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beers are noted for soft malt and hoppy fin-
BEER REMEMBERED? ish, but they are so much better fresh. Even
John Applegarth Prague drinkers argue over which tavern has
the freshest.
As some of you know, | am not a big fan of
lagers. So what was | doing in Eastern  prague by the way is my favorite city of the
Europe, you say. Well it was not a beer toyie countries we visited. While other capi-
But when in Rome do as the Romans do; tals suffered heavy damage during WW I,
drink wine. 1 did not take many notes and prague survived intact. One sees Gothic and
those I did | cannot read. But | know one paroque spires, art-nouveau facades and even
thing for sure; I did not have single ale. Tha{ibist structures. The mix is considered dis-
figures, for pilsners were born in Bohemia. tinctly Czech. And there are music events
Bohemia is one of three regions comprisingyverywhere. Borovitchka is a traditional
the Czech Republic. Prague, the Czech caftink of welcome. Upon being seated at a
tal, lies in Bohemia as do the towns of PilseBstaurant you are served a shot of clear fiery
(Plzen) and Ceske Budejovice. The latter igquid. It is a throat burner. In their homes
the home of Budweiser Budvar and Pilsen you have to watch out or the
produces the famous Pilsner  host will refill your glass. !
Urquell. When | arrived in Pra-
~ || gue I'went to the hotel bar in- We were not fortunate to get t
y tending to have a P.U. as my firgt-Flecku on a weekday and
brew, however Budvar was on thus did not get to tour what is
tap. It was a thing of beauty, bufailed as a fabulous beer hall
| was thirsty and didn’t gaze at ibrewery. We found it after
too long. I'was immediately  much walking around Prague «
struck by the sweet maltiness. Bunday The restaurant was
thought it was much better thangpen. The only beer they make
what we get here at home. Was | in travel js a dark lager. Before 1840 or so, all lagers
shock or was it simply the freshness? Lag@yigre dark. It went well with the best grilled
do not improve after the cold maturation pepratwurst, spaetzl, cabbage salad and mustard
riod and they do have to come a long way. | have ever had. Later that afternoon we
On another day | tasted a Pilsner Urquell, found another brewery with an impossible
also draught, and that confirmed it. These name that was simply New Town Brewery.

ell




Their Pils was slightly cloudy, light and fruityinflation and high unemployment, but the peo-
with a nice hop flavor. ple are upbeat about their futures now that they
are out from under Communism.
In Slovakia | had only one beer at a private
home. It was Stein Bratislavesky Pivovar
(label). It was not as flavorful as the Czech From the Prez...
beers. | was able to tell from the label that it
was 2 months old. Welcome back, hope to see you all at our
- meeting, next Thursday Septembel' &6
In Budapest | had several bee | Founder’s. Bring your best Smoked or Wood
Pannon Aszok, Apatkinska, Aged Beer to sample and judge. Hope you
Brauerel. | drank more wine @&  all had a good summer. Mine started off with
than beer; wine seemed more the AHA Nationals and it was a great time.
appropriate in Hungary with it Lots of great beer and mead, both commer-
Magyar, Roman, Ottoman Tur cial and homebrewed, attended many inter-
influences and fantastic castle esting seminars, and saw old friends and
made new ones. John covered the conference
In Croatia we had a marvelous lunch with a in the last newsletter pretty well, so I'm not
Croat family and | chose beer over wine. Bagbing to bore you with more of the same, be-
choice, the beer could have been our Bud! sides | don’t want to type any more then | have
to. And as always, it's good to see our mem-
| don’t recall any beer in Serbia. The wine waars get up to the podium to pick up their med-
good. | was more interested in hearing as als, congratulations again go to John Apple-
much as | could about the Serbian- Croatiangarth for his 2 third place finishes. As a club
war. Croatia did not have an army but Serbiae finished tied for 18, having beat out a few
had the former Yugoslavian forces and they big name clubs in the process.
shelled the Croat villages and towns and occu- For our first meeting of the new brewing
pied some. After the UN took over, the Serbyear we’ll be going over the revisions made in
ans that lived in Croatia were expelled. Thethe new 2004 BJCP style guidelines, I'll have a
central cause of the war was Milosevich'’s foeopy for everyone. Also we’ll be talking about
menting Serb nationalism. something Founder’s would like us to do as a
club, using their mini-system. Please bring
Bulgaria was also an interesting place. It is ffwur ideas that you may have about things you
oldest surviving state in Europe that has keptvould like to see us do this year, and also think
its original name (since AD 681). There is about ways you can volunteer or help out too.
nothing readable in my notes about beer and Lastly, | want to thank Chris and Linda
nothing in my few remaining live brain cells. Cudworth for hosting our summer bash again,
as always it was well attended by the Newaygo
The last country we visited was Romania. | crowd, but PTB members made a pretty poor
think | was getting castled out by then. | do showing. I'd say we had maybe 6 members
not remember the name of the beer but it waghow up. Let’s work on getting that number
dark and yeasty and | liked it. up next year.

In summary the best beer was in the Czech Rgp ya Thursday.
public. Apparently these five countries do not '
produce any ales. All are struggling with high



To Robert Thomas Mug Club
Members,

My wife and | have agreed to purchase
the Robert Thomas Brewery, from Rob
and Tom.

A little bit about us, we both just turned
40 (don't tell her | said that), and have
been married for 17 years. We have a
daughter Alexis who is going to be a
teenager in December, not looking for-
ward to that, and a son, Luke, who is
10.

My wife thinks that | am going through a
mid life crisis, and I can't think of a bet-
ter way to deal with a crisis than in a
brewery.

We are also bringing a board as Head
Brewer, Rob Zamites. Rob spent a
number of years brewing down in New
Mexico. He left the industry for a while,
and now has realized that his passion is
brewing great beer.

Over the next two months, we will be
remodeling the taproom, trying to give it
anew and inviting feel. We are looking
at a Grand Opening celebration in early
November, but plan to have the doors
open a week or two sooner. Although it
is not up yet, we will have a web site
running in the next couple of weeks to
keep you informed of our progress.

We will have our own Mug Club at the
Brewery, | have not finalized the details
yet, but will post the information on the
web site as soon as we can.

We look forward to our new business
venture, and ask you to please come in
and give us a chance to earn your pa-
tronage and your friendship.

Jim and Laurie Schwerin
The Schmohz Brewing Company

SICILIANO'S MARKET,
BREWER APPRECIATION DAY

Saturday, OCT. 2, 9AM - 5PM

REDUCED PRICES ON SE-
LECTED BEER & WINE MAKING
EQUIPTMENT AND SUPPLIES*
*Not valid with any other percentad
off discounts

FREE GERMAN WEINERS
EQUIPTMENT DEMONSTRA-
TIONS
SPECIAL GUEST JAKE DERYLO

NEW HOLLAND BREWING CO.

e



Real ale ... in a can

Perhaps spurred by all the talk about
Yanks putting good beer in a can, the
world’s smallest brewery has reopened —
in a former outhouse.

Bragdy Gwynant, at less than 5-square
feet, is once again producing real ale in
mid Wales, supplying its next-door
neighbor pub with beer.

The brewery was listed in the Guinness
Book of World Records as the world’s
smallest brewery until the pub, Tynl-
lidiart Arms, closed. When new owners
opened the pub after a two-year closure,
they enlisted a brewer to fire up the
brewery again.

"We thought it would be nice to brew our
own local beer and luckily we had a
brewer living a few doors down who was
able to help,” said owner Mark Phillips.
The brewery can produce nine gallons,
just enough to fill a firkin, each brew cy-
cle. The brewer, Chris Giles, has been a
neighbor of the pub and remembers us-
ing his new brewery for a different cause.
"The brewery was originally the men's
outside toilet.” He said “It's very small
and there's not much room once all they
brewing equipment is in there.”

As for the new brew, "We don't have a
name for the beer yet and it's in the ex-
perimental stage. It may need a bit of de-
velopment over the next few weeks before
we get the definitive pint. I'm using a se-
cret recipe but brewing beer is like mak-
ing a good curry - it takes a few goes to
get it absolutely spot on.”

Co-owner Margaret Phillips said "We've
tried to use as many local ingredients as
we can in the beer and we use the same

policy in our restaurant.”

"What is great is that beer always tastes
good when it has been brewed locally,
and here it has been brewed about 15
yards from the bar,” Giles added. "I do
not think you can get much more local
than that!"

Association of Brewers Sept. 7, 2004

BARBIE GOES TO
OKTOBERFEST

Munich Oktoberfest starts Sept. 18 - and
Barbie is ready. James Waldron, head de-
signer for the fashion label Rena Lange, has
created the special Oktoberfest Barbie. She
is wearing an Alpine dirndl dress and has a
beer mug around her neck. The dirndl is the
traditional dress worn by women in Bavaria
and the Alps. Waldron says he created the
"Mountain Dirndl Barbie" based on Julie
Andrews' character Maria in The Sound of
Music. The one-off tiny ensemble consists
of a hand woven French tweed skirt, a red
apron with Swiss embroidery and frilly
blouse with a cotton gauze and lace decol-
lete. It also comes with the metal stein - the
lidded tankers Germans use for beer at the
festivals. As a result, a South African news-
paper headlined the story: "Oktoberfest Bar-
bie comes with her own jugs."

Real Beer Page Sept. 10, 2004



Club Only Competition

Calendar
2004/2005
January: Irish Red Ale (9D)
February:
March: Sour Beers (17)
April: Extract* (1-23) AHA COC
May:
June: Michigan Basement (Best of Cellar)
September: Smoked-Flavored/Wood-Aged
Beer (22) AHA COC
October: English, American, Imperial IPA
(14) AHA COC
November: American Stout (13E)

*At least 50% Extract

Individual Competitions can be found at:
www.beertown.org

Michigan State Fair Competition Results

Jeff Carlson

1st American Amber
1st IPA

3rd American Pale Ale
3rd Ordinary Bitter
HM CAP

HM Cream Ale

John Applegarth
2nd Berliner Weiss

Dan Humphrey
HM Fruit Beer

2004
Brewer of the Year
Standings

Dan Humphrey 44
Jeff Carlson 32
Art McLaughlin 20
John Applegarth 16
Jim Verlinde 12
Paul Bierlein 8
Charlie Cope 8
Mike Winkler 4

Club Officers

President: Jeff Carlson
(carlsonj@gvsu.edu)

Vice Pres.: Charlie Cope
(crcope@talkmail.cc)

Treas.: John Applegarth
(johnapplegarth@msn.com)

Secy & RC Editor: Jim Verlinde
(Jim_Verlinde@KoolToyota.com)

Webmaster: Dan Humphrey
(webmaster@primetimebrewers.com)

Yeastmaster: Eric Fouch

Foodmeister: Art McLaughlin



Arcadia

REWING COMPA Y
BATTLE CREEK, MICHIGAN

4733 - 50th St. S.E.
Kentwood, MI. 49512

Carbonic Systems,
We give yuur BEER ;

= CO2-All sizes
refilled and sold.
»BEERGAS-A nitro blend that will give your stout a creamy head and
eliminate over-carbonation problems.
*DRAUGHT BEER EQUIPMENT-New & used regulators, 5 gal.
kegs, ball lock & pin disconnects, faucets, taps, tubing,clamps
and a wide assortment of fittings.

(616) 554-1918
1-800-262-4238

Inc.

JosH MOSHER PARTNER

E/\R’THWOR*Ké
= BREWING &

"BETTER BEER ——
...Foa A BETTER WORLD"

“Michigan’s premier
brew pub featuring
fian craﬁed ales
and unique fare”

Home Beer Making Ingredients & Supplies The Grand Rapids
EARTHWORKSBREWING.COM P.O. Box 140226 Bre',;g'elg % B(IE'IOSTBPS?S‘E’
. v b pabiosiosst e Grand Rapids, M1 49512
ArREnEER JOSHOEARTHWORKSBREW! ph 616/ 285-5970
An International Pub
5 &‘ cnﬂf& Open Mon. thru Sat,
%@ i B e Phone: 874-7849
& Fax: 874-7486

Wine & Deli”

1659 MICHIGAN N.E. « GRAND HAPIDS MI 48503
PHONE: (616} 4594870 « FAX: (616} 459-6971

* LIQUOR « LOTTO
« WINE « SPECIALTY SPIRITS

+ HOMEBREW SUPPLIES -

[f you can’f find whal you need

—
S (PTB 2
Ask Joe or Stacey! W

£ f‘}
t;' @ A Convenience Store
% \\ And More
”m& Open 7 days a week
Phone: 874-4005
8025 Cannonsburg Rd., Fax: 874-7486
Cannonsburg, MI 49317

Don K urylowicz Owner

!

WEBBERVILLE 800-765-9435

www.thingsbeer.com

PLEASE SUPPORT OUR SPONSORS.

THEY SUPPORT US!




Great Prices
Free Catalog

10% off supplies with
Primetime Club Card
Call for Details

l.ake Superior
Brewing Co.

VINEYARD

Ada. MI 49301
616-281-5870

P.O. Box 486

The
a ander

Homebrew supply shop

WINEMAKING
FHE FIRST ARELE N SN TEDTAINESENT DOivs
RAD RS RN WS AND

FINE CIGARS
205 North Pridge 5t.

AWARD WTIAMING BREWS
MUG CLUB WEDNESDAY

SPM - 8FPM Grand L_edge. Ml 48837
ph-(517) 627-2012
ToraoHRaE AVE fax-(S17) 627-2167

ORAND RAPIDST 49503 Karl Glarner Jr.




