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Cannon’s Canon
By Tom Cannon, Fearless Leader

December Meeting
Holiday Party & Beer Competition
December 11
Vienna, VA

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 on page 10.

January Meeting
Strong Ales Competition
January 24
Wheaton, MD

Have you recovered from the
Real Ale meeting? I think I
have, but I’ll be honest,
there were some really good
beers there. It was really
hard to stop tasting, but the
good ones didn’t last long.
Thanks to everyone who critically participated in this
event, and that includes the
Brewers, the Beer Engine
Owners, and especially Bill Ridgely and Wendy
Aaronson for hosting. As usual, it was a great
time.
And I’m looking forward to the BURP Holiday meeting. A great time to taste some good beers, and
eat some very good food, and to just generally socialize with all of the fine BURPers. Of course, the
Holiday Party wraps up the BURP year, and that
means another election for officers. I will, of
course, be replaced this year, which I’m looking
forward to. Time to pass the mantle on to the next
person, and I highly endorse Emily Michelsen for
Fearless Leader. It’s good to see someone else take
over and guide (and I mean guide, not run) this
club. As I always say, it’s the membership that runs
the club, not the officers.

__________________________________________________________________________________________________
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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I think we’ve had a pretty good two years while
I’ve been Fearless Leader, but we can always do
better. Right now we are in a competition with a
number of other, usually smaller homebrew clubs
for memberships, and it’s essential we continue to
grow as a club. So, how do we do this? Here are
a couple of suggestions.
First, we need to keep our monthly meetings at a
high quality offering things other clubs don’t do,
especially in education. I’ve started the bare basics
of an “Event” committee whose charter should be
to increase the quality of our monthly meetings.
They need more participation from the membership, so if you are interested, please speak to Colleen Cannon or Steve Marler.
Second, we need to consistently maintain or increase our membership. Interest in spirits, including beer, is at an all-time high, and we should be in
the position to take advantage of this. We need to
come up with ways to raise interest in joining our
homebrew club. We call all help doing this by talking about our club to not only current, or new
brewers, but people that have in interest in craft
beer. Many of our members either don’t or rarely
brew, and there’s nothing wrong with that. BURP
certainly is a homebrew club, but it’s also a beer
appreciation club. We have a lot to offer anyone
with a sincere interest in beer and brewing.
These are just a couple of ideas. I’m sure you all
have many more. Please look to engage our officers with ideas on how to make our club better. I
think we have not only the best homebrew club in
the region, but the best in the country. We have
people who know a lot about beer and many who
make excellent beer. I am proud to be a member
of BURP, and even though I won’t be an officer, I’ll
continue to make suggestions to those who are.
That’s how you make this a better club.
See you all at the Holiday party!

Join Your Fellow BURPers for
the Annual Holiday Potluck
Banquet – Thurs, Dec. 11!
By Bill Ridgely
Minister of Propaganda
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Join Your Fellow BURPers for the annual Potluck
Holiday Banquet Thursday, December 11. This fabulous feast will be held at the Lakevale Estates
Community Center Clubhouse in Vienna, VA. Doors
will open at 4:00 p.m. for those who wish to help
set up and decorate. If you can come early, and
you have some fabulous decorations you can
share, please bring them. Festivities will begin at
6:00 PM, and we ask that everyone be out of the
facility by 10:00 PM. As always, volunteers are
needed to help with decorating, setup, and cleanup
following the banquet.
As with previous banquets, everyone should plan to
bring a dish of their choice. In past years, there
have been a wide variety of appetizers, soups, salads, main courses, and desserts. We hope this tradition carries on. We also have a growing number
of members who are vegetarians. Some vegetarian
main courses are encouraged. It has been a
longstanding tradition to use beer in dishes if at all
possible, so be creative. Try to provide enough
food for at least 6-8 people. All dishes should be
prepared ahead of time as much as possible.
However, there are full kitchen facilities available
for our use at the clubhouse, so if you need to finish something onsite, you will have that capability.
If you do use the kitchen facilities, we ask that you
clean up after your dish is ready. Electrical outlets
and power strips will also be available for crockpots
and hot plates.
In addition to great food, the holiday banquet is
always a showplace for homebrewed holiday beers.
This year will again feature a holiday Winter
Warmer beer competition. All in attendance will
have a chance to vote on their favorite beer, and
ribbons will be awarded to the winners. While kegs
are preferred (so everyone will have plenty of holiday cheer to imbibe), bottled beers and growlers
are also welcome in the competition. We would appreciate someone volunteering to bring a couple of
bags of ice to keep the bottled beer cold. Those
entering the competition should pre-register their
entries with the BURP Minister of Culture at culture@burp.org.
The holiday banquet is always one of BURP’s premier events and an opportunity for you to show off
both your cooking and brewing skills. Don’t miss
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the fun. Join your fellow BURPers for a feast to remember!

BURP’s 2015 Officer Elections
Click here to vote for BURP’s 2015 officers.
BURP Officers are elected by the BURP membership. Only current dues paying BURP members may
vote in BURP elections. The information which you
provide on our elections page will be used only by
the BURP Elections Administrator, Alison Skeel, to
verify your eligibility to vote, to ensure that each
member's votes are only counted once, and to tabulate your votes.
All information which you provide on this page will
be held in strict confidence.
OFFICER CANDIDATE STATEMEMENTS

Fearless Leader (President)
Duties: Coordinates BURP activities with other officers. Makes announcements at meetings. Represents BURP to the public. (This means that you can
send articles to your relatives, who will do almost
anything to avoid telling their neighbors what you
do for fun.) Initiates and coordinates major BURP
activities (conferences, festival participation, etc.).

Candidate: Emily Michelsen
Candidate Statement: BURP is a
homebrewing social club and it is
meant to be fun. I will work with
the other Officers and Club Members to create and maintain interesting events so we can enjoy ourselves and our friends.
I will follow up on past efforts to get younger and
newer brewers more involved. We see a lot of new
brewers come to a meeting, then never see them
again. We need to consider strategies to provide
for their needs so that they want to return and actively participate. I plan to visit other clubs and
gather ideas from them. You are welcome to join
me. Let me know if you are interested.
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This is a homebrewers’ club and we need to put
more emphasis on homebrewing at our monthly
meetings and at other events. I think the education
part of the meetings is important and can help us
all improve our techniques and expand our
knowledge of our hobby.
I will to work with the officers to improve communication both among the officers and with the general membership. I will be asking for your input
and help to make our club even better.
But mostly I think the meetings should be fun.
Homebrewing is fun, and consuming our creations
is fun. Sharing our creations is fun. Sharing our
knowledge and garnering knowledge from fellow
brewers is fun. If enough of us help with the various activities such as Spirit of Free Beer, the Real
Ale Fest, pub crawls, the monthly competitions,
cleaning up after meetings, etc., then everyone has
fun. The work needs to be shared. I will be soliciting your help and your ideas and solutions. Please
help me make this the best club and the most fun.
Thanks for your consideration and vote. I look forward to having a great year working with you.

Minister of Enlightenment (Education)
Duties: Organizes educational sessions about
brewing techniques or particular styles. Sets up
yearly preparation courses for the BJCP exams. Holds pre-meeting commercial beer tastings
to assist club members in honing style recognition
skills.

Candidates: Wendy Aaronson & Mike Reinitz

Candidate
Statement:
As Ministers of
Enlightenment,
we are looking
forward to increasing the
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level of “beerducation” in BURP by presenting programs to engage new brewers and leveraging the
knowledge of our veteran brewers. We want to
build on the diverse and informative programs
brought to you by Mike Reinitz and Thomas Sords
this past year. In 2015, you can expect a mix of
programs held during the week and at the monthly
meetings. We will conduct basic skills workshops
such as yeast handling and more advanced workshops such as water chemistry and cask cellarmanship. Enlightenment at the monthly meeting will
include beer styles and evaluation, demonstrations,
and the successful Brewer’s Corner tastings. There
has been an influx of professional brewers in the
DMV area, and we’d like to work closely with these
experts to share their knowledge with BURP. We
also plan to sponsor adventurous brewers who are
interested in experimenting with new techniques or
ingredients and sharing their experiences. So, vote
for Mike Reinitz and Wendy Aaronson for your 2015
Ministers of Enlightenment!

Minister of Culture (Competitions)
Duties: Runs monthly club competitions and writes
articles about styles for the BURP News. Orders
awards for contests. Recruits the competition organizer for the Spirit of Free Beer or does it himself/herself. May organize trouble-shooting corner
at meetings.
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that carries over to non-competition brewing. I plan
on working with the Ministers of Enlightenment so
that the educational programs help members brew
their very best for the competitions. The traditional
competitions (stout, Real Ale, etc) will continue as
in the past, and we'll try to add in a non-standard
style competition here or there (maybe even take
the new 2014 BJCP style guidelines out for a spin).
Suggestions/ideas for competitions will always be
welcome.
Dan and I have a good rapport, and I look forward
to working with him through the year as coMinisters of Culture. Vote for us and all of your
dreams will come true.

Dan Bremer:
Yes, I concur with everything Bob said. I'm excited
to create an intriguing mix of traditional competitions with creative, new match-ups. I'm glad we
can work together to create an environment where
we can learn and expand our already prodigious
fermentation knowledge and prove our mettle in
competition.

Membeersip Minister (Membership)
Duties: Serves as BURP’s point of contact with
folks who are interested in joining. Maintains the
club membership database and electronic newsletter notification e-mail list. Prints the membership
cards. Sends out renewal notices.

Candidate: Dan Rozman
Candidate Statement:
Candidates: Bob Rouse & Dan Bremer
Bob Rouse:
This will be my first time as a candidate for office in
BURP. However, I've had plenty of experience with
competitions, as an entrant, as a judge, and as an
organizer (for DCHB club-only competition - which
is analogous to the role here). I feel that brewing
for a competition really brings out the best in us.
Knowing that you’re going up against the better
brewers in the club generates a focus on quality

I am a relatively new member of BURP, just over 1
year. I have been brewing off and on for around 10
years, unfortunately more off than on recently. If
elected, I will work closely with
the other ministers and membeers to help with the transition and ensure that membeersip runs smoothly.
I have enjoyed the past year
and all of the great people in
BURP. I am looking forward to
helping spread the mission of
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BURP to promote the production and knowledge of
good beer.

Minister of Propaganda (Communications)
Duties: Coordinates the content of BURP.org, the
BURP Newsletter and the BURP Face Book page
and maintains an accurate record of BURP approved bylaws, resolutions, procedures, and best
practice manuals.
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Propaganda Ministry, and we would like your help.
Not only are we asking for you to vote, but we also
would like for you to join Team Propaganda and
help us spread the word about the great activities
BURP is going to do in 2015.

Minister of Prosperity (Treasurer)
Duties: Knows where the money comes from and
where it goes. Maintains the BURP bank account.
Participates heavily in financial forecasting issues,
such as "can we afford to front the money for club
memorabilia." Makes reimbursements when presented with appropriate receipts.
Candidate: Thomas Sords
Candidate Statement:

Candidates: Bill Ridgely, Robert Stevens, and
Rich Sampson

Candidates Statement: The Propaganda Ministry is the club’s most multi-faceted officer post as it
has responsibility for all club communications, including officer meeting minutes, procedures, and
best practices, maintenance of the club’s corporate
standing, development and maintenance of the
club website (including content), coordination of
the club Facebook and Twitter accounts, production
of the monthly newsletter, and maintenance of the
li-beery. As a result of this vast array of responsibilities, a true team effort is required. Bill plans to
continue in his role as club secretary, recording officer meeting minutes, maintaining corporate status, and handling club correspondence as required.
He will also continue in his role as unofficial club
archivist. Robert will move into the role of club
website guru, responsible for continuing the effort
begun last year by Howard Michelsen to develop a
new BURP website which will provide a more robust membership database. Hopefully, this new
website will allow members to update their own
records in real time. Robert plans to bring others
into this effort as well, both to assist with the development and to handle day-to-day content management. Rich will continue as the club newsletter
editor and will help with coordination of the Facebook and Twitter accounts. Bob & Deborah Sholtes
will continue to maintain the club li-beery.
As you can see, there are a lot of parts to the

I ask that you show your support for me
to be your Minister of Prosperity for
2015. I have served you this year as a
Co-Minister of Enlightenment, and have
enjoyed participating in club events for
the last few years. I pledge to be a good
steward of the club funds over my term
as Minister of Prosperity.
As the club has built a strong financial base over
the past years, we have been able to utilize these
funds for more events, such as the recent cheese
and beer tasting, as well as being able to utilize
more fee-for-use locations for meetings. I believe
that we should continue to utilize the funds that we
have to help educate the membership, and help
them to become better brewers. Do you, BURP
member, have a plan to help the club? If so, step
up, step forward, and help us leverage our assets
to make the club better! I plan to provide a clear
dialogue with the membership about our financial
position, and will encourage a continuation of the
club’s charitable actions.

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
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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.

BURP’S 18th Annual REAL ALE Competition
Showcases 39 of the Finest Ales on this side
of the Atlantic: As always, Tom Cannon did a
fantastic job as competition organizer, and cellarman and registrar Bill Ridgely made sure that
beers were presented to the judges in the best
condition on Friday, November 14. Tom recruited
24 judges and 6 stewards to tackle the difficult task
of choosing the top 3 real ales in this tough competition. Alison Skeel was the official glassware
washer. The style breakdown was: 5 Ordinary Bitters, 5 Best Bitters, 8 ESBs, 1 Strong Mild, 7 Milds,
5 N. Brown Ales, 3 S. Brown Ales, 3 Brown Porters,
1 Robust Porter, and 1 80/- Shilling Scottish Ale.
The Best of Show judges were Rick Garvin, Scott
Bickham, Trish Koch and Wendy Aaronson.
They had tough choices but achieved consensus
without extensive debate. First place and the coveted BURP Real Ale Championship pewter mug was
awarded to Bill and Christie Newman, who along
with Mel Thompson brewed a Best Bitter they
named Newman’s Boisterous Bitter. Second place
was awarded to Greg Leifer for his Dark Mild
named Dark Star Mild, and third place went to
Mark Raker for his Ordinary Bitter named Bitter
Season. The equally-coveted Cellarmans Choice
mash paddle was awarded to the Dickheads (Tom
and Colleen Cannon and Pat and Janet Crowe)
for their Strong Mild named Jackelope Dark Ruby.
Congratulations to all the winners. Many thanks to
brewers, judges, and stewards. This would not be
one of BURP’s finest competitions without your
support.
December Competition: We will close out the
2014 BURP competition year with our traditional
popular-vote Winter Warmer homebrew competition, which will take place at the club’s annual holiday banquet on December 11. Winter Warmers are
traditionally malt-accented but well-balanced beers
with a little higher alcohol content than traditional
English session ales. There is a good description of
the style (with some commercial examples) on the
Beer Advocate website at
http://beeradvocate.com/beer/style/47. It describes Winter Warmers as “…Big malt presence,
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both in flavor and body. The color ranges from
brownish reds to nearly pitch black. Hop bitterness
is generally low, leveled and balanced, but hop
character can be pronounced. Alcohol warmth is
not uncommon. Many English versions contain no
spices, though some brewers of spiced winter seasonal ales will slap ‘Winter Warmer’ on the label.
Those that are spiced tend to follow the "wassail"
tradition of blending robust ales with mixed spices,
before hops became the chief "spice" in beer.
American varieties many have a larger presence of
hops both in bitterness and flavor.”
This competition will be open to kegs, growlers,
bottles, or any other container. Please pre-register
by emailing culture@burp.org by December 10.
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 will have a combined meeting with
other local homebrew clubs. This will also be the
first monthly competition to highlight the pairing of
homebrew with food. Special events like Savor and
the now legendary beer-food 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. This is not a
style competition. 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). Small teams will
evaluate 3-4 beers and select 1 beer to advance to
a Best of Show for cheese and a Best of Show for
chocolate. We expect this to be a fun experience
for both brewers and judges.
As always, you can get great ideas for homebrew
recipes and for food pairings in the BURP library.
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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

Well, it has been a great
year with lots of educational
events!
- In January, we held a
Brewer’s Corner and talked
smoked and other unusual
beers.
- In March, Mike Katravanos educated brewers
on the use of pumps in the
brewery, and we tasted 12
different single hopped dry
hop beers in support of this
year’s SMaSH competition.
- In April, we led a discussion on mashing and
brewing with pilsner, wheat and rye, accompanied
by mini mash example samples.
- In May, we gave [SM]ashing examples of how
single malts can affect your brew by providing the
group 9 different single malt samples to taste!
- In June, our own Mel Thompson gave a wonderful talk on strong beer, and focused in on the
examples of his favorite style - barleywines.
- In July, Dave Pyle, our sour master, talked to a
rapt audience about his process and how to make a
wonderful example.
- In August, we slept in.
- In September, our Fearless Leader Tom Cannon
gave a primer on how to brew a Real Ale to a
number of brewers hoping to be ready for November.
- October brought a duo of members with tasty
presentations - Janet Crowe gave a great talk on
how easy it is to make cider (notes below), and
Pam Leifer educated us on how easy it is to mix
and match flavors when pairing beer with food.
- And finally, in November, Andy Anderson did us
all the favor of educating anyone available about
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the history, flavors, care and characteristics of Real
Ale.
Whew… quite a year! Next year, we are going to
continue to try and educate the community and
help us all become better brewers!
Making Hard Cider in your Kitchen without
using Pressing Apples (Courtesy of Janet
Crowe)
Why?
My experience with cider from pressing apples/fresh cider from the cidery was not good, as I
couldn’t seem to get a clean flavor, the cider began
fermenting before I added yeast – even after adding campden tablets, and it was expensive, especially when it failed.
There are many benefits of the method I ended up
using:
- Very easy
- Very little equipment necessary
- More inexpensive than purchasing commercial
cider
- Creative with add-ins – such as fruit or oak chips
or bourbon
- Can ferment right in the juice container, on the
kitchen counter even.
- Can have multiple 1 gallon batches with different
fruit or spices going at the same time.
- Racking not necessary.
Ingredients
Apple Juice, Pear Juice (Perry), raspberry or any
other fruit juice
100% Juice – the best is “not from concentrate”
minimizes the risk of mold contamination.
Pasteurization is not a problem.
No Sulfites/Sulfates - Preservatives are a killer. Potassium Sulphate and Sodium Benzoate will stop
yeast from budding.
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Limit Additives – Some (such as ascorbic acid) are
difficult to avoid. Ascorbic acid will not affect fermentation.

- Add whole fruit (talk about fruit – frozen is an alternative. Unsweetened – better taste results.)

Kirkland Apple Juice (from Costco) or CVS generic
Apple Juice

This Month in BURP History

Yeast, you have many choices:
- Brewers yeast – Wit – Saison – English Ale - Fermentation will take a little longer, with drier, tarter
results.
- Cider Yeast – Mangrove Jack – results will be
slightly sweeter and more apple taste.

10 Years Ago (Dec
2004) – The December
BURP meeting has featured
a potluck holiday banquet
for many years at a variety
of locations. The first was
held at a commercial restaurant (Colonel Brooks
Tavern in the District) in
1988. There has been only
one other banquet held at a
commercial venue (Blob’s Park in Jessup, MD in
1992). All others have been held in community centers (such as the Oxon Hill Jaycee Center in Ft
Washington, MD, which served as the venue for
many of the early years), and nearly all have been
held mid-week (when community center rental
rates were relatively low). The year 2004 was different in that the event was held, for the first and
only time, on a Friday evening. The venue was the
Town of Washington Grove McCathran Hall in
Gaithersburg, MD. This hall was subsequently used
several more times for early Winter BURP meetings, but this was the only time it was secured for
the holiday banquet. A nice crowd of about 60
BURPers attended the event, which featured fine
food (mostly prepared with beer) and libations. In
the latter category, Belgian beer styles seemed to
proliferate, likely due to the 2005 edition of the
club’s Spirit of Belgium Conference scheduled for
the following month. The Winter Warmer competition had also become an established fixture by this
time, and there were 7 entries. The winners, chosen by popular vote, were: 1st, Rick Garvin &
Christine Johnbrier (Winter Brew); 2nd, Mel
Thompson (English Winter Warmer); and 3rd, Kris
Featheringham (Spiced Holiday Beer). The meeting concluded with the annual awards presentation
to those who contributed the most to the club over
the course of the year (Alison Skeel was recognized for her “endless devotion and generally helping in every way possible”). Finally, the election
was held for 2005 club officers. Longtime BURPer

Nutrients
Unlike beer, apple juice really doesn’t have all the
necessary nutrients.
- Diammonium Phosphate
- Fermaid-K
- Yeast Energizer
Process
1) Reserve some of the juice (keep refrigerated)
2) Transfer juice to clean/sanitized fermentation
container
3) Add nutrients
4) Aerate
5) Add Yeast
6) Aerate
7) Put on Air Lock
Leave until fermentation is complete and drops
clear, 1 to 2 weeks. Transferring to secondary is
optional. I have added my fruit straight into the
original container.
Transfer to Growler or keg. Add reserved juice
back - keep cold. If not drinking right away and
want to keg or bottle, you will need to add campden tablets and Potassium Sorbate. You will want
to ensure that yeast is stopped and will not restart.
If you add campden tablets and Potassium Sorbate,
then you can force carbonate for sparkling cider.
After fermentation is complete, you can:
- Back sweeten – more apple juice or other natural
juice flavoring
- Add spices

Compiled By Bill Ridgely
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Colleen Cannon was elected to her 1st term as
the club’s Fearless Leader.
The highlight of the Dec 2004 BURP News was the
Real Ale Festival meeting report by Philip DeBeers (i.e., the inimitable John Gardiner). This
was John’s first contribution to the newsletter in
quite some time and was very typical of the Frugal
Brewer’s eclectic writing style (ex, “Steve Marler’s
70-Shilling Scottish Ale was very good. Was like a
mild IPA. I liked it a lot. I don’t know what a shilling is supposed to taste like, but this is the best
one I ever tasted!”).
15 Years Ago (Dec 1999) – BURP’s annual holiday banquet had settled in at the Oxon Hill Jaycee
Center by 1999. This facility, which opened in
1985, still exists on a hill overlooking National Harbor (see some photos at
http://www.jayceesfoundation.org/communitycente
r.htm). In the late 90’s, however, it was mostly rural countryside. As always, club members outdid
themselves with copious quantities of great homecooked food, with the majority of appetizers, main
dishes, and desserts made with beer as one of the
ingredients (Can you say “Chocolate Stout Cake”?).
During the proceedings, the long-awaited “pChampagne” competition, the last of Fearless
Leader Steve Marler’s special competitions for
1999, was judged by all attending. There were
some excellent examples of sparkling wine presented, and the final decision was tough, but in the
end, the winners were: 1st place, Betsy Kliks,
Bob Kepler, & Steve Marler; 2nd place, Ralph
Bucca; and 3rd place, Steve Marler (Do I detect
a fix here somewhere?). Finally, nominations were
taken for the first BURP officers of the new millennium. Sadly, longtime BURPers and 1999 newsletter editors Delano & Katy DuGarm announced
that they would be leaving for a new life in Minnesota on January 10. Their many friends wished
them well, and fellow BURPers Jamie & Paul
Langlie graciously volunteered to take over newsletter editing chores in the upcoming year. Some
nice photos from the holiday party can be seen on
the BURP website at
http://www.burp.org/meetings/199912.htm (love
that big hair on Colleen Cannon!).
20 Years Ago (Dec 1994) – The first event on
BURP's December schedule was a Scottish Ale edu-
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cation class held at Bill Ridgely's home in Springfield, VA on Dec 2. The class featured a tasting of
12 Scottish ales brought home by Bill and Wendy
Aaronson from Scotland that Fall. At the end of
the class, Wendy passed out three yeast cultures
(Belhaven, Caledonian, and MacLays) to interested
brewers. The annual BURP Holiday Banquet, held
on Dec 14, was the highlight event on the calendar.
The banquet was coordinated by Becky Pyle and
held once again at the Oxon Hill Jaycee Center.
Two big food highlights were Jim Tyndall's
Samiclaus pork loin and Chuck & Helen Popenoe's venison tips with mushrooms in stout sauce.
However, there were lots of other great dishes, including beef carbonnade with poppy noodles in oud
bruin, sausage stuffing in ale, and chicken & mushroom soup with pale ale. Desserts included cranberry bread made with Sam Adams Cranberry
Lambic, bourbon & stout pie, and Dot Steller's
apple pie from scratch.
25 Years Ago (Dec 1989) – The second annual
BURP Holiday Banquet was the first to be held at
the Oxon Hill Jaycee Center in Ft Washington.
Since the inaugural banquet the previous year had
been held at a commercial establishment (Colonel
Brook’s Tavern in D.C.), this was the first potluck
banquet, with BURP members providing all of the
festive dishes (using the “made with beer” theme
that has prevailed at all subsequent holiday
events). Club VP Dick Roepke arrived early to
decorate the hall for the season, and his handmade
table centerpieces were deemed a real delight by
all. As we have all learned over the years, great
homebrewers also tend to be great cooks, and club
members outdid themselves on this occasion to
provide some fantastic main courses and desserts.
Notable were the “Smoked Sausage Soup” contributed by Roger Allers and the memorable Rum
Cake baked by Emily Michelsen. Following the
meal, the club was privileged to receive an address
by Gary Heurich, whose grandfather Christian
was the operator of the last independent brewery
in Washington, D.C. prior to the craft brewing revolution. The brewery was sited in Georgetown where
the Kennedy Center is now located. Gary was about
to embark on an effort to bring back his grandfather’s flagship Maerzen beer through his newly established Old Heurich Brewing Co. The beer was to
be contract brewed initially, starting in early 1990,
but Gary hoped to build a brewery of his own in the
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D.C. area in the near future (a dream which, alas,
never became a reality). Following the talk, Gary
autographed posters showing the original Heurich
brewery downtown.
30 Years Ago (Dec 1984) – The Dec 1984 BURP
meeting was held at the home of President Dan
McCoubrey in Wheaton. The Nominating Committee appointed at the Nov meeting announced its
recommendation of eight BURPers to run for office
in 1985. Nominations were also open to the floor
for additional candidates. The actual election was
scheduled for the January meeting. Also discussed
at the meeting were proposed activities for the upcoming year, to include a blindfolded contest to
identify different brands of American megabrew by
aroma and taste. Finally, members were reminded
that annual dues of $12 were due in January (Note
that dues have not gone up significantly since that
time). The December "Dear BURPers, Brewers, and
Friends" newsletter mentioned that the beers from
the new Chesbay Brewery in Virginia Beach were
finally becoming available in DC area stores.

MemBeerSip Update
By Dan Rozman, Minister of MemBeerSip

BURP membeersips make a
great present for your friends
who brew!
The dues year ends on January
31. I will be sending out an
email in the next week or so to
membeers whose dues expire next month. My
thanks go out to those who have already renewed.
Many people are choosing to renew for multiple
years. A multi-year membeersip saves you the
trouble of renewing every year and if you choose a
5-year membership you get a 10% discount.
Please renew early since the $5 dues increase goes
into effect on February 1.
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 news-
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letter. If you have already filled it out and not appeared in a newsletter, please let me know.
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?
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: Bruce Friedland
BURP Member Since: November 2014
Tell us a little bit about your customary
brewing set-up and process. After a long hot
summer of pondering, wondering and cogitating on
home brewing, I took the plunge in early September, purchasing a home-brew kit from my local
home-brew store. The starter package contained
plastic, food-storage grade pale, a hydrometer, a
thermometer, bottling bucket and the ever useful,
auto-siphon. I purchased a five-gallon kettle and
was ready to embark on my first home-brew voyage, an imperial pale ale from an extract kit.
What's your favorite beer that you've
brewed? Kolsch-style ale from an extract kit
What's your favorite commercial/craft beer?
Dinkel Acker Oktoberfestbier Marzen
What do you enjoy most abouthome brewing? Learning the intricacies of the brewer's art
and the range of styles.
What more can BURP do to help brewers like
you? I look forward to learning from the more experienced hands on the tricks of the trade and the
many, many finer points of the craft.
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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 Michelsen

propaganda@BURP.org

Newsletter Editor

Rich Sampson

Newsletter@BURP.org
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211 E Oxford Ave, Alexandria, VA 22301

