
   

Las Vegas 

by Rich Gretz 

 The National Home Brewers Confer-
ence is coming around the corner in June, to 
the Riviera Hotel and Casino in Las Vegas, 
an overview of the city is in order for those of 
you who haven’t been there in a number of 
years.  Things sure have changed with world 
class restaurants and shopping malls spring-
ing up almost monthly.  In June expect to see 
temperatures on average at 95º with lows at 
65-70º, a lot of sunshine, and very little hu-
midity. 
 In order to get around town you have 
a number of choices, from walking, to cabs.  
A cab trip from McCarran Airport will cost 
around $10-15 plus tip, that’s to the North 
End of the strip (aka Las Vegas Bvld.) where 
the hotel is located.  The bus is a good way to 
get downtown; they run 24/7 and are usually 
very crowded ($2.00 one way).  Another 
choice you have is the mono-rail which 
should be running by June, it connects sev-
eral hotels on the eastside of the strip. ($3.00 
one-way)  However, it was not running yet in 
February when I was there.  The last option is 
the strip trolley that runs along the strip to all 
the hotels. ($1.75 one-way) 
 As for food, you can have anything 
from anywhere in the world at any price.  
Prices will vary from cheap to very expen-

sive, most all of the hotels have buffets and 
coffee shops (which usually have late night 
specials).  The Riviera’s steakhouse has din-
ners starting at $19.95, including; cheese and 
crackers, salad, bread, entree, and dessert.  
They have several to choose from and are 
pretty good. 
 The only micro-brewery/brewpub on 
the strip is in the Monte Carlo Hotel and Ca-
sino.  They brew approx. 3500B/yr that’s 
108,000 gals.  They also have a full array of 
food at various prices.  The standard beer 
lineup is; 
  High Roller Red 5.0% a/v  
 Winner Wheat 4.6% 
 Silver State Stout (Irish Style) 4.0% 
 Las Vegas Lites (Lager) 3.2%  
 Jackpot Pale 5.6% 
They call it an IPA but its more like a pale 
ale. They also have a monthly tap, nightly 
entertainment for 8pm to 2am.  There are 4 
other micro’s in town; Elis Island, just east of 
the strip off Flamingo Rd., The 777 Brewery, 
that is downtown just off Freemont St. in the 
main-street station.  I have been to there two 
brewpubs and the beer is nice, however a lit-
tle commercial for my liking. I didn’t get a 
chance this year to get there so I didn’t know 
what’s on tap.  They both have very good 
food, at reasonable prices.  Gordon Bursch is 
about a mile off the strip, they are mainly a 
Lager house with weekend entertainment.  
The fourth micro is Fenaya Brewing Co.!  I 
have never been to these last two so I don’t 
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know what they are like. 
 Shopping-All the hotels have shopping 
areas with specialty shops.  The fashion show 
mall on the strip has retailers like; Sak, Tiffa-
nies, Blooming Delves, along with other stores 
of all sorts.  The form shops at Caerers Palace 
has FAO Swarts, Virgan superstore, Planet 
Hollywood, Lord and Tailor, Nike, ect. 
 Shows-The shows range in price from 
very cheap to very expensive, and go on day 
and night.  Check the show guide at the hotel 
for more information on them. 
 Free Stuff -Watch the Volcano at 
Matage Piratebattle at TI, the dancing foun-
tains al BalLagio, or just grab a beer and peo-
ple go by. 
 I could fill a lot more pages, but I will 
stop here!  To get more information on the 
happenings in this wonderful town go to  
www.LasVegas.com and any website, there are 
many. 
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From the Prez, 
 
This months meeting will be at the old Robert 
Thomas Brewing Co.  Founder’s has taken 
possession. It is closed for renovation, but 
Mike has assured me we will be able to hold 
our meeting there.  I’d like to thank Rob and 
Tom for their support and the years that they 
have let us meet in their facility. We’re sorry to 
see them go and wish them the best, in the fu-
ture.  If you have any hop rhizomes you want 
to share, let’s remember to bring them in this 
month.  This month’s beer style is wide open, 
all categories are included, but the beer must 
contain at least 50% malt extract.  I also talked 
with John at GRBC this week and he would 
like to have another contest, the style will be 
Steam beer, California Common, 6C.  So fire 
up your kettles as he would like to judge them 
sometime around the end of May.  Also, Earth-
works Brewing Company will be holding an-
other homebrewing seminar, in conjunction 
with PTB on Saturday, April 17th  @ 1pm.  This 
will be held at the Depot Deli and C-Store in 
Edmore, Michigan.  Call Lane Leppink @ 989-
427-5256 for reservations. There will be a 
small fee charged for food, and you may bring 
homebrew for consumption.  Earthworks will 
also be at our next meeting, they have some 
older vials of White Labs Yeast for sale, at a 
buck a tube.  And the last thing to keep in mind 
is the entry deadline for the nationals, it is Fri-
day April 16th, entries need to be in Chicago by 
that date.   See you all Thursday. 

 

SHIRTS AND TOWELS 
There are still a few PTB shirts and bar towels 
available.  Shirts are $23 and towels are $12.  
See John Applegarth. 

 
MEMBERSHIP DUES 

It is the new year, don’t forget to renew your 
membership.  Renewals are $20.  New mem-
bers are $15.  John Applegarth reports that the 
following members have paid their 2004 



dues:Dale Sidor, Shawn Sweet, Eric Fouch, 
Paul Berlein, John Rittenhouse, Rob Tushek, 
Todd Weston, Joe Hyde, Chris Sheridan, 
Randy Pierman, Roger Weiden, Steve Peter-
son, Chad Noteboom, Rod Schmidt, Neil John-
son, Mike Winkler, Charlie Cope, Rich Gretz, 
Jim Verlinde, Dawn Cool, Dave Kilgore, 
Nicholas Humphrey, Dan Humphrey, John Ap-
plegarth, Larry Simonson, Jeff Carlson. Tony 
Carlson. 
If your name is not on this list, please see John. 
The membership roster will be purged before 
the May meeting. 
 

AHA 
Is your membership expiring?  Renew now 
with John Applegarth and save $5.  New mem-
bers can join at same rate.  Check out 
www.beertown.org for details on the NHC in 
Vegas in June.  First round entries are due 
April 7-16.   

 

PTB March 18, 2004 
Charlie Cope 

Started out the meeting with a Marketplace Re-
search program, sponsored by Michigan State 
University.  We tasted three samples of hard 
cider made from Michigan apples and answers 
questions on aroma, color, flavor, sweetness 
and overall impression.  Patrick O'Connor 
hosted the "test".  Patrick is a PhD student with 
sixteen years previously, working for the 
Michigan Apple Committee.  This survey is 
hoping to provide information to future hard 
cider producers to define their products, taste, 
appearance, packaging, etc.  Patrick has also 
started a hard cider club, trying to blend ideas 
from apple, cider and homebrewing back-
grounds. 
 
Research being done on various product 
blends.. apple/cherry, roadside cider blended 
with wine, distilled apple products, ??? 
 
The meeting began about 8:05 pm 

 
Jeff displayed the Silver cup from Siciliano's 
BBQ.  The place was packed (65 attended!) 
make sure to make it next year. 
 
March Meeting Attendance:  Twenty six. 
 
Treasurer's report:  $901.83  
 
Dues? Get them to John 
 
Pub Crawl sold out.  New plan for transporta-
tion.. 43 passenger bus and a limo! 
 
Next month.. extract brews (at least 50% ex-
tract) 
 
Charlie needs to talk to Bruce 
 
Chris Cudworth says he is OK with hosting a 
summer bash.  Charlie will check with him on 
the date or we will set it up next month. 
 
== End-O-Meeting == 
 
 

Drunk Monk Challenge  
 
1st Place  Light Ale (MCAB Qualifier) 
Jeff Carlson  Cream Ale 
1st Place  Standard Cider 
Jeff Carlson  (3rd Place BOS, Cider/Mead) 

 
 

BOSS Competition 
 
Jeff Carlson 
2nd Place  American Amber Ale 
2nd Place  American Wheat 
2nd Place  Specialty Cider  (Raspberry) 
3rd Place  Southern English Brown Ale 
1st Place Best of Show Mead/Cider (Specialty 
Cider) 

 
 



What’s Cookin’? 
Mike Winkler 

 
BEEF BEER BALLS 

 
3 cups Dry bread cubes 
2 ¼ cups Warm beer, divided 
2 lbs Ground Beef 
1 Egg 
2 t Minced Garlic 
1 cup Diced Onion 
2 T Worcestershire 
Sauce 
¼ t Pepper 
4 T Butter or oil 
1 1-ounce package on-
ion soup mix 
1 cup Sour half-and-half or 
 sour cream 
 
Soak bread in ¾ cup warm beer.  Squeeze 
some moisture from bread and combine meat, 
egg, garlic, onion, Worcestershire sauce, and 
pepper. Blend well and form into bite-size 
balls.  Melt butter in large baking dish. Place 
meatballs in dish and brown in 350-degree 
oven, about 20 minutes.  Place browned meat-
balls into large saucepan, and sprinkle with 
onion soup mix and remaining beer; cover and 
simmer approximately 10 minutes.  Add sour 
half-and-half or sour cream and heat at low 
temperature until well blended.  Makes 50-60 
meatballs. 

 

 
Beer Trivia 

 What is the oldest active brewery in Amer-
ica? 
 
D.G. Yuengling & Son has been brewing beer 
at Pottsville, Pennsylvania since 1829, ranking 
it as America's oldest brewery. Founder David 
Yuengling carved aging cellars deep into the 
rocky hillside on which the brewery is perched. 
During prohibition, the company made near 

beer (de-alcoholized beer) and dairy products. 
Today, the brewery is still in the hands of the 
Yuengling family, and is experiencing its 
greatest success yet.  
 
 What brewery was America's largest in 
1895? 
 
The Pabst Brewing Company of Milwaukee 
was the nation's largest brewery in 1895. 
(Anheuser-Busch was number 2, and Schlitz 
was number 3.) At the helm of the Pabst brew-
ing empire was the colorful Captain Frederick 

Pabst, a former 
Lake Michigan 
steamship captain. 
His vision and re-
lentless drive for 
expanding markets 
carried Pabst to the 
top. Near the end 
of the 19th cen-
tury, the Pabst 
Brewery was turn-
ing out more than 
one million barrels 
of beer annually, 

and using some 300,000 yards of blue ribbon 
each year to tie around the bottle necks of its 
popular Pabst Blue Ribbon brand. Though 
Pabst no longer brews in Milwaukee, its flag-
ship "PBR" remains an American favorite still 
today. 
 
What was the first American brewery to sell 
beer in cans? 
 
In 1935, the G. Krueger Brewing Company of 
Newark, New Jersey became the first brewer to 
market beer in steel cans. In that year, only 
about 25 percent of beer was packaged in bot-
tles and cans -- the rest was kegged. Today, 
however, about 90 percent of America's beer 
production is consumed from bottles and cans. 
  
 



 
 
 
 
 
 

Club Only Competition 
Calendar 

 
2004 

January: Stout  (16) 
February: Cider (26) 
March: Mead (25) AHA COC 
April: Extract* (All Categories) AHA COC 
May: Wheat Beer ( 17) AHA COC 
June: Michigan Basement (Best of Cellar) 
September: Smoked Beer (23) AHA COC 
October: IPA  (7) AHA COC 
*At least 50% Extract 
 
Individual Competitions can be found at: 
www.beertown.org 
 

2004 
Brewer of the Year  

Standings 
Jeff Carlson  16 
Dan Humphrey 16 
Art McLaughlin 12 
Jim Verlinde  12 
Paul Bierlein   8 
Charlie Cope   8 

Jeff Carlson receiving the 2003 BOTY award. 

 
 
 
 
 

March Mead Competition 
 
Label Points  Brewer(s) Place  
11 635  Dan H.    1
 Traditional - sparkling 
10 609  Charlie C.   2
 Traditional - still 
  4 576  Jeff C.    3
 Multi-fruit Melomel 
12 566  Josh & Brad   4
 Metheglin/Hops 
  6 542  Eric F.    5
 Multi-fruit Melomel 
  8 523  Paul B.    7
 Metheglin - Ginger/Spices 
  5 530  John A.   6
 Cyser 
  7 489  Mike W.   8
 Metheglin - Ginger/Blackberry 
?? 442  Larry S.   9
 Cyser 
 

 
 

Club Officers 
 
President:  Jeff Carlson  

(carlsonj@gvsu.edu) 
Vice Pres.:  Charlie Cope 

(crcope@i2k.com) 
Treas.:  John Applegarth 

(johnapplegarth@msn.com) 
Secy & RC Editor: Jim Verlinde  

(Jim_Verlinde@KoolToyota.com) 
Webmaster: Dan Humphrey  

(webmaster@primetimebrewers.com) 
Yeastmaster: Eric Fouch  
Foodmeisters:  Art McLaughlin  
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WEBBERVILLE 800-765-9435 

www.thingsbeer.com  

PLEASE SUPPORT OUR SPONSORS.PLEASE SUPPORT OUR SPONSORS.  

  
THEY SUPPORT US!THEY SUPPORT US!  



616-281-5870 


