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The Last Meeting: 
Friday, February 20th saw the HPD back at City Arts for the first meeting run by new Trail Boss, Chuck Deveney.  A good turnout of 37 Draughters assembled to nail down final preparations for Bluebonnet.  Food items were discussed [see separate story] and a list of the Belgian beers we’ll be featuring was established.  You’ll regret it if you’re not going to Texas this year … the Draughter’s hospitality room is likely to be the watering hole!  Ramrod Gary Shellman will be making official keg posters, all with the monastic theme we’ve got going.

    Other business items included a request for a “volunteer” to take the club entries down to Denton to get them logged in for the first round; Burt Renard got a hearty round of applause for agreeing to ferry the brews to Texas.  Shaun McDaniel, the new Competition Coordinator, announce that judging of the Mead Competition would take place on March 11th at The Brew Shop OKC.  The Trail Boss also announced the continuation of Tim Nagode’s “Brew Crew” initiative, and a trio of Mike Divilio, Gary, and Ken Adamson promised to brew something on our collective behalves.
    Steve Law and Michal Carson plugged the monastic habits one more time.  Michal came with his Trappist-style cowl, and Steve produced a roll of paper and started making full-size patterns for habits and cowls.  With a little help from Burt, Steve cranked out eight patterns for willing takers.
    Gary and Co-Ramrod Steve Krieske had prepared a tasting contest called “Who Can Find Aventinus?”  A panel of ready volunteers sipped a battery of beers looking for the real McCoy.  Ken Adamson took the honors (is this guy ready for the BJCP Exam, or what!?).  Way to go Ken!  And a big thanks to the Ramrods for adding to the evening’s fun.

    The night then headed into General Session with a stunning battery of home and commercial brews.  Ken even shared out a bottle of Thomas Hardy!  Now that’s a generous Draughter!   See ya in Texas.
Bluebonnet arrives at last! 
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This weekend many of the High Plains Draughters will be making the pilgrimage to Irving, Texas for the 28th annual Bluebonnet Brew-Off.  [roadway report: expect bottlenecks on I 35 just north of Ardmore (miles 40-33) and south of Marietta (miles 19-13) … one lane highways in both directions!].  This year’s keynote speakers are Mark and Tess Szamatulski, the publishers of Maltose Press and the owners of one of the north east’s most successful homebrew shops.  
A reminder of the Bluebonnet schedule:

Friday, March 19th
7:00 pm  banquet and keynote speaker: if you ain’t got tickets for this already, you’re probably too late!
8:15 pm  commercial tasting: a $6 cover charge gets you an official glass and entry to two beer halls … did somebody say Lambics?
9:30 pm  5th annual room crawl: needless to say, this has become a raison d’être for going to the Bluebonnet.  The big question is: can we bring off a repeat performance of last year’s victory?  If the Good Lord is willing.  An interesting wrinkle is that hotel staff will be in on the judging this year, something to keep in mind as we’re decorating our room.  All decorations need to be self-supporting.  The hotel has laid down the law: there are to be no nails, tacks, push pins, or tape used to attach things to the walls.  Any questions should be directed to the head of the steering committee at SLaw@ucok.edu .  Here’s what we need:
· Food and related items: good bread, cutting boards (preferably wooden), bread knives, cheese (hard and soft), toothpicks, olives, sweet radishes (if anybody can find them), carrot sticks, dip, small plates, plastic utensils, napkins, plastic cups.  More creative food offerings need to be kept to the hors d'oeuvres level (but they certainly will be welcome).  Cheese can also be picked up en route by those who have a little more time: Central Market in Ft. Worth has a good collection, as does Whole Foods.
· Beer related items: based on last year's tally, the room can only handle about 12 kegs.  Those that have been vetted with Gary already will be given first priority (especially since he's been working on monastic labels).  What is needed is the keg, faucet and hose, CO2 (and if you've got a dual gas set-up you'll be a hero), a 1 gallon plastic drip bucket, and whatever pin or ball lock connectors your keg needs.  For icing down the kegs, think conservatively: to make sure we have enough room, kegs should have 5 gallon plastic buckets for ice.  These buckets also become a logical place for the pictorial labels that Gary is making.
Saturday, March 20th 

8:30 am  conference: 8:30?  Only the strong will be there, but the information is always great.  Usually coffee and Danish are provided.
10:30 am  2nd round judging: please do your part to give the Draughters a good showing … we need judges and stewards.  Don’t assume others will take care of this; and the last thing we want is only Texans judging our beers!
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3:00  pub crawl: although many opt for the Blue Bus Pub Tour, many of the Draughters will be found hangin' at the Ginger Man in Dallas http://www.gingermanpub.com/dallas/d-frame.html Recent arrivals on tap include 2004 Big Foot, Old Rasputin Russian Imperial Stout, and St. Andrews Spring Bock.
8:00  awards ceremony: the penultimate moment … over the space of about 2 ½ hours, the awards are given out.  There’s also a wondrous raffle and lots of commercial keg beers.  Post Awards Ceremony revels often continue in a virtual reprise of the room crawl phenomenon.



You’ll want to consult with all the details at the official Bluebonnet page at: 

 http://www.bluebonnetbrewoff.com 
Get a map of the hotel’s location at: 

http://www.mapquest.com/maps/map.adp?country=US&countryid=250&addtohistory=&address=4440+W.+Airport+Freeway&city=Irving+&state=TX&zipcode=&submit=Get+Map 



Last, but not least, make sure those monastic habits are finished up in time!  We seem to have a Benedictine, a mendicant, a Carthusian, and three Trappists who’ve already announced that their robes done.  Don’t be left out of the fun!

    The truly dedicated will also want to practice their Monty Python chanting skills.  Download a wave file at “Monty Python’s Completely Useless Web Site”: http://www.intriguing.com/mp/   The monks are chanting in Latin: Pie Iesu Domine, Dona eis requiem.  “Holy Lord Jesus, grant them rest” … a line from a requiem mass. The phase is pronounced Pee/yay Yay/soo Daw/mee/nay, Daw/na ay/ees re/quee/em [hitting your head with a board is strictly optional!].
( HPD and the BJCP (


First Round Judging at the 2004 Bluebonnet
For the third year in a row, Mark Reimer and Steve Law represented the High Plains Draughters at First Round Judging down in Ft Worth, March 6th and 7th.  Here is their report:
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We arrived at the Coors Distributor site at 9:00AM and (unlike previous years) operations were already under way: two flights were diligently at work with glasses in one hand and mechanical pencils in the other.  After filling out the requisite waiver forms, we sat down to our first flight of the day: European Light Lager.  It didn’t take too many entries to realize that the competition this year is going to be really stiff: the quality of the brews we were evaluating were all vastly superior to commercial examples.  Out of a flight of 12 beers we were only allowed to pass on 3 to the second round.
   In a short breather we looked around and noticed that the room had come alive with 10 – 12 flights now going on simultaneously.  Most flights only had two judges, and BJCP credentials were definitely appreciated.  Then it was time for our second flight: Porters.  Moving into dark malts was a pleasant change for the palate, and, with 10 beers to judge, we were glad to be trying something new.  We had only 2 browns; the rest were robust.  Most of the beers were outstanding.  By the end of the round we were sad to only be able to pass on 3 to the next round.
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   Lunch at First Round Judging is always a sumptuous affair.  We knocked down two sandwiches apiece and – true confessions time – we kept the number one porter from our flight to go with our sandwiches!  It was a delicious, full bodied robust porter with hops that could certainly cut the mustard.

   Having heard the word “barleywine” muttered several times, we successfully bid for the very last flight available in that category.  Herein lies a tale: we had 9 beers to judge and could only pass 2 of them on to the next round.  Every shade of wonderfulness was made manifest in these brews, and there was not a dud amongst them.  Mea culpas were said privately, knowing that 7 homebrewers were going to be incredulous that their beer didn’t make it past the first round.  We could really sympathize with their coming disappointment.  Better, best, and bestest they were.  The two imperial stouts in the flight were more than capable of holding their own against the BW’s, and one of them got the nod to go on to the judging on the 20th of March. 
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   With somewhat saddened (but considerably warmer) hearts, we bravely ordered up the fourth flight of the day: this time it was English Pale Ale.  Good thing our hearts recovered fast, because this flight inherited the wind.  We had 11 beers before us, and they were lack-luster to say the least (apologies if one of yours was in this flight!).  We were told we could pass on 2 or 3, but we decided that we could only give one of them our stamp of approval.  Other judges sampled the number one brew, and raised their eyebrows …  this was the best of the flight?  Perhaps it was just the luck (or bad luck) of the draw.
    Believe it or not, we headed out to the Ginger Man after all this, and tossed back some pints of 2004 Big Foot.  Forty-eight oysters also were “assimilated” at the S & D Oyster House just down the street from the G Man (if you like oysters, give this Dallas institution a try!).
    Sunday morning at 8:59 found us back in the saddle judging a flight of 11 IPA’s.  Lord be praised!  The weekend ended with a stunning flight of huge hoppy beers!  Again, we felt a slight twinge of guilt that only 3 could be passed on, but all 3 were stunning examples of the style: big malty backbones, with hops that you could smell halfway across the room.

Best of luck to all who entered.  We hope your beers did well, but don’t be bummed if they didn’t.  First Round Judging really opens the eyes to how incredibly competitive the Bluebonnet is.
                                                     (  HPD Editorial and News Page  (


BJCP and KC Biermeisters Lose Steve Ford   Bob Rescinito
BJCP Master Judge, Steve Ford, of the KC Biermeisters died on Wednesday, the 10th of March at around 5:00a.m. in a KC area hospital from a blood clot brought on by dehydration & the flu. Steve was only 47! His judging expertise and enthusiasm for homebrewing will surely be missed!  Steve was a great guy and a wonderful homebrewer and judge; he was very active in his club and in the AHA; more importantly, he was a great friend.  He was always available to share a beer with whenever I ventured up to KC, and we rubbed elbows together at the bar many times.  He took me to several KCBM

events and he even made me an honorary Biermeister.  I will sorely miss his friendship.


And the Big Just Keep Getting Bigger   A story by Paul Meller in the business pages of the March 4th edition of The New York Times relates that Belgian juggernaut Interbrew has merged with New World magnate AmBev, a Brazilian based company.  The new conglomerate, Interbrew Ambev, will now control 14% of the global beer market.


Draught Card On-line  A reminder to all of our readers that the HPD Draught Card is also 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 slaw@ucok.edu, and we’ll put your name onto the electronic list.


(WANTED(  As always, if you have a story to tell, an article to publish, a  question to ask, or a beef to gripe, send your postings to the editor at slaw@ucok.edu

.  In particular, if you have visited a memorable brew pub, we want to know what you thought of it.  Been anywhere exciting (or absolutely awful?), send us a blurb and we’ll get it into print.


(  HPD Competition Report  (
Shaun McDaniel

Steve Law Takes Draughters’ Mead COC
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On Thursday, March 11th at The Brew Shop OKC a panel of three judges and a steward sat down to evaluate the 11 entries that were submitted for the mead Club-Only Competition.  The meads ran the spectrum, with a tally of 3 traditional meads, 4 melomels, 2 metheglins, and 2 braggots.  The judges were somewhat surprised by the relatively low numbers of entries (compared to years past); notably absent were entries from some of the powerhouse mead makers who always seem to take ribbons at Bluebonnet (Burt, this means you!).   Even if quantity of meads did not meet expectations, quality was certainly evident!  The judges (Tim Nagode, Gary Shellman, and Steve Law … with Phil Deveney acting as steward) started with a trio of traditionals, including an orange blossom, a sourwood, and a stunningly complex thyme honey mead that was just a little too young.  Then came a quartet of melomels: peach, huckleberry, blueberry, and black plum.  A duet of metheglins followed: an assertive black pepper mead and a “Thanksgiving mead” (traditional pumpkin pie spices and touch of Serrano pepper).  Rounding out the evening was another duet of braggots: a Scottish braggot and a spiced old ale braggot.
   When the dust settled, first place went to Steve Law for his well rounded black plum melomel.  Second place was garnered by Tim Nagode for his wonderfully blended Thanksgiving mead.  Third place went to Bob Rescinito for his robust spiced old ale braggot.  An honorable mention was accorded to Mark Reimer for his hugely malty Scottish braggot.  Congrats to all the winners, and good luck to Steve as his melomel wings its way to Anchorage, Alaska for the nationals!
(  HPD Tech Corner (


Chill Haze  -- Causes and Solutions

By Jim Andrews

Ever wish your competition samples were gin clear instead of cloudy?  Wonder what caused it?  We’re here to tell you.
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    Chill haze is caused by proteins and tannins (polyphenols).  Haze forms and settles out at any temperature, but forms more rapidly at low temperatures.  Phenolic materials are derived from both malt and hops, while proteins are derived only from malt.  Phenols and proteins interact, and such reactions are crucial to nonbiological beer haze.   They are also relevant to the flavor stability of beer.  Chill haze forms when beer is cooled to 0º C, and disappears when warmed to 20º C.  Permanent haze forms from stronger covalent bonds.

   Haze forms from these causes:

A) Formation of tannins from simple malt and hop phenols by boiling (polymerization), or by oxidative-reactions called redox.
B) Reaction of proteins and tannins to form a protein-tannin complex.
C) Precipitation of the protein-tannin complex promoted by decreasing temperature.
Every phase of brewing is relevant to at least one step in this system.

    Malting  Barley has a definite phenol content, the amount of which depends on the variety of grain, its husks, and how it is malted.  For the most part, American grain has a higher protein content than Continental, and 6-row has more than 2-row.  80% of the phenolics in beer come from malt and the rest from hops.

    Sparging  Unless care is take, considerable amounts of husk-derived phenols and protein-tannins can be extracted into the wort.  Extraction tends to be proportional to the amount of sparge water used.  pH increases with extraction.  Conversely, the high pH of alkaline water stimulates extraction.  Finally, the extraction rate increases very rapidly above 74º to 76º C.

    Kettle Boil  All of the reactions in the system cited above occur in the boil, with the heat coagulation being a strong influence.  For standard boiling temperature of 100º C, the precipitate increases sharply during the first hour and continues to rise at a diminishing rate for 1 ½ to 2 hours.  The precipitate from the kettle takes two forms: the “hot break” and the “cold break.”  By removing most of both precipitates, one can eliminate about half of the haze forming material.

    Cold Storage  Cold storage has the benefit of being a slow but definite process, whereby protein-tannin complexes come out of solution and partially precipitate.

    Filtration  Filtration can be quite effective in removing insoluble and partially soluble materials from beer, including the protein-tannin haze precursors.  Temperature is important because a given beer will usually be chill-proofed only down to temperature at which it is filtered.  This means haze precursors, which are soluble at the filtration temperature, could pass through the filter only to become insoluble if the beer is chilled at a lower temperature.  Filters are not selective to protein-tannin complexes: they remove just about everything larger than a certain particle size.  The danger is that they remove the medium sized proteins that play a vital role in the quality and stability of the foam, as well as the body and the mouthfeel of beer.

    Reactants  Of the two major components discussed here, phenols and proteins, the latter is generally preferred in finished beer.  Polyclar AT (PVPP), now renamed Divergan F, absorbs tannins rather than proteins, and works by “adsorption.”  Since it does not affect proteins, it will not degrade foam quality.

    Since haze forms and settles out at any temperature – but forms more rapidly at low temperature – here are some possible corrective measures:

· Whenever possible, use Continental malts where protein content is 10% or less.

· Get the best hot break by a hard boil.  Don’t worry about evaporation.  Just top up with cold water at the end and use Irish moss for the last 15 minutes of the boil.

· Get the best cold break by quickly cooling the boil and then refrigerating your wort for 24 hours; then rack to a clean carboy [this is what Keith Wright does to get a really clean beer].  Add the yeast either before or after you refrigerate; it doesn’t matter.

· Ferment out and rack into a clean carboy and let the yeast settle out.

· Add clarifying agents (polyclar, divergan, or silica gel); I’ve use both Divergan F and silica gel at the same time.

· Bottle and ferment for about two weeks … or keg.

· Lager for 2 months at 34º for the absolute best results.  I believe one really can tell the difference.  George Fix (God rest his soul!) recommends: European 2-row (4-5 weeks lagering), American 2-row (5-6 weeks), American 6-row (7-8 weeks).

References

Principles of Brewing Science, George Fix  /  Homebrewing Guide, Dave Miller  /  Continental Pilsner (Classic Beer Style Series), Dave Miller

(  Brewing with the Trail Boss  (
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Bluebonnet Here We Come!
Well it’s that time of the year again, Bluebonnet ! It’s not to late to make plans to go if you haven’t made them yet. For those of us that have made the trip down south, we know what a good time awaits us. If you’re going, make sure to bring your kegs of Belgian’s and some FOOD for the room.  This year’s hospitality room promises to be one of the best, so don’t be “Leffe” behind. And for the soon to be winner’s, let’s share the recipes in the next newsletter and brew, brew, brew for National Homebrew Day! We need to find a location for this years event, so if you know of one please call either one of the shops and let us know.  Cheers and Hoppy Brewing!
Chuck Deveney, Trail Boss
High Plains Draughters

513 N.W. 38th Street

Oklahoma City, OK  73118
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