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From the Prez... 
 

I FEEL THE NEED FOR MEAD 
 
Who doesn’t like mead?  I remember 
when I first heard of the beverage, 
way back in my formative years in 
middle school.  Reading ancient po-
etry thanks to Miss Thompson, my 8th 
grade English teacher, and the tale of Beowulf, 
written in the 10th or 11th century.  Mead.  The 
beverage of Scandinavian warriors.  Fermented 
honey.  It sounded thick and sweet and gross 
back then, and people unfamiliar with the fermen-
tations sciences still tend to think of mead as a 
sweet thick beverage, as if the honey was not di-
luted before it was fermented.  Years later, after 
becoming interested in my own zymurlogical en-
deavors, I looked back into meads.  And started 
making them.  And I’ve made quite a few meads, 
and even thought I pretty much knew all about 
them.  For example: 
There are three basic classifications of mead, de-
termined by alcoholic strength.  Hydromel – a 
beer strength mead, 3.5 to 7.5%,  Standard, a 
wine strength mead, 7.5 to 14%,  and Sack, a 

stronger version 14 to 18%.  There are different 
categories of mead depending on any addi-
tions:  Fruit meads are generically referred to as 
Melomels.  A mead with spices is a 
Metheglin.  Meads that obtain some of their fer-
mentables from malted grains are called Brag-
gots or Brackets.  Then there are all kinds of 
names for the different categories!  A Morat is a 
mead with mulberries.  Cysers have apple juice 
added.  Rhodomel is a mead flavored with rose 
hips.  And on and on.  I knew most of this, and 
also knew there were many, many sub catego-
ries, classifications and varieties that I wasn’t 
aware of, but figured I’d learn about them if I ever 
felt the need to make one.  Then one day, I was 
looking through some posts on Homebrew Talk, 
where I saw a reference to “Boche”.  Never heard 
of it. 
If you Google the term, you come up with a 
French definition which is a derogatory slang 
term for a WWII German soldier.  If you dig 
around a bit more, you find mention of an article 
by Charlie Papazian in the December 2008 Zy-
murgy where he mentions tasting one, and de-
scribes it as a “Scorched Mead”.  I have never 
advocated boiling a mead before sanitation, as 
you tend to lose fine aromatics.  But this method 
has you boil the honey, no water added, until the 
honey starts emitting black wisps of 
smoke!  Homebrew Talk has quite a few ac-
counts of people making this type of mead, as 
well as a link to a video.  It turns out, this “new” 
style of mead that I just “discovered” is from a 
recipe from the 1300’s!  The flavor of the finished 
mead is described as toasted marshmallows with 
toffee and coffee notes. 
So of course, within 7 hours of reading about bo-
che, I had 2.5 gallons of it in the fermenter!  
I stopped and picked up ½ gallon (6#’s) of honey, 
plopped it into a 5 gallon pot ( which was just 



about the right size) and set the heat to high.  As 
hard and sacrilegious as it was to boil honey to 
the point of scorching it, the anticipation of an al-
coholic toasted marshmallow urged me to con-
tinue.  Accounts I read on Homebrew talk was 
anything from 2-3 hours of boiling on a fire to 30 
hours of cooking in a crock pot.  So I started boil-
ing it hard, and taking pictures as I noticed the 
color started to change.  Turns out for me, on the 
stove top, it took about 30 minutes before the 
boiling honey started belching dark steam.  The 
attached picture is one I found on Homebrew 
Talk showing the color changes across a 170 
minute boil time.  They must have had a lot lower 
heat input than I did.  In about 30 minutes I got to 
about the color they got to at 120 minutes.  Per-
haps I should have taken it further, as it looks like 
they went to jet black at 170 minutes.  I lost my 

nerve.  I stopped when the steam had a dark 
color, and the smell went from caramel to toasted 

marshmallows, with just a touch of burnt sugar.  I 
couldn’t make myself go any further!   Then I re-
moved it from the heat, and started adding some 
water back.  Very slowly!  The boiling honey can 
throw hot globs of honey at about 250-300F, and 
you don’t want that hitting your skin!  I got a pretty 
nice blister before I decided to wear gloves.  And 
adding water to boiling hot honey will cause the 
honey to pretty much explode out of the boil 
pot!   I added water back very slowly, and still got 
about a teaspoon of molten scorched sugars 
launched back out of the pot.  Eventually, I got 
about 2 gallons of water added back into the pot, 
brought it back up to a boil, cooled it, and ended 
up with 2.5 gallons at 1.100.  The house smelled 
like toasted marshmallows for about three days!  I 
added yeast nutrient and Premier Cuvee yeast to 
the fermenter.  Then I started thinking about what 
spices would go well with this type of mead.  And 
– If this mead turns out really good, I only have 
2.5 gallons of it!  So I picked up 7 more pounds, 
and recreated the process.  This time, after add-
ing the water back and bringing it up to a boil, I 
added 1Tbs of McCormick Pumpkin Pie spice to 
the boil, and got 2.75 gallons of must at 1.129.  I 
stopped scorching this second boche a bit sooner 
than the first one.  I lost my nerve again.  Maybe I 
was supposed to take them both a bit further, but 
I have read tasting stories that had the really 
scorched meads tasting like ashtrays and char-
coal briquettes for years before the flavor settles 
down.  Maybe I’ll do a third boche and burn the 
beejezus out of it!  The picture of the fermenters 
has the Pumpkin boche on the right, and the first 
boche on the left.  You can tell a difference in the 
colors! 
 
And now, We Wait! 
 
 
 
 
 
 
 
 
 
 
 
 
 



 Summer Bash Recap 
Jeff Carlson 

As I left Grand Rapids to head up to the bash on 
Saturday, it seemed like it was going to be a 
beautiful sunny day.  After stopping at Dan’s (MI 
Beer Cellar) to pick up a keg, the clouds seemed 
to pick up and get darker as I hit Newaygo.  Got 
just a few sprinkles as I headed east on M82.   
Got everything to Chris’s, quick setup the snappy 
up tent and got the jockey box ready to go.  
Helped Chris and the guys get the other shelters 
up and got most things covered, of course then 
the skies opened up just like last year.  At least 
this year it did not last into the night, cleared up 

after a few hours and was great for the rest of the 
night.  I’d say we had about 20 PTBer’s show up 
and a good crowd of our Newaygo friends as al-
ways.  Good food, music, beer and fellowship 
was in abundance.  I want to thank all those who 

showed up, plus some of our sponsors for the 
following donations.  Siciliano’s for cigars, Foun-
der’s for cases of short fills, Dan Humphreys and 
MBC for a 1/4 bll of the 15th Anniversary Wheat 
IPA, and as always Chris and Linda Cudworth for 
hosting our group.  I’d like to thank our good 
buddy Bill from Newaygo, for donating back his 
share of a 50/50 drawing, as it put us to the good 
this year.   

 
 
 
 
 
 
 
 
 
9th Annual Mayor’s Grand River Cleanup – Sep-
tember 15 @ 6th Street Park Cleanup is 9:30 – 
Noon.  Volunteer Appreciation Party presented 
by Founders is Noon – 2pm 
We have sponsored prizes for the Grand Rapids 
Urban Adventure Race: Artprize Edition – Sep-
tember 29 at Ah-nab-awen park. 
Hoptoberfest – Ionia Street between Weston and 
Oaks.  September 15 Noon – 11pm.  We will be 
serving Pale Ale, Dirty Bastard & Devil 
Dancer.  The festival will feature a daylong show-
case of Michigan breweries.  
Breakfast stout draft release – Sept 21 
Stout Season Release Party at Vitales of Com-
stock Park –Sept 27 5pm – 7pm.  
Stout Season Sampling at Art of the Table – Oct 
12 5pm – 7:30pm. 

 



Brewery Vivant’s Escoffier  
 Bretta Ale 

 
A collaboration with New Belgium Brewing. 

 
OK-I am strongly endorsing 
Escoffier! If you have a taste 
for WELL-MADE sour beers, 
you will love this one. 
Not overly sour like a lot of 
imposters, this one is nicely 
balanced and has a really 
cool, dark malt personality 
that would not be true to a 
Belgian style...but that really 
connects well with the Euro-
foundation of this wonderful 
collaboration. 
~ JT Verlinde 
 
 
 
 

Can a Beer a Day Keep Your Bones 
from Decay? 

 
Nothing is quite as satisfying on a sweltering 
summer day as a frosty cold brew. My guess is 
that any possible health benefits gleaned from 
this beverage are the last thing on your mind as 
you cool off with ice-cold beer. But did you know 
that beer might actually be good for you? Read 
on to see what the research has found regarding 
beer consumption and your health. 
 
Beer and Disease Prevention  
 
We often hear about the health benefits 
(specifically related to heart health) associated 
with moderate consumption of red wine, but what 
we don't hear about is the beneficial nutrients 
found in beer, which is widely consumed across 
the world. Folate, found in beer, is a nutrient that 
can help protect against cancer and is known to 
prevent birth defects. Beer is also rich in B-
vitamins. Other research finds that beer can help 
you stave off kidney stones, gallstones and coro-
nary artery disease. Results from some studies 
have also found that women who drank moderate 
amounts of beer had lower blood pressure than 

women who drank spirits or wine. 
Beer and Bone Health 
 
Perhaps the most promising health benefit asso-
ciated with beer consumption is its positive effect 
on your bones. Some types of beer contain a 
generous amount of a nutrient called silicon, 
which helps strengthen your bones and can in-
crease bone-mineral density and therefore re-
duce your risk of developing osteoporosis. 
 
None of this is new information--scientists have 
known for decades that beer is rich in silicon--
however the silicon content in beer can vary 
widely. Some have as little as six milligrams of 
silicon per one liter of beer while others top off at 
56 milligrams of silicon per liter of beer. The ideal 
daily intake of silicon hasn't been established yet, 
but scientists think we should probably be getting 
about 46 milligrams per day (we're currently aver-
aging between 20 to 50 milligrams per day). Ales 
generally have more silicon than lagers do, and 
beers that have a lot of malt are higher in silicon 
too. Beers made from a lot of barley that are light 
in color will give you the most bone-protecting 
bang for your buck. 
 
The Bottom Line  
 
Although brewskies may not be completely empty 
calories as popular belief would hold, this doesn't 
mean that you should start drinking beer to im-
prove your health if you don't already imbibe. Ad-
ditionally, the fact that beer contains a nutrient 
that benefits your bones doesn't mean that you 
now have an excuse to down an entire 12-pack 
and claim you're doing it "for your health." Alcohol 
should always be consumed in moderation--for 
men that's two drinks and for women, that's one 
drink (12 ounces of beer is considered "one 
drink"). While moderate alcohol intake protects 
your bones, drinking too much alcohol can actu-
ally cause bone loss. 
 
Lastly, if you don't drink alcohol, you can get sili-
con from fruits, vegetables and whole-grains, 
which we know are chock-full of other beneficial, 
disease-fighting nutrients. And don't forget about 
the other bone-boosting nutrients: calcium and 
vitamin D. 
~ Kari Hartel, RD, LD  (www.fitday.com)  



Club Only Competition (COC) 
Calendar 

 
2012 

Jan: Dark Lagers (4)   AHA 
Feb: Stout (13)    AHA 
Mar: IPA (14)    PTB 
Apr: Scottish & Irish Ales (9)  AHA 
May: Amber Hybrid (7)   PTB 
Jun: Beer & Food Pairing  PTB 
Jul: Porter (12)    AHA 
Aug: Best of Cellar (Styles 1-23)  PTB 
Sep: Light Hybrid (6)   AHA 
Oct: Old Ale (19A)   AHA 
Nov: TBD     PTB 
 
Individual Competitions can be found at: 
www.homebrewersassociation.org 

 
August Best of Cellar 

Club Competition 
 

1st Brent Zomerlei Lemon Lime Hefe 
2nd Jeremy  Barleywine 
3rd Jason Zomerlei Whiskey Barrel Porter 
 

2012 Michigan Beer Cup  
PTB Award Winners  

 
Best of Show, Ciders  
Jeff Carlson 
Westside New England Cider, 28-A New England 
Cider  
 
Jeff Carlson (Primetime Brewers)  
Peach Ridge Cider, 27-A Common Cider - 2nd 
Silver  
Westside New England Cider, 8-A New England 
Cider - 1st Gold  
Westside Cherry Cider, 28-B Fruit Cider - 2nd Sil-
ver  
Sweet Heat Jalapano Cider, 28-D Other Specialty 
Cider or Perry – Honorable Mention  
Westside Atomic Cider, 28-D Other Specialty Ci-
der or Perry – Honorable Mention  
 
John Applegarth (Primetime Brewers)  

Common Perry – 27-D Common Perry - 1st Gold  
 
Brent Zomerlei (Primetime Brewers)  
London Calling, 08-C Extra/Special Strong Bitter 
– Honorable Mention  
 
Chad Zomerlei (Primetime Brewers)  
60 Shilling Ale, 09-A Scottish Light 60/- – Honor-
able Mention  
Stoned Porter, 12-B Robust Porter – Honorable 
Mention  
 

2012 Brewer of the Year 
(Through August) 

Brent Zomerlei    49 
Troy Hammond   24 
Chad Zomerlei   24 
Eric Fouch    20 
Rachael Holland   12 
Josh Johnson   12 
Jason Zomerlei   12 
Rich Shafer      8 
Jeremy      8 
Seth Rivard      8 
John Applegarth     8 
Chris Breimayer     8 
Chad Uzarski     4 
Neil Johnson      4 
Doug Hogle      4 

 
Club Officers 

President: Eric Fouch ( fouch.eric@gmail.com) 
V. P.: Josh Johnson  (msujdog@yahoo.com) 
Treas: Jeff Carlson   (carlsonj@gvsu.edu) 
Secy & RC Editor: Jim Verlinde    
   (jbverlinde@comcast.net)  
Webmaster: Brandon Roberts  

  (blroberts90@gmail.com) 

 
SAVE THE DATES!  

*Hogtoberfest Saturday September 15 
Eric Fouch’s Ranch 

2339 84th St, Caledonia 
*PTB Christmas Party in Rockford 

Monday  December 10th 
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VISIT 
www.cafepress.com/ptbrewers 

FOR ROCKIN’ PRIME TIME ITEMS! 

 
VANDER MILL 
CIDER MILL  
& WINERY 

14921 Cleveland St 
Spring Lake, MI 49456 

(616) 842-4337 

 
 

UNCLE JOHN’S 
CIDER MILL 

8614 North US 127 
St Johns, MI 48879 

(989) 224-3686 

 
 

O’CONNOR’S  
HOME BREW SUPPLY 

619 Lyon St NE 
Grand Rapids 49503 

(616) 635-2088 

 
 

BREWERY VIVANT 
925 Cherry SE 

Grand Rapids 49506 
(616) 719-1604 

 

 
ROCKFORD 

BREWING COMPANY 
12 E Bridge St 

Rockford, MI 49341 
(Opening 2012) 

 
 

 
HARMONY 

BREWING COMPANY 
1551 Lake Drive SE 
Grand Rapids 49506 

(616) 233-0063 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

ARCADIA ALES 
103 W Michigan 

Battle Creek 
(269) 963-9690 

 
 
 
 
 
 
 

B & B LIQUOR STORE 
2440 28th St SE 

Grand Rapids 
(616) 956-9413 

 
 
 
 
 
 

B.O.B.’S HOUSE 
OF BREWS 

20 Monroe NW 
Grand Rapids 

(616) 356-2000 
 
 
 
 
 
 

BREW GADGETS 
328 S Lincoln Ave 

Lakeview 
(866) 591-8247 

 
 
 
 
 
 

COTTAGE BAR & 
RESTAURANT 
18 Lagrave SE 
Grand Rapids 

(616) 454-9809 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 

 
 
 

FOUNDERS  
BREWING CO 

235 Grandville Ave SW 
Grand Rapids 

(616) 776-2182 
 
 
 
 
 
 

WHITE FLAME  
BREWING CO. 
5234 36th Ave 

Hudsonville 
(616) 822-8269 

 
 
 
 
 
 

HIDEOUT 
BREWING CO 

3113 Plaza Dr NE 
Grand Rapids 

(616) 361-9658 
 
 
 
 
 
 

HONEY CREEK INN 
8025 Cannonsburg Rd 

Cannonsburg 
(616) 874-4005 

 
 
 
 
 
 

HOPCAT 
25 Ionia SW 

Grand Rapids 
(616) 451-4677 

 
 
 



 
   
  
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

INTERNATIONAL 
BEVERAGE 

2675 East Paris SE 
(616) 942-7240 

and 
6859 Cascade Rd SE 

(616) 954-0262 
 
 
 
 
 

MARTHA’S 
VINEYARD 

200 Union NE 
(616) 459-0911 

 
 
 
 
 
 

MICHIGAN HOP 
ALLIANCE 

PO Box 1843 
Traverse City 49685 

 
 
 
 
 
 

NEW HOLLAND 
BREWING 
66 E 8th St 

Holland 
(616) 355-6422 

 
 
 
 
 
 

Pauly’s 
11250 Fulton East 

Lowell 
(616) 897-2669 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

RED SALAMANDER 
902 E Saginaw Hwy 

Grand Ledge 
(517) 627-2012 

 
 
 
 
 
 

SAUGATUCK  
BREWING CO 

2948 Blue Star Hwy 
Douglas 

(269) 857-7222 
 
 
 
 
 

SCHMOHZ BREWERY 
2600 Patterson SE 

Grand Rapids 
(616) 949-0860 

 
 
 
 
 

SICILIANO’S MARKET 
2840 Lake Michigan Dr 

Grand Rapids 
(616) 453-9674 

 
 
 

THINGS BEER 
(517) 521-2337 

thingsbeer 
@michiganbrewing.com 

 
 

MICHIGAN 
BEER CELLAR 
500 E Division 

Sparta 
(616) 883-0777 

 


