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THE DRAUGHT CARD
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The Next Meeting: Party at Marty Thees', Saturday, June 26th at 2:00 PM!!

During this month’s meeting we’ll be eating, drinking, and swimming and some will even brew!  See the separate article for more details and driving directions. 
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The Last Meeting
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Our last meeting was held Friday, May 28th, and although the attendance was seasonably low, we managed to make up for it by passing around some truly outstanding beers for all to try.  Gary Shellman and yours truly brought examples of Anchor Steam clones from Big Brew Day 2003, and we compared them in a three-way taste test with the real McCoy from Fritz Maytag.  Gary and I had brewed a ten-gallon, all-grain batch and we each took a pitched five-gallon carboy home with us. I had set up a temperature-controlled freezer and let my half ferment at around 65° while Gary let his blow and go at room temperature – around 75°.  Although the mouthfeels and colors were similar between the three, most of the similarity ended there.  Due to the temperature-controlled fermentation, mine was perhaps closer to style, but Gary’s was a fine example itself.  His exhibited more maltiness and the hop bite was a bite more pronounced, but we found it to be a very pleasing brew.    

As an unexpected treat, one of our newest members, Cro, brought two bottles of the knee-weakening WorldWide Stout from Delaware’s Dogfish Head Brewery (http://www.dogfish.com/). The stuff was absolutely incredible, very much like a port wine but slightly more alcoholic. Cro brought the 2002 vintage (they’re different every year) and it ran right at 23.04% ABV – just a tick under Sam Adams’ 2002 Utopias, if you can believe that. Dark?  Oh man. I tried the flashlight test on a bottle I had at home and I couldn’t see a thing through my glass with a three D-cell Mag-Lite!  It was very chewy and one HPDer described it as having a texture “like a gravel road.” As far as taste goes, it was a huge beer with much roasted malt flavor and sweet fruit & raisiny tones, a dash of dates, and, well, the Philadelphia Daily News described it thus: “Victory Storm King Stout plus Sandeman Port '98 minus a box of Raisinettes times the square root of Old City Balzac Blend java over a 10-year-old Aberlour Scotch whisky.“ If you can find it, BUY IT.  You won’t be disappointed. Matter of fact, if you do find it, please call someone and let us know where it is. This is not for dieters, though: each bottle had 666 calories under the cap!  

Brian Northup brought his usual assortment of interesting brews, notably an Alt Bier and an Oaked IPA, which was VERY interesting. He graciously agreed to send me his recipes and you’ll find them in this issue. Thanks, Brian!
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( June Meeting (

Party at the Thees House!
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June’s meeting won’t find us sitting in a stuffy room staring at kids’ crayon marks, oh no. This month, Marty Thees has graciously extended his hospitality to us and we’ll be outdoors!  Many thanks Marty. It takes a special guy to open his house to a lot of strangers.  Here are directions from just about anywhere:
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From the East and North East ends of the city:  Take I-44 to Airport Rd. and go west young man – all the way to Council Rd. (major light) and turn Left.  Go down just a bit to the next light and turn Right (HW-152). This will take you West all the way through Mustang, past Mustang Rd, the Fire Dept. etc., until you reach Czech Hall Rd.  Turn Left (South) and go about ¼ of a mile and turn Right on West Kentuck (If you get to the RR tracks or SW 86th, you missed it).  Go West on Kentuck to the 2nd stop sign.  You are on West Kentuck and Ebeling now, and the house is on the NW corner.  Park on the grass at 1131 W. Kentuck.

From the Far North and West side of the city:  Take the Kirkpatrick Turnpike South all the way to the end.  It will dump you off and tee into SW 15th just East of Mustang Rd. Turn Right and go to Mustang Rd. where you will turn Left (South).  Don't go over 45mph until you pass the next light, then let ‘er rip up to 55 mph until you see the first stop light (SW 59th) in Mustang, then slow down and proceed South along Mustang Rd to the 2nd light (HW 152) and turn Right (West).  Go West on HW152 until you reach Czech Hall Rd.  Turn Left (South) and go about ¼ of a mile and turn Right on West Kentuck (If you get to the RR tracks or SW 86th, you missed it).  Go West on Kentuck to 2nd stop sign.  You are on West Kentuck and Ebeling, the house is on NW corner.  Park on the grass at 1131 W. Kentuck.

From the South:  Get yourself on up to HW152 and Sara Rd. and go West along HW152 all the way through Mustang , past Mustang Rd, the Fire Dept. etc., until you reach Czech Hall Rd.  Turn Left (South) and go about ¼ of a mile and turn Right on West Kentuck (If you get to the RR tracks or SW 86th, you missed it).  Go West on Kentuck to the 2nd stop sign.  You are on West Kentuck and Ebeling now, and the house is on the NW corner.  Park on the grass at 1131 W. Kentuck.

Go around back to find everybody. Watch for big stickers by the road. It's pretty clear everywhere but 20-30 feet from the road where they can get pretty bad.

Take some cold brew, your favorite side dish, and your cleanest pair of drawers to swim in and let’s party ‘til the pig squeals!
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( Medical Notes (
Beer, Wine, and Tea, and their Impact on Breast Cancer. 
MSN Health ran an interesting article on how the phenols in these three drinks can affect women’s chances of getting breast cancer. It seems these phenols can protect DNA from damage that might cause cancerous growths.  Before you run to the keg though, gals, please read the whole article! http://content.health.msn.com/content/article/85/98791.htm
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( Useful Web Links (
Here are some links you may find useful in your brewing efforts:

· http://www.brewingtechniques.com/ 

· http://www.convert-me.com/en/ 
· http://www.beertools.com/ 
· http://www.howtobrew.com/ 

· http://www.beertown.org
· http://www.beertown.org/education/styles.html
( HPD Competition Information (
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2004 COC Competition Schedule: Here is the competition schedule for the rest of the year. You can get more information at: http://www.beertown.org/homebrewing/schedule.html 

Wheat Beer


August, 2004



Category 17

Smoked Beer


September/October, 2004

Category 23


IPA



November, 2004


Category 7
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HPD Culinary Adventures
By Steve Krieske


A couple of weeks ago I traveled to the Boston area for a few days of school. Although I didn’t really try anything new while I was in Massachusetts, I did try a ‘new’ place in Providence, Rhode Island. The last time I went through there I stopped at the Trinity Brewhouse-Restaurant (http://www.trinitybrewhouse.com/) and sampled their excellent brews and food.  This time I took a local cab driver‘s tip and went to the eleven-year old Union Station Brewery in beautiful downtown Providence.  This brewery’s gleaming stainless steel lagering tanks contrasted nicely with the dark wood, old brick, and large blocks of gray, native granite that were used to construct the place, and the ambience was quite conducive to a quiet sampling session.  My classmate, Harry, and I split a lovely pizza (made with grains taken from the brew) and we both got the five-beer sampler for five bucks.


Our samplers contained glasses of Summer Blonde, Golden Spike Ale, Maibock, Magnum Red, and a cask-conditioned Porter.  The blonde was fairly unremarkable, but was crisp, dry, and had a decent hop balance. It was just too light for me.  The Golden Spike was a dark amber with a smooth body and mouthfeel (due, no doubt, to some added dextrin), good Cascade hop presence, and a little bit of sweetness.  The Maibock…mmm.  At 6.2% ABV it was on the low end of style, and there was a definite Saaz aroma to it, but it was quite tasty. Northern Brewer hops added an interesting touch to the malty sweetness.  I followed up with a full glass of that one.  The fourth glass was the “Magnum Red” which, unsurprisingly, was brewed using Magnum hops.  Touted as “a whole new take on India Pale Ale”, it was too dark, not bitter enough, and made me think I was drinking a strong Brown Ale more than anything. It was good, though. The final offering got my highest marks.  The Cask-Conditioned Porter was hand-pulled from a beer engine and it was just flat-out lovely.  A deeply roasted malt nose led to a mouthfeel that was what Harry accurately described as fluffy, nutty, and velvety. The beer was very dark, superbly balanced between malt and hops, and it left behind a nice residual sweetness.  The alcohol content bumped against the high end of the style guidelines at 5.9% ABV, but it was not evident whatsoever.  I believe I had two full glasses of that one!  Did I mention Harry drove that night?  I guess I’m lucky I even remembered to set the room alarm…. 


All in all I highly recommend a trip to the brewery if you’re in Providence.  The downtown area is open and pretty and warrants some exploration, and you now know of at least one place to take a load off your feet and wet your whistle. 
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Recipes
Here are Brian Northup’s recipes:

Dusseldorf Alt

5 gal batch

3.55 kg German 2-row pilsener malt

1.0 kg light Munich Malt

190 g Vienna Malt

95 g Wheat Malt

120 g European de-husked carafa chocolate malt (~340oL)

520 g Melanoidin Malt (23oL)

1 tsp. finings (20 min from finish of boil)

1 tsp. yeast nutrient

1 tsp. yeast energizer

1 tsp. gypsum (I use a highly de-mineralized water, so this might not be required in all cases)

8 g Northern Brewers hops (8.5% alpha) boil hops (90 min)   Whole hops

26 g Northern Brewers hops (8.5% alpha) boil hops (60 min)   Whole hops

53 g Hersbrucker Hallertauer (2.9% alpha) flavor hops (30 min)   Whole hops

24 g Hersbrucker Hallertauer (2.9% alpha) hot steep at end of boil (5 min)   Whole hops

White Labs Dusseldorf Alt Yeast (WLP 036)

Protein stop - 54oC for 30 min

Primary Saccharification 66.5oC for 90 min

Finish at 70oC for 30 min

Cool wort and do 8-hour trub separation in ice bath

Rack to Primary, add yeast and ferment at 17oC for 6 days

Rack to secondary and ferment at 12oC for 12 days

Rack to tertiary and ferment at 4.5oC for 21 days

Bottle with ¾ cup light malt extract

O.G.  1.058

F.G.  1.016

Brewer’s Note:  There may be a bit too much choc malt.  Cut to 90 or 100 g next time.
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Old Woody IPA

5 gal batch

5.4 lb. German 2-row pilsener malt

0.5 lb. 60oL crystal malt

0.5 lb. biscuit malt

0.5 lb. light Munich malt

10 g European de-husked carafa chocolate malt (~340oL) – for color

5.8 lb. light malt extract (3.3 lb. as liquid)

1 tsp. finings (20 min from finish of boil)

1 tsp. yeast energizer

3.5 heaping tsp. gypsum (I use a highly de-mineralized water, so this amount may not be required in all cases)

0.42 oz Northern Brewers hops (8.2% alpha) mash hops   Whole hops

0.42 oz Northern Brewers hops (8.2% alpha) first wort hops   Whole hops

1.42 oz Northern Brewers hops (8.2% alpha) boil hops (75 min)

1.5 oz Fuggles (6.2% alpha) flavor hops (30 min) – Whole hops

0.42 oz East Kent Goldings (5.8% alpha) aroma hops (10 min) – hop plugs

0.42 oz Cascade hops (5.8% alpha) hop back

2.0 oz steamed white oak chips – 2 weeks in secondary

0.8 oz East Kent Goldings (5.8% alpha) 2 weeks in secondary – hop plugs

0.8 oz East Kent Goldings (5.8% alpha) 1 week in secondary – hop plugs

White Labs English Ale Yeast 

Primary Saccharification 66.5oC for 90 min

Finish at 70oC for 20 min

Cool wort and do 8-hour trub separation in ice bath (definitely recommended: there’s a lot of gunk in this one)

Rack to Primary, add yeast and ferment at 68oF for 7 days

Rack to secondary and ferment at 68oF for 12 days

Rack to tertiary and ferment at 68oF for 5 days (This may not be required but helps separate out all the plant materials after secondary)

Bottle with malt extract drops
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( Notes From the Editor (
Pay Yer Dues, Varmints! Remember, folks, we have to spend money each month so we need everyone to pay Mike Divilio their annual dues.  He takes checks (made out to “High Plains Draughters”), cash, and he might take it in trade if you have something really cool. Please talk to Mike at the next meeting!
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Draught Card On-line The HPD Draught Card is also, of course, available on-line at www.draughters.com.  When viewing the on-line version, accessible through a PDF download, you’ll be able to see all of the pictures in color!  All of the Internet links are fully operational in this format as well.  If you would prefer to only get the on-line version of the newsletter, please send an email to the editor at steve.krieske@cox.net, and he’ll make the necessary changes.
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(WANTED(  As always, if you have a story to tell, an article to publish, a question to ask, or a recipe to share, send your postings to the editor at steve.krieske@cox.net

.  In particular, if you have visited a memorable brewpub, we want to know what you thought of it.  Been anywhere exciting (or absolutely awful?), send us a blurb and he’ll get it into print.
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( HPD Officers (
The High Plains Draughters’ officers are listed below with their contact information. If you e-mail them please make sure the subject line is beer related or your message might end up in the spam bucket!
Trail Boss – Tim Nagode

Email: tnagode@c2ti.com
Phone: (405) 613-5787

Ramrod – Gary Shellman

Email: gary.shellman@gd-ns.com
Phone: (405) 823-1632

Schoolmaster – Bob Rescinito

Email: bobr5@prodigy.net
Phone: (405) 820-BREW (2739)

Cookie – Diane Shore

Email: ddshore@cox.net
Work phone: (405) 634-3319

Cell phone: (405) 821-8095

Home phone: (405) 692-8095 

Paymaster – Mike Divilio

Email: fdiviliojr@cox.net
Phone: (405) 360-3236

Competition Coordinator – Shaun McDaniel

Email: shaun.a.mcdaniel@seagate.com
Phone: (405) 324-3176

Old Boss – Steve Law

Email: slaw@ucok.edu
Editor – Steve Krieske

Email: steve.krieske@cox.net
Phone: (405) 413-9437

Supplymaster – Chuck Deveney 

Email: chuck@thebrewshopokc.com
Phone: (405) 528-5193 (OKC)
            (405) 364-BEER (2337) (Norman)

HIGH PLAINS DRAUGHTERS

513 N.W. 38th Street

Oklahoma City, OK  73118
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