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The Prez Sez
by Ira Edwards

Hello to all GNBC Members and friends. I hope ev
eryone had an enjoyable time with the festivities
surrounding the Great Alaska Beer and Barleywine Fes-

tival last month. Our January Meeting in the Snow Goose Ball-
room was again a great hit with all kinds of visiting dignitaries
and brewers coming up to see what the club is all about. I got
some really good compliments at the festival, so it appears we
left a good impression on a few of them. Eric Wallace of Left Hand Brewing told a great
tale of how he has been fighting to bring American craft beers to Europe (along with a
history of his involvement in brewing).  Next we had an interesting expose on winter
beers and other items from our special guest Joe Sixpack, Don Russell.

February is shaping up to be another great month. Coming up next week on Feb 7 is
the annual Anchorage Fur Rendezvous  Homebrew Competition. Be sure to get your
entries in at the Goose on Friday and come and help judge on Saturday. Every year,
this is one of our larger competitions and is a great time to be had by all. Fur Rondy
loves this competition because it does not cost them anything (a great thing in the hard
financial times they have had the last couple of years).

As I mentioned before, the board will be putting out a club survey to help us see how
all you great members would rate how the club is doing currently and what sugges-
tions you would like to offer the club leadership for improvements now and into the
future.  We realize that there is a lot of new blood in the last couple of years, and we
want to make sure we are meeting your needs.  Please look for the club email con-
cerning this survey.  We will make it available to our members in both paper and online
format.  If you have not been receiving the club emails, make sure you check your
spam filters or contact Breck, our fearless Treasurer, to make sure he has your correct
email address.

February is also the annual Swap Meet at the GNBC monthly meeting, so if you have an
extra brewing equipment and/or gizmos that you feel someone else can put to good
use, bring them to the meeting. Make sure to put your name and a price on the item in
case things get mixed up. I am actually looking for five gallon Sanke kegs that have
damaged valves. I have a line of spare parts to repair them. If you are making keg
kettles to bring, please be aware that they cost breweries a lot of money and the keg
shells need to be acquired legally. Last year I saw a cut up keg with a local brewery
label on it at a non GNBC person’s garage, and he was not aware of how many kegs
just up and “disappear.” Please keep that in mind when building, buying or selling your
brewing contraptions.

Well, that’s it for this month. We’ll see you at the meeting on February 17th!  Enjoy
your beers, meads, and ciders responsibly this month and remember to stay safe out
there.
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2009 Anchorage Fur Rendezvous Homebrew
Competition
by Dennis Sessler

Well Brewers and Brewster’s if you haven’t fired up your kettles yet, there
is still time to brew that perfect beer in anticipation of the 2009 Anchor
age Fur Rendezvous Homebrew Competition. The competition will be held

on Saturday February 7th at the Snow Goose. This is the first competition of the year
to garner as many points as possible towards the 2009 GNBC Homebrewer of the Year
Competition. The 2009 categories for all competitions will be announced
in this newsletter, take note and get brewing.  Judging will begin at 10:00 a.m. and as
always there will be a need for plenty of judges and stewards. This competition is an
AHA/BJCP sanctioned competition so all beer, mead and cider categories will be open
for entry. You can find the current style guidelines at www.bjcp.org/stylecenter.html.

Entries will be accepted at the Snow Goose in the basement on Friday February 6th.
From 11:00 am to 6:00 pm. Entry fees are $2.00 per entry and you will need to
provide three 12 oz bottles for each beer entry. Mead and Cider entries can be three
12 oz bottles or one 750 ml bottle. If you are unable to drop off entries during that time
please feel free to contact me to make other arrangements. This year’s competition
will award a Best of Show Beer and a Best of Show Mead or Cider. There will be
unique prizes for both of the Best of Show winners plus all the great Fur Rondy ribbons
and notoriety. Let’s make this a great competition. Dust of your meads and ciders, let’s
brew those beers and let’s get ready to “Rondy!” For more information contact me at
sessak@mtaonline.net

The Holy Grail of Beer.
(What is your definition?)

by Georgy Porgy

At the last board meeting, I expressed interest in writing another article for the
newsletter.  I asked what I should write about and the Prez suggested “beer”,
include something about “beer”, talk about the “beer” I like, or some “beer”

related derivative thereof.  Of course, we also discussed that nobody really visits the
website or reads the newsletter anyways so I feel like I have a lot of artistic freedom
to accomplish this task.

Let’s start with the Barleywine festival.  Cheers to you all my friends!  … and those that
poked sticks into my cave and encouraged me to attend the festival and the supporting
weeks activities.   Although I didn’t go to all the activities, I attended a few more
activities than last year.  From a total quality management (TQM) perspective, my
participation increased more than 10% so I’m generally satisfied with the effort but
have left ample opportunity for future personal development.  My fondest memories of
this year’s festival will be the “bob sled” style taxi ride to the Snow Goose club meeting
and sharing some homemade mead with my friends (aka you all).

My greatest accomplishment at this meeting was “tricking” Jason Ditsworth into trying
a couple of my meads.   For the average home brewer - such deception is not re-
quired.   … but he is more familiar with my previous stealthy attempts at disguising
preservative laden fermented honey beverages in those 12 oz “competition style”
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Every First Thursday
Moose’s Tooth First Tap

Every Friday
Midnight Sun Brewery Tours and
Brew Debut:  6:00 PM  344-1179

FEB

MAR

EVENTS

06...........Entries Accepted for 2009 Rondy
Homebrew Competition at the
Goose

07...........Judging for 2009 Rondy
Homebrew Competition at the
Goose:  10:00 am

07...........Homer Homebrew Competetiion
Judging: 2-6 pm Best Western

17...........GNBC Monthly Meeting at the
Goose

22...........BJCP Exam at Cafe Amsterdam

17...........GNBC Monthly Meeting at the
Goose

28 - 30...GNBC Kenai Penninsula Bus
Trip

brown bottles.  Some novices will try anything that you pour into their glass … but
Jason is no novice.  I consider it a huge success if the sample passes his sniffer test
and he takes a sip but does not spit the contents out.

My life with beer has certainly
changed since the college days when
the near pinnacle of an evening was
to tally the number of cans of beer
that was consumed before the Domi-
nos pizza arrived.  Those were the
days that have formed the genesis
of my beer knowledge.  There was
also the day I turned 21 - but it wasn’t
anything special.

In retrospect, I recall having a few beers and a bottle of wine in the trunk of my car
while attending college.  I don’t specifically recall how I acquired them.   They just
rattled around for months through many heat/cold cycles and were well agitated.
We’re talking days with the car in the sun when it’s 90+ degrees out and days
when it was freezing.  I took the wine to a party.  This was the kind of party where
you’re there with all your friends and everyone is sitting on the floor because they
didn’t have any furniture.  I offered the bottle of white zinfandel forward and they
opened it up for me.  I shared some with one of the girls but she made really weird
faces and immediately spit it out.  It was kind of like watching someone blowing
milk out of their nose or some other uncontrolled pressurized reflex action.  “What’s
wrong with it?” I ask.  She says “vinegar!!!”  I feel so naïve to think the wine was
drinkable but I only had the one bottle.  This experience is the probable foundation
for my fondness of those beers in those 750 ml bottles.

Back to the title of the article.  How would you define the Holy Grail of Beer?  Or
which beer is your holy grail?  To me, I really don’t like beer by itself.  In some way,
beer just seems to need something.  My first thoughts of this originate from the
simple concept of a brew at refrigerator temperature served in an ice cold mug.
I’m talking about that mug that is rinsed with water (to rid any soap) and left in the
freezer to create an icy mug.   Just imagine the foamy head.  The ice crystals
forming below the foamy suface.  Without the ice cold mug, the experience does
not compare while some beers serve better in this context than others.    Another
example of a beer needing something might be its pairing to (or with) food.  As
most of you are aware, I’ve been participating in most of the beer dinners… and
beer goes well with food.

At times, beer needs less of something.
Maybe it’s so hoppy that I start sneezing and
my eyes water and itch.  But needing less of
something is actually “still needing some-
thing” so it’s not really a different criteria.

It is at this point that I’ve formed my criteria
for the “Holy Grail of beer”.  Just imagine a
beer that didn’t need anything.  That would
be awesome.

I’m on my quest for the beer that is the holy
grail.   I’m also thinking about corned beef and cabbage or green pea soup with
ham hocks slow cooked in the crock pot.  While the attraction of these comfort
foods is strong … perhaps I’ll find my holy grail of beer tonight and enthusiastically
bypass dinner altogether.
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Beer and Turkey

by Tim Bisson

Jen and I went on a Midwest trip for Turkey day that included family, friends,
and, of course, beer.  Along the way we visited three breweries, two Belgian
inspired bar restaurants, one brewpub and one distillery.  We had a great

time.

In Chicago, we headed to the Hopleaf Bar (www.hopleaf.com).  They specialize in Belgian beer and food and do it very well.
They have an extensive tap and bottle selection including all the distributed Trappists, many sour ales, some Bieres Brut and
many, many more.  The place is on two floors with two bars.  Since we could not find a place to sit in the bar we decided to order
food.  We got a slice of goat cheese caramelized onion tart which paired excellently with the Poperinge and Mussels steamed
with Wittekerke ale, shallots and other spices that were washed down by Oud Beersel Gueuze.  Ahh, there’s nothing like bivalves
just before midnight.  While here we also enjoyed Goose Island’s Matilda, St. Bernardus 12 on tap and the 2008 Goose Island
Bourbon County Stout for dessert.  Woof!! The Bourbon is heavy in this behemoth.  At 13% ABV with a viscous, chewy mouthfeel
and legs to boot, this beer definitely enlivened the conversation while pleasantly crushing our palates.

After the next day full of playing with a five and a three year and hearing a month old boy trying out his news lungs, we headed
to the Detroit area with a visit at Bell’s Eccentric Café (www.bellsbeer.com) in Kalamazoo, MI and the much smaller Dark Horse
Brewery in Marshall, MI.  While we were hoping to meet ex-GNBCer current Bell’s employee Marty Compton during our visit, it
didn’t work out.  But we tried a crisp Raspberry Ale with an inviting fruit aroma and the Christmas Ale; a malt forward Scotch Ale
with buttery notes and warming alcohol.  Before leaving, we sipped on a Smoked Stout.  This had great balance of smoke,
roasted malt and malt sweetness.  If Bell’s knows one thing, it is Stout and this was up to expectations.

About thirty miles down I-94, we got to Dark Horse Brewery
(www.darkhorsebrewery.com).  The bar restaurant here felt like a hand crafted
cabin.  Not quite the case. But, here we found some fine hand crafted ales.  The
Two Cream Stout was silky smooth with ample lactose and chocolate malt to make
it reminiscent of a Yoo-hoo.  Along with that, we took aim at the Perkulator Doppelbock,
a coffee Doppelbock.  The coffee flavor was overpowering and left the goat on a
ledge wondering how to get down and express itself.  But by blending it with the Too
Cream Stout, we had a wonderful coffee stout.  Later, I learned that there is 68mg
of caffeine in each pint of the Perkulator which is just short of a cup of coffee’s jolt
of caffeine.

On the Tuesday before Thanksgiving, we stopped by Kuhnhenn’s Brewery/Meadery/
Winery/Pub/Homebrew Store (www.kbrewery.com) in Warren, MI.  Kuhnhenn’s is
known for making massive beers including a 13.5% Raspberry Eisbock, a 12.5%

Imperial Stout, a 15% Cassis and many other gorilla sized beverages.  We had the pleasure of tasting the Cassis
and an Imperial Stout of unknown vintage (unknown because the keg was found with no label on it in a dusty corner).  Both of
the beers were outstanding.  The Cassis had a seamless blend of sweet black currants with rich caramel malt and smooth
alcohol for balance.  The Stout, with its alcohol warmth and the creamy roasty character made the dreary overcast Michigan day
a bit brighter.

We hoped to pick up some of their wonderful beers to bring home.  Unfortunately, they had none in bottles. The fortunate part
was that it was a slow afternoon and the brewer, Wayne, was kind enough to chat with us.  I asked him what his secret was for

Are you a mere mortal or did you make it to the end of my article?  Here’s a puzzle for you.  The numbers are 7, 2, 3, 14.  The
prize is $100. E-mail your entry to hall_ce@yahoo.com.   Rules:  You must be an active member of the GNBC to be eligible to win.
Only one entry per brew club member please.  The winner will be the one that first responds with the correct answer.   Other-
wise, this contest terminates when the March newsletter is posted.
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creating such ABV and not having the yeast poop out nor getting a fusel bomb.  He mentioned highly oxygenating the wort and
using one of Wyeast’s High Gravity strains.  He also delved into a process that was new to me.  He said he starts by brewing
about 20% of the final volume at 1.080-1.090.  Once this reaches high krausen, he adds in another 20% or so of the final volume
but this time at 1.100 or higher.  He then makes a couple more additions at increasing gravities but slightly smaller volumes.  At
this point, he monitors the yeast activity and meters in smaller and smaller volumes but increasing gravities until the desired ABV
is reached or he feels the yeast is about to quit.  While this seems labor intensive, it obviously works great as their high ABV
beers are incredibly smooth and full of great malt flavor.

Later that day we went to Detroit’s Cadieux Café (www.cadieuxcafe.com) for mussels, Belgian beers and Feather bowling.  Now,
you are probably asking yourself, what is Feather bowling?  Well, it is an old Belgian game played on a long concave alley with
a feather at each end.  There are two teams.  Each team (with as many players as you wish) has six balls (wooden Gouda
shaped disks).  The first team rolls all six balls down the alley and tries to get close to the feather and set up some blockers.
Then, the other team rolls their balls.  The team with a ball closest to the feather scores a point.  And, as with any good pastime,
you can play without ever setting your beer down.  After a couple hours of this, we settled into big buckets of highly garlicky
mussels, bread for soaking up the sauce and big glasses of Duvel.  While it was November and just before Thanksgiving, I
couldn’t escape a warm feeling while hanging with friends.  Well, maybe, the beer had something to do with it too.
Our last stop on our trip was to Kentucky to visit my brother and his family.  We woke up on Saturday without a plan and my sister
in-law suggested we visit a distillery.  Jen, my brother and I thought she was a genius.  Due to it proximity, we visited Woodford
Reserve.  It’s tucked in amidst thousands of acres of horse farms but is worth finding.  The Scotch Irish architecture gives the
distillery a very historic feel.  On our tour, the guide shared with the group that Woodford Reserve’s grain bill is 72% corn, 18%
rye and 10% malted barley.  He also said that they mash for about 6-7 hours before getting a full conversion.  After the thorough
tour of the grounds, we finished our vacation with some of the finest Bourbon I’ve ever tasted.  No wonder it’s the official bourbon
of the Kentucky Derby.
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MEETING SETUP

MAR
APR

FEB
A - J Setup
K - P Cleanup
R - Z Food

A - J Cleanup
K - P Food
R - Z Setup

A - J Food
K - P Setup
R - Z Cleanup

2009 Bus Trip to the Kenai – The Yanoshek
Tour

by Kerri Canepa

It’s not too early to start planning for another Kenai bus trip. Last year’s
was a success and the interest for another one this year is high so we’re
going to hit the road again for three days of tours, beer, camaraderie, beer,

sightseeing, beer and chauffer service!

Mark your calendars for Friday, March 28 through Sunday, March 30. The draft itiner-
ary is as follows:

Friday
Leave Anchorage approx. 10 am
Lunch on the bus (bring your own or potluck)
Tour TBD (Kassik’s or Kenai River)
Dinner and tour at St. Elias Brewpub
Spend the night in Soldotna (pub crawling optional)

Saturday
Breakfast in Soldotna
Leave for Homer
Tour TBD (Homer Brewing or Ring of Fire meadery)
Lunch
Tour TBD (whichever didn’t happen previously)
Dinner at Fat Olives
Spend the night in Homer (pub crawling optional although a trip to the Sawlty Dog is highly likely)

Sunday
Breakfast in Homer
Tour Bear Creek Winery
Leave for Soldotna
Tour TBD (Kassik’s or Kenai River)
Lunch
Return to Anchorage

Cost for the bus will be available soon. Additional costs will be for meals and lodging (double occupancy unless otherwise
requested) which attendees will pay as they go. Cost details are forthcoming. Please note that there will only be space
available for 17 people because of the seating configuration.

This year’s trip is dedicated to the memory of Dave Yanoshek who hugely supported last year’s trip and was the first to sign up.
It was such a great time and to offer another tour would do honor to Dave’s passion for great beer and great times.

Keep an eye out for updates on the web page and through club emailings! Hope you can join us!
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Secretary’s Corner

by Bruce Mills

After some major badgering from some of my closest brewer friends, all done in great fun, I thought I’d better get an article
in for Secretary’s Corner and save myself from a second bashing.  I’m not the greatest on the computer but I’ll give it my
best.  Thanks Lisa for your support!

The GNBC board meetings are open to all members and we encourage you to attend to give us your input. Anything you have to
say or add is much appreciated. So come be a part of a meeting and have a beer.  You should be receiving a survey sometime
in the near future that will ask for your input on key club events, the direction of the club and what you want it to be.  Remember,
this is your club too and what goes into it is what we get.  So, be sure to complete the survey and get it back to the club.  This
way, we can ensure your voice is heard.

At the recent board of directors meeting we discussed upcoming GNBC events.

The winter retreat is coming up soon.  The retreat last year was a flop.  I have attended many of these in the past and they can
be a blast.  If we want to have a successful retreat this year we need to move on it. We would appreciate any suggestions and
ideas.

Also coming up is the bus trip to Kenai organized by Kerri Canepa.  This event will take place March 28th, 29th and 30th.  Mark
your calendars for this, there is only room for 17 people.  Be sure to check out the March GNBC Newsletter, more details will
follow.

We have our annual GNBC Brewathon hosted by John and Rose Craig in early spring.

Our GNBC Golf Tournament is always a huge event. The date is yet to be announced. I will be in charge of event and am looking
for volunteers to meet with me in March to get this event kicked off.

GNBC Club Survey: Your Input Needed

by Ira Edwards

The GNBC Board of Directors is happy to announce that we will be sending out a survey this month to all club members and
supporters.  The face of the GNBC membership has changed with a lot of new members in the last couple of years and the
board wants to make sure we are providing for the membership’s needs and continue to do the best we can at making this

a great club.  Your participation will be very important. 

We will have the survey available in both online and paper format, but we encourage you to take the survey online for several
reasons.  First, this helps us cut down on waste paper and keep the environment green.  Second, this cuts down on the printing
and postage costs incurred by the club.  Finally, and most importantly, taking the survey online allows us to compile the results
faster and spend more time interpreting the survey results and applying what we learn towards making the GNBC the best
organization it can be.

Please email me or any one of the club officers if you are willing to take the survey online.  If we do not hear from you, we will
print and mail a survey to you.  We plan to have the survey out to the club towards the end of the month and will announce it
again when it is available.  We will share the results when we are finished with the analysis portion of the project.  Be sure and
respond and be sure and participate: this is your chance to have your voice heard.
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Re-Cap of Sunday Morning Hangover Skis

By John Trapp

Well well well, wouldn’t you know it; as soon as I set a schedule for the Sunday Morning Hangover Skiing the weather
goes and craps on us.  The first outing was great, it was –12 degrees F out, but 3 members showed up and we got
some exercise in.  Then that stupid pineapple express came blowing in and ruined some perfectly good trails for 3

weeks.  I knew there were certain reasons I didn’t like part of Hawaii.  Now we have new snow and nice cold temperatures.   So
lets try this again.  Below is the 4-week schedule for some GNBC Sunday morning skiing.

Sunday February 8th, 9:00 a.m. at Hillside trail parking lot.  This is the lot just off Abbott before you turn into Hill Top ski
area.

Sunday February 15th, 9:00 a.m. at Kinkaid.  Follow Raspberry road in and park at the lower lot just before you drive around
the stadium.

Sunday February 22nd, 9:00 a.m. at Beach Lake in Eagle River.  Go all the way to the Chalet and park there.

Sunday March 1st, 9:00 a.m. at Prospect Heights Parking lot.  We are going to do a car shuttle up to Glen Alps parking lot
and ski down to Prospect Heights.  You’ll need a Chugach State Park parking sticker for this one if you drive.  I do this ski all the
time; it’s a lot of fun.

I hope to see many people come out and enjoy this activity.  It was lots of fun in the past and I’m sure it’ll be a big hit once again.
So get those skis out, wax them if you need to and meet me on the trails.



The Northern Brewer is a monthly newsletter published
by the Great Northern Brewers Club for distribution
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Responsibly

The Northern Brewer welcomes letters, opinions, articles,
ideas and inquiries.  You can contact the editor, Debbie
Grecco at:

Online:     bushy@alaska.com
Phone:     333-8985
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   Anchorage, Ak  99504
GNBC Web Site:  www.greatnorthernbrewers.org

Great Northern Brewers Club
                  PMB 1204
      3705 Arctic Boulevard
      Anchorage, AK  99503

  NEXT MEETING:  Tuesday, February 17th, 2009
at the Goose 7:00 PM


