
– a Saison made with Belgian pils malt and EKG
hops, and an English Pale Ale made with Vienna
malt and Motueka hops (Motueka is a medium bitterness hop from New Zealand with some Saaz
parentage and tropical citrus characteristics). Bob
Rouse entered a German-style lager made with all
Munich malt and Hallertau hops. Team Aaronridge entered a German-style kellerbier brewed
with Vienna malt and Mt Hood (Hallertau parentage) hops. Brian Chidichimo’s beer was malt extract-based. He utilized an all-pils malt extract and
Simcoe hops in his American Pale Ale. And finally,
Joe Federico entered a very unique Smoked Pale
Ale made with all peat-smoked pale malt and Cascade hops. Joe then aged his beer on French oak
chips soaked in single malt Scotch whisky for 7
days. All of the beers were well brewed and provided the judges with some challenging aroma and
flavor characteristics. As expected, the beers
brewed using all Vienna and Munich malts tended
to be more malt-forward, so hop selection was important for providing balance. The combination of
smoked malt and whisky-soaked oak chips in Joe’s
beer gave it a character that could best be described as “boozy”. In the end, the judges felt
Dave White did the best job of complimenting the
malts and hops in his entries. Dave took 1st place
for his English Pale Ale and 3rd place for his Saison.
Team Aaronridge took 2nd place for their Franconian Landbier. Many thanks go to our hard working
judges – Bruce Bennett, Wendy Schmidt, and
Trevor Muehlfelder.
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November Competition: BURP’s 18th annual Real
Ale Competition is scheduled for Fri, Nov 15. This is
a BJCP-sanctioned competition and is one of the
largest (if not the largest) competition in the world
featuring only UK (British, Irish, and Scottish) style
real ales. The competition itself is open only to
judges & stewards, but all of the beers will be
available for your sampling pleasure at the Real Ale
Festival held the following day. You can learn all
about the different beers you’ll be enjoying by visiting the BURP Real Ale pages at
http://brew.burp.org/Beer/BeerStyle/RealAlePage.a
spx. The coveted BURP Real Ale Championship
pewter mug will be awarded (along with the equally-coveted Cellarmans Choice mash paddle) at Saturday’s festival.
December Competition: Winter Warmers are
featured once again this year at the gala BURP Holiday Banquet in December. As always, this will 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.
January & February Competitions: While my
term as Minister of Culture will be completed in December, the first two monthly competitions of 2015
have been set so that the new minister(s) will be
able to ease into the job. In January, we’ll be evaluating Strong Ales (see
http://bjcp.org/2008styles/style19.php). Winter is a
great time to enjoy big, strong beers around the
fireplace. Here’s an opportunity to get some great
feedback on your own American or English Barleywine or lusciously complex Old Ale. In February,
we’ll feature BURP’s first monthly competition to
highlight the pairing of homebrew with food. Special events like Savor and the now legendary beerfood pairing at MASHOUT have shown that beer is
a natural compliment to foods of all types. At the
October BURP meeting, Pam Leifer did a wonderful job showing us how well beer can pair with
cheese and chocolate. Now you’ll be given the opportunity to try this pairing on your own at the February meeting. We’ll select the top 3 beers that
pair best with Cabot Extra Sharp Cheddar Cheese
and the top 3 beers that pair best with Ghirardelli
Dark Chocolate (60% Cacao).
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As always, you can get great ideas for homebrew
recipes and for food pairings in the BURP library.
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 an upcoming BURP meeting.

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

Last month’s Enlightenment
activity focused on beer &
food pairing, specifically with
chocolate & cheese, in anticipation of February’s competition. Thank you to Pam
Leifer for procuring the various chocolates & cheeses
and for preparing the
presentation. Pam was nice
enough to also provide a
summary of the pairing
event, which follows (see
pictures on the next page).
We started off talking about food tastes as a whole
and what to think about when planning menus
around beer. The idea is to find balance with give
and take on both sides (like a good marriage!). Think about why you don't naturally put
certain foods together, like poached salmon and
spicy jalapeno poppers or a heavy BBQ sauce. The
salmon would be lost and overwhelmed. The same
goes for beer pairing.

Pam Leifer leads the beer & food pairing
discussion at the October BURP meeting.
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4. Opposites - We talked about commonality
but opposites can also pair well by complimenting each other's characteristics. A bitter IPA can cut thru the sweetness of a super sweet dessert or round out the flavor of
a rich cheese. A soft, fruity Witbier can
round out the oiliness of salmon or mussels
and an Oktoberfest or Vienna Lager can
calm spicy foods.

Basic Rules/Hints for making good beer pairing
choices:
1. Seasonality - Lighter, lower alcohol beer in
summer pairs well with lighter, fresher
dishes while heavier, darker, higher alcohol
beer pairs well with meaty stews and hearty
dishes served in winter. No wonder why
Saison, Witbier and Blond Ales are prominent in summer months while Stouts, Imperial IPAs and Porters are popular in winter.
2. Commonality - Find flavors that complement
each other. Smoky beer with smoky food,
herbal beer with herbal foods. Good examples are a Belgian Dubbel with pork BBQ,
Scotch Ale with smoked salmon, Witbier
with herbal cheese. All of these share the
same basic characteristics with the foods
they are paired with.
3. Intensity - Intensity in food would be deep
rich flavors. Intensity in beer would be high
alcohol, smoke, maltiness, hoppiness (bitterness). Intense beer styles can stand up
to intense food styles, but be careful that
they don't clash or cancel each other
out. An example would be pairing an IPA
with a very spicy Mexican dish. They are
both intense, but the bitterness of the IPA
will increase the heat of the spice in the
food. So you may cancel out the flavors of
both by increasing the heat factor.

5. Cooking Style - Cooking style will bring out
characteristics in food that are paralleled in
beer. Dark roasted meats go well with the
roastiness of a Dry Stout. Lightly sautéed
vegetables pair well with the clean, light
flavor of a Kölsch or Blond Ale.
6. What do you like - Throw out the "rules"
and pair what you like. Some people like to
turn up the heat in spicy foods by pairing
with an IPA. The sweetness of a Barleywine
will elevate the sugar in a sweet dessert,
good for some people but not for others.
We paired the
following
cheeses and
beer: Brie with
Hefeweizen,
Gorgonzola
with IPA, &
Aged Cheddar
with Dry
Stout. Tasters
were blown away by the way the Hefeweizen
rounded out the Brie and the Brie accentuated the
clean taste of the beer. IPA with Gorgonzola was a
surprise to everyone at how nicely the two rounded
each other out.
We paired the following chocolate and beer: Dark
chocolate almonds with Brown Ale, bittersweet
chocolate with a Belgian Dark Strong, & Hershey's
milk chocolate, with IPA. Tasters loved the Belgian
with the dark chocolate, and the IPA with the
sweet milk chocolate was the biggest surprise in
perfect pairing.
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November Brewer’s Corner:
With the Real Ale meeting going on, there won’t be
an official Enlightenment activity in November.
Some of BURP’s resident experts will usually give a
short talk about Real Ale at the beginning of the
meeting, so be on the lookout for more information
about that. If there’s enough interest from members, we will do a Brewer’s Corner for those seeking feedback on their homebrew.
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pitch is Jamil Zainasheff’s Yeast Pitching
Rate Calculator
(http://www.mrmalty.com/calc/calc.html).
•

Most strong ales will benefit from some period of aging, but with a healthy fermentation, the aging period does not need to be
long (unless you’re making an Old Ale of
course!).

•

If you’re bottle conditioning your strong ale,
you may want to add additional, fresh yeast
when you package the beer.

Tips for Brewing Strong Ales:
January’s competition will be for Strong Ales (Old
Ale, English Barleywine, & American Barleywine).
Though there isn’t a ton of time to get these beers
ready by then, with proper brewing techniques, you
can still turn around a decent Strong Ale for January. Here are some key things to consider:
•

Use specialty malts conservatively. With
the large amount of base grain in a strong
beer, there’ll be plenty of body & sweetness
leftover after fermentation as the final gravity will be significantly higher. Too much
specialty malt could lead to a cloyingly
sweet beer.

•

While mashing, consider doing a rest in the
140-149°F range to increase the fermentability of your wort.

•

Using adjuncts such as sugar can be a great
way to increase the alcohol content of a
beer while maintaining a dry finish.

•

Be sure to use enough bittering hops to
balance the residual sweetness found in
most strong ales.

•

Fermentation is key when it comes to brewing high-alcohol beers. Choose a yeast
strain that has a high tolerance for alcohol
& pitch a large, active yeast starter. Don’t
forget to aerate too! A great resource to
determine the proper amount of yeast to

This Month in BURP History
Compiled By Bill Ridgely

10 Years Ago (Nov
2004) – BURP’s 8th Real
Ale Competition and Festival was the featured event
on the club’s calendar in
Nov 2004. In fact, Real Ale
has been the club’s November event since its beginnings and will be for the
foreseeable future. BURP’s
showcase for naturallyconditioned UK-style ales had won wide regional
acclaim by this time. The crowd easily exceeded
100 people (BURPer Mike Horkan counted 105),
and there were 46 kegs of beer on the deck of the
Aaronridge Pub in Rockville. By now, BURP brewers
had taken a knack to brewing this style of beer,
and the vast majority of the entries were extremely
well brewed. In the words of meeting reporter
Philip DeBeers (i.e., the inimitable John Gardiner), “No beer had to be excluded for not being
good. Judges were forced to choose between exceptional and wonderful”. For the 2nd year in a row,
the weather was chillier than normal, but this only
served to keep the beers in good drinking condition, and the crowd didn’t seem to mind throwing
on another layer of clothing. As always, the food at
the event was exceptional – everything from a
huge roast turkey to a plethora of dips, soups, pastas, and meat dishes of all sorts. During the “meet-
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ing” portion of the meeting, the winners of the
competition were announced. The coveted 2004
BURP Champion Real Ale pewter cup went to Calvin Perilloux for his Mild Ale. Bob & Betsy Kepler took 2nd place with their N. English Brown Ale.
And the team of Bill & Christie Newman &
Gregg Weisz took 3rd with their Ordinary Bitter.
Alas, I can’t find a record of who won the equallycoveted Cellarmans’ Choice mash paddle in 2004.
This award, given by the competition stewards for
the best beer in the competition that did not make
it to the Best of Show table, had been established
several years before. There are some nice photos
from both the 2003 and 2004 Real Ale Festivals
available for viewing on John Esparolini’s web
site at
http://www.pbase.com/sloopjohne/burp_real_ale.
The Nov 2004 issue of BURP News included a nice
list of all of the speakers and luminaries who would
be attending the upcoming 2005 Spirit of Belgium
Conference, which was (and remains) the biggest
such event in the club’s history. This was followed
by a wrap-up (and nice photo of winners Pete
Ryba & Mel Thompson) of the club’s “War Between the States” homebrew competition held at
the Sep Oktoberfest meeting. And your humble
compiler contributed a description of two upcoming
British Real Ale Festivals that was intended to whet
the appetite of those planning to attend BURP’s
Real Ale event scheduled later that month.
15 Years Ago (Nov 1999) – BURP’s 3rd Real Ale
Festival was held at the Aaronridge Pub in Rockville
on Sat, Nov 20, 1999. In a by now established protocol, the competition judging was held the evening
before in a closed session. BURP members were
then invited to finish the kegs at the festival the
next day. There were a record 34 entries in this
year’s competition - 5 more than the previous year.
Two thirds of these entries achieved a score of 30
or above, showing that BURP brewers took the
competition seriously and brewed their finest efforts. The competition behind the scenes, however,
for BURP’s first “Brewer of the Year” award, was
the most interesting. Prior to the competition,
Andy Anderson led in BOTY points with 16, and
Mike Megown followed right behind with 15. At
the conclusion of the Real Ale Competition, Mike
had been awarded 1st place for his Ordinary Bitter
and Andy 2nd for his Mild. This resulted in a tie be-
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tween the two brewers, with each achieving 18
points. As Fearless Leader Steve Marler wrote in
his follow-up newsletter column, “So what to do?
Can you say brew-off? January BURP meeting. Be
there.” As it turned out, the brewers admirably
agreed to share the BOTY prize that year. Third
place in the Real Ale competition went to Alan
Hew & Larry Koch for their Ordinary Bitter, making the competition a sweep for low alcohol session
beers – which many of us believe constitute the
best of English-style cask ales.
20 Years Ago (Nov 1994) – Nov 1994 featured a
landmark event in BURP's storied history – the first
"Spirit of Belgium Homebrew Conference & Competition", held at the Ramada Inn in Falls Church, VA
on Nov 11-12. Thanks largely to the vision of Phil
Seitz and the combined driving force of BURP
President Tim Artz and fellow BURPer Charlie
Gow, the 1st SOB became an internationallyrecognized event bringing a huge amount of prestige to the BURP club. Friday technical session
highlights included talks by author & consultant
Pierre Rajotte, yeast expert Dan McConnell,
Belgian brewing expert Dr Phillippe Perpete, and
former Hoegaarden brewer (and Diplomme
Braumeister) Eric Toft. On Friday evening, a reception was held featuring over 30 (at that time, an
incredible array) of the great beers of Belgium. The
homebrew competition was held on Saturday, followed by a tasting of Celis products hosted by
Pierre Celis. Topping off the event was a 5-course
authentic Belgian banquet featuring speaker Don
Feinburg of Belgian beer importer Vanberg &
DeWulf. Following dinner, competition awards were
presented. BURPer Scott Bickham took Best of
Show for his Witbier. Second place BOS went to
Jim Liddil for his pLambic, and third went to
Andy Anderson for his Dubbel. Attendance at the
conference was 80 people from 2 continents, with
130 attending the banquet. There were 87 entries
in the homebrew competition.
25 Years Ago (Nov 1989) – The November 1989
BURP meeting was a very special one. First, it was
held at the home of local beer heroes Bob & Ellie
Tupper in Bethesda. Bob & Ellie were already renowned for their monthly beer tastings held at the
Brickskeller in DC, but a visit to their home was always a special treat because of their extensive collection of beer cans and other breweriana. This
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meeting was made even more special, however, by
the attendance of George & Pat Saxon of Phoenix Imports, Ltd, purveyors of an incredible selection of specialty beers from the European continent
(and in particular, Belgium and the UK). The Saxons put together a tasting of their finest products
for the club, embellished by the Tuppers, who
showed slides of several of the breweries represented by Phoenix (such as Liefmans in Belgium
and Eldridge, Pope, & Co in the UK). Prior to the
presentation of these fine specialties, a tasting of
beers brought back from the Himalayas by your
humble compiler was given. Can you say “He-Man
9000 Deluxe Beer” (a strong lager from Sikkim)? As
meeting reporter Mark Kelly commented, “These
beers were generally not rated as high as the
mountains Bill trekked”. Several other celebrities
attended the meeting, including beer writer Jack
Erickson and Washington Post nightlife columnist
Eve Ziebart (who gave BURP a nice shoutout in
her subsequent column). On a personal note, my
fondest recollection of this meeting was that it was
the first attended by an attractive young lady
named Wendy Aaronson, an experienced brewer
and microbiologist who worked at the time at the
Brew Masters homebrew shop in Rockville. Wendy
had a great time and joined the club at the meeting. Things were never quite the same for me after
that …
30 Years Ago (Nov 1984) – The Nov 1984 BURP
meeting and oyster feast was held at the home of
Ralph Bucca in Fort Washington, MD. BURP's
"Purveyor of Fine Seafood" Bill McLaren brought
a bushel of fat Chesapeake Bay oysters, and members were asked to bring homebrew (in particular
stout) as a complement to them. BURP's "Dr Brew"
Phil Angerhofer gave an extract brewing demo at
the meeting, and volunteers Ralph Bucca, Joel
Spencer, and Bob Wright were solicited for the
election committee to develop the potential list of
officer candidates for 1985. During the meeting, a
heated debate developed concerning the chili cooking skills of BURP members, so it was decided to
hold the club’s first chili cookoff in Feb 1985. Also
announced during the meeting was an upcoming
beer tasting to be held at the St Charles Hotel
downtown sponsored by Berose Liquors, which at
that time featured the largest number of craftbrewed and imported beers in the DC area. The
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tasting would highlight 30 different beers from 10
countries and would cost $4.00 admission.

MemBeerSip
Update
By Dan Rozman, Minister of MemBeerSip

It is time to renew your
membeersip. BURP dues will
be increasing by $5 next year.
This is the first dues increase
in about 20 years. As an incentive to renew early,
the dues increase won't start until February 1,
2015. Renew now and take advantage of the
current pricing. Remember we give a discount
when you renew for 5 years. This saves you money
(and saves me work).
As I mentioned last month, we are starting a new
membeer benefit. If you enjoy BURP and have non
membeer friends who are interested in brewing
please bring them to a meeting. Beginning with the
November meeting. If you sponsor a new membeer
and you both attend the meeting, you will each
receive a free raffle ticket. 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
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?
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What's your favorite commercial/craft beer?
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was smooth, balanced, more complex, and more
satisfying than anything I had made before.

What do you enjoy most about homebrewing?

What's your favorite commercial/craft beer?
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 brewing, 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 concentric 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 fermenters include a handful of glass and PET carboys, a
pair of 20L Speidels, and a 14-gallon HDPE foodgrade barrel that makes a nice fermentation vessel
for 10 or 11 gallons at a time. At any given moment, 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

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 homebrewing?
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 brewing? Freedom to experiment with ingredients.
What more can BURP do to help brewers like
you? Learn about innovations in technique or ingredients others have made.
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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 complimentary door prize tickets. Note: Non-alcoholic beverages
are not provided by the club. Please bring your own supply 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 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.

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

