July is a busy and hot month. drinking in brewpubs and
Stay hydrated and cool. buying beer we cannot get here
in the Dallas area. Read more
The month started with the about these days in Leroy’s
June was an extraordinary Celtic Awards. contribution to the newsletter
month for the NTHBA. The in the future. On Wednesday
brewing team of Damon Lewis We had a brewday at Anthony we rode The Brewing
and Orlando Guerra won two and Greta Perea’s house. We Network’s bus tour to Anchor
gold metals and got 2nd Best ofhad five batches going if | Brewing, Marin Brewing
Show at the National Homebrew remember correctly. It was hot Company, Morebeer and The
Competition. WOW! like late Spring should be. The Brewing Network’s fourth
pool felt great. Leroy and | did anniversary party.
When you see Damon and a Baltic Porter. This is my first
Orlando, be sure to congratulatelager. The color was real dark At Anchor we saw the open

them on an outstanding effort. so it may be an ale ;-). coolships where the steam beer
This really shows the caliber of is fermented. Arne Johnson at
brewers we have in our club.  The day after brewday | flew to Marin showed us though his

Oakland California to prepare entire brewery, including the
Before | describe the month let for the rest of our group that hop freezer. The Morebeer
me tell you about our next was coming out to the National folks gave us a tour of their
events. We have the next clubHomebrew Conference. Leroy warehouse and manufacturing
meeting on July 14 at the Irish Gharis and Megan and Damon facilities.
Rover in Frisco. The gathering Lewis flew out on Monday.
starts at 7:00 PM and the
meeting starts at 8:00 PM. We spent Monday and Tuesday

touring breweries, eating and
We have the July Brewday on
July 18 at Melinda and Brian
Beyer's house. We have the
Summer Party at Bill James’s
house on July 25 starting around
6:00 PM.

The Iron Mash Competition is
on July 11 at the Rahr Brewery
in Fort Worth.

Don Trotter is working to start a
BJCP class and schedule a test
in February of 2010. Talk to
Don if you are interested in
participating.
(Continued on page 2)



(Continued from page 1) afternoon. Tomme Authur brews
The Brewing Networksome great beers at Port Brewing
Anniversary party had all the bigagnd Lost Abby. There was a
names in the California andBJCP member meeting hosted Qynope every ones summer is off
National brewing scene. JamiGordon Strong discussing thgy a great start. This month’s
Zainasheff, Mike McDole, Johnstatus of the BJCP and an updag@ew day will be at Brian and
Palmer and Gordon Strong ton the previous criminal treasurefyielinda Beyer’'s house on
name a few. The party went far . Saturday the 18th starting around
longer than Leroy, Megan and $Saturday night was the award§zm. Our address 2117 Rheims
could stand but Damon hung ibanquet of the Nationalpr carroliton, TX. The cougars
there to the early hours of thélomebrew Competition. They| pe brewing up a lambic and
morning. food was planned by SeaBre going with a turbid mash,
_ _ Paxton, The Homebrew Chef. Alshoyid be interesting. We have a
This was my first NHC. It wasthe food was made with beer angho| so feel free to bring your
incredible. It may have beemaired with Rogue beers whegyim suit to help beat the heat.
exceptional because it was in threerved. The dinner was
Bay Area but | plan to go to theutstanding. We brought growlergye aiso have the summer party
next few NHCs to find out. of Russian River Pliny the Eldegn jyly 25th at Bill James house.

~and Sanctification (100%Hjs address is 2801 Glen Forest
Thursday had some technicddrettanomyces) just to make sulgsne Plano TX. The festivities

presentations in the afternoowe did not get thirsty. will begin at 6pm. Bill will be

followed by Pro-Brewers night in providing a main course, so bring
the convention hall. There werdfter dinner the awards werg gide dish to share. Bill has a
50 different breweriesgiven out. pool so do not for get your swim
represented. All the beer was very suite and don't for get those kegs

good to exceptional. | do thinkDamon and Orlando brew somgs peer.
some of the brewers took thgreat beer so it was no surprise
opportunity to serve some of thevhen they won: Party on!
lesser know beers as there were Brian
some beers | had not seen befor&old for Category 6: Light
Hybrid Beer — 208 Entries: with
Friday had technical presentatiortbeir American Rye.
in the morning and afternoorGold for Category 22: Smoke-
followed by Club Night in the Flavored and Wood-Aged Beer —
convention hall. | heard Sani82 Entries: with their Classic
Calagione of Dogfish Head talkRauchbier.
about his experiences and
directions. Ken Grossman offhe icing on the cake was when
Sierra Nevada Brewing gave ththey took Second Best of Show
keynote address about how haith their Rauchbier.
started Sierra Nevada Brewing.
Club Night beers ran the gamutwas the proudest person in the
from exceptional to not veryroom to have two of our NTHBA
good. | would guess that theremembers performing so well in
were 350 different beers beinghe largest homebrew competition
served through the evening. in the world.

Saturday had more technicalhat is it for now.
sessions in the morning an@rew Strong Everybody!



ing, boiling, or adding sulfites.  making; however, you can make
good Mead from certain beer
The main ingredient in Mead isg/east. The goal is to select the
honey which is low in free aminoyeast that will provide the correct
. . nitrogen or FAN. Proper FANlevel of sweetness and alcohol
Greetings from Memphis Ten_- levels are necessary for a healtropntent in the finished mead,
nessee, the next beer baSICI'flermentation. Thus, nitrogen supgiven the level of honey used in
class will be held at the ‘JUIypIements are required to fermerthe recipe.
brew day, July 18th. We’'l St head.  Low levels of FAN are
a_round 12:30 p.m. and_ we will normally not an issue with beeft is very important to pitch the
discuss sour ales. So, if you O€fakers because malt normallgroper number of healthy yeast
a chance, come ?Ut and join U ontains sufficient levels of FAN. cells to accomplish a good fer-
at the breV.V day, I'll be the_re via mentation. This statement is true
webcast, live from Memphis. Honey is fairly acidic. Accordingfor both beer and Mead making.
.__to the National Honey Board, thé-or lagers and high gravity beers,
What can we say abou; mak".]gaverage pH of honey is 3.9, with a yeast starter is recommended to
Mead"? well, 'V.'ea‘_" at its baSICtypical range between 3.4 and 6.Achieve the proper level of
level is a comb_lnatlon of honeyTherefore, the pH of the must idealthy yeast. Due to the high
and water that is fermented Wlthalready low, so if you add foodyravity level of most Meads a

yeast to progluce_ an aICOhOIICgrade acid or certain minerajeast starter is normally recom-
drink. Mead is neither beer nor

wine; however making a batchsalts, like gypsum, to the mustnended.

. then you can drive down the pH
of Mead IS probably closer to to levels that will cause fermentaf you would like to read more
making wine than_ beer. Hereyion problems. On the beer makabout honey or Mead making,
are a few of the d!fferences be“lng side, it is common to treat th&ere are two good resources:
twee_n Mead making and beerbrewing liguor or mash with food
making. grade acids or mineral salts tdhe Compleat Meadmaker, by

hi h pH bet R h
When you brew a batch of beergﬁdlz\/g a mash pH between SRen Schramm

you normally boil the wort for

: . The Story of Honey, by the Na-
90 minutes, at Ieast_ during an a”l\/lead can have high alcohol andional Honey Board.
grain brewing session. On the

. or high sugar levels, so you need
other hand, Mead must |s_onlyt0 select a yeast strain that is tol-
boiled for a few minutes, if at

. erant of higher
aII._ Here the word must is re-Jicohol or sugar
ferring to the unfermented mix- levels We
ture of honey and water thatm e n.t ioned
will become Mead after fermen-

. : . .. _above that the
tation. The idea behind b0|I|nng of must is
the .Tustt;‘]or a fevtv mlt?]ut(ets(;s tofairly acidic, so
sanitize the must without driv- you need to se-
ing off the volatile aromatics. lect a strain of
An alternative to boiling the cast that can
must is to simply heat the mus

. erment at low
at 140 °F for 10 minutes. Som H levels
mead maker§ will sanitize .theThese facts tend
must by adding sulfites in lieu
of heating or boiling the must.
Still other Mead makers mix the
honey and water without heat-

to favor wine
yeast over beer
yeast in Mead



With our Minister of Education relocated to Memphisdidn’t look like we would be having a BJCP
exam preparation class this year. When Ken wasaghg, he asked me whether | would lead the
class this year. At first, | was very overwhelnvéth the prospect.

Fast forward to a couple weeks ago. A new toppped up on our message board — “BJCP Class?” It
appeared there were several members whom wanpatticipate in a BJCP class and take or retake
the BJCP Exam.

There | was, at the crossroads. Should | stane file a deer in the headlights, exit stage tafipony
up? | made a few posts. Interest was growingtarted looking into the mechanics of getting aanex
scheduled. | started contacting my peeps. | cbedathe BJCP Exam Director. All the pieces sthrte
to fall into place. We have Dave Girard and Markdife committed to be the administrator and proc-
tor for the exam. Dave said other members of thigitits of the Brown Bottle would be able to proc-
tor also. We also have Steve Wesstrom committethébexam location. This is the same location as
the 2008 BJCP Exam, administered by Jim Layton.

On June 28, several NTHBA members met at the Figiagcer in Addison to discuss starting the
BJCP class. We decided the first and second dites and locations, and the beer styles to beestud
during the first class. Class 1 will be held otyJi2 at my home, 15549 Buffalo Creek Dr Frisco.

We also decided that classes will be held evemsethveeks, and the BJCP exam will be scheduled for
February 6, 2010.

On July 1, I send email to the BJCP Exam Directaguesting February 6, 2010. | have not yet re-
ceived confirmation on the date. I'm hoping itivebme before our club meeting on July 14.

| have put together a syllabus for the class, whitlust send to the BJCP Education Director. Doing
so will net us a beer flavor doctoring kit. Théskare much improved over the previous versions.
They now include 24 flavors (up from 10), are ouid form, and come from the renowned Siebel In-
stitute. We did use the old-style kit last yead &look forward to using the new kit in the class

Calling all NTHBA members. Sign up for our 2009 NBA BJCP Exam Preparation class, and take
the BJCP exam. We want to help you learn more ta®er and brewing. We want to teach you how
to judge. It's not rocket surgery! You can do it'will be fun! You will drink and learn aboutany
classic examples of styles, some of which canndbimed locally. Here's what to do.

Step 1 Send an email tdonniestyle@directlink.net you wish to participate in the class and exam.
Step 2 Visit the “BJCP Exam?” discussionlatp://www.nthba.org/forum/viewtopic.php?f=3&t=435
for more information.

Step 3 Show up at my home by 12:30 on July 12 for thet 8JCP Exam Preparation class.

Step 4.Be committed, attend all classes, study, andttax&JCP Exam with me on February 6, 2010.

take the BJCP Exam with me on February 6, 2010.




Congratulations to our Celtic Winners:

8) English Pale Ale: 2nd)ayne Yandell- Mild But Wild

9) Scottish and Irish Ale: 1s8nthony Perea- Irish Red

11) English Brown Ale: 3rdJim Champagne- Return of White Marsh

12) Porter: 2ndpon Trotter - Tadpole Daze

13) Stout: 3rdChris Mewhinney - Bob

23) Specialty: 2ndhnthony Perea- Oak Aged Imperial Stout

27) Cider and Perry: 1dDamon Lewis & Orlando Guerra Team- That's a Nice
Pear

27) Cider and Perry: 3rdelly Harris & Don Trotter Team - Pear of Wangs

30) "Celtic" Lagers: 1stXelly Harris & Don Trotter Team - Sealion

30) "Celtic" Lagers: 2nd)on Trotter - Slante!

30) "Celtic" Lagers: 3rdiKelly Harris & Don Trotter Team - It's My Island, DAM-
MIT!

31) Extra Special/Strong Bitter (ESB): 2ran Trotter - Isn't She Special

31) Extra Special/Strong Bitter (ESB): 3ddpdy Gray - Wonky Cross ESB

32) Strong Scot Ale: 3rdfameron Mathews- Wee Beastye Wee Heavye
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The August 2009, “Amber Hybrid Beer” will be openBJCP Category 7. Amber Hybrid Beer, in-
cluding 7A. Northern German Altbier, 7B. Califorrtmmmon Beer, and 7C. Dusseldorf Altbier.
Only one (1) 10-14 oz. green or brown bottles arpiired for each entry. If you are the winner (2-3)
additional bottles will be required for the AHA ®ROnly Competition. No swing tops allowed.
Printed crown caps must be blacked-out with a perm@aent marker and all labels removed to as-
sure anonymity of all entries. Each entry should use a AHA/BJCP Bottle ID form http://
www.bjcp.org/BJCP_BottleID.pdf

Entries are due biyriday July 31 (NOTE DATE CHANGE ) by 1pm at Homebrew headquarters.
Each member may enter up to 3 entries per COC, vevanly 1 entry per sub-category (no double
entries).

| am looking for Judges and Stewarts, so if youtveame judging practice before the Limbo contact
me.

The Sept./Oct. 2009 COC will be open to BJCP CategoEuropean Amber Lagers, including 3A.
Vienna Lager, and 3B. Oktoberfest/Marzen.

See the web site and the discussion board foriadditinformation.
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The tentative packing party dates for the Alamy ©erveza Festival will be August3or the. Keep
an eye on the discussion board for actual date, éinad place.

Some helpful tips for preparing your entries foippimg to competition:

1. Review “Packing Party Rules” on the discus$ioard.

2. Get a few of those “cool beer shipping boxéa’e will have some available at the packing party
and at the June Meeting.

3. Printed crown caps must be blacked-out witkerananent marker and all labels removed to assure
anonymity of all entries.

4. A completed bottle label must be attached th éttle with a rubber band? No tape or glue.

5. Bring an envelope containing the registratiomt, a copy of your entries list, and payment aopr
of payment, so it can be boxed with your entriésiou require multiple boxes, include this infam
tion in each box.

6. Keep copies of your registrations and entrynfofor your records

12 2 2

The summer months are fast approaching. Beforknee it the summer competitions will be upon
us. We have three competitions that have entryddtes in July, including the Lunar Rendez-Brew,
the Alamo City Cerveza Festival and the NTHBA smwad Limbo Challenge.

The Alamo City Cerveza Festival (ACCF)is open to all BJCP Beers, Meads & Ciders. Lmhibne
entry per subcategory, no-limit per medal categdgtries are due July ®through August8. The
event will be held August 38and 29'.

The Limbo Challengewill be open to styles of beer traditionally catesied "session beers” and gen-
erally having an original gravity of 1.050 or ledsmit of one entry per subcategory, with a maximu
of three per overall medal category. Entries are uly 13' through July 31 The event will be held
August 22° or 23%. As the Host club of the “Limbo” we want to stghyp encourage everyone to par-
ticipate.

We will be scheduling a packing party for the Alant®ee discussion board for “Packing Party Rules”
and for future posts scheduling the packing paatgsl

As always if you have any questions about any eséhcompetitions, please contact me or any officer.
Keep a look out on the NTHBA discussion board & latest info.

So get to brewing,



The Cactus Challenge is no longer accepting allBB€er Mead and Cider Style Categories. This
year the Cactus Challenge will limit the style gatees to:

Category 8 (English Pale Ale)
8A) Standard/Ordinary Bitter
8B) Special/Best/Premium Bitter
8C) Extra Special/Strong Bitter (English PAle)
Category 10(American Ale)
10A) American Pale Ale
Category 14(India Pale Ale, IPA)
14A) English IPA
14B) American IPA
14C) Imperial IPA
Category 16(Belgian and French Ale)
16B) Belgian Pale Ale

Special Category: Area 51, the most unusual Pkde A

Deadlines for entries are August 10th through Augast, the event and ceremony will be held Friday
September I8at a yet to be determined location.

3 2 24 5 +1'% O

Brewer: Individual or Team Points
Damon Lewis & Orlando Guerra 16
Kelly Harris & Don Trotter
Wayne Yandell

Don Trotter

Charlie Gottenkieny

Bill Lawrence

Anthony Perea

Jimmy Orkin

Einar Jonsson

Kimberly Rhea & Melinda Beyer
Cameron Mathews

Tim Champagne

Don Tate

Jared Millar

Richard Harris

Steve Steinheimer

Chris Mewhinney

Cody Gray
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Brewer Points
Orlando Guerra
Bill Lawrence
Brian Beyer
Don Trotter
Anthony Perea
Curtis Martin
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AHA Club Only Competition Schedule

Date Category

Aug '09 Amber Hybrid

Sept/Oct '09 European Amber Lagers
Nov/Dec '09 Belgian Strong Ale
Jan/Feb 10 English Brown Ales
March/April 10 American Ales

May '10 Extract Beers

Aug '10 Mead

Sept/Oct’10 Sour Ale

Nov/Dec '10 TBD



2009 NTHBA Competitions Lone Star Circuit & Brewer Royal

Competition

Entry Dates

Event Date

Jan/Feb COC
Belgian & French Ales

Dec. 26th (Club)
Jan. 9th (AHA)

TBD (Club)
Jan 18th (AHA)

Blue Bonnet Brew-Off
All BJCP Beers, Meads & Ciders

Jan. - Feb. 28

March 20" & 21%

March/April COC Feb. 27, by 1pm @ HBHQ March T
Beers with OG > 1.080 March 28" (AHA) April 4™ (AHA)
May COC April 10th(Club) TBD (Club)
Extract Beers May 2'¢ (AHA) May 9" (AHA)
Big Batch Brew Bash May 8th May 17th

Strong Scottish Ales

Celtic Brew-Off
Fermented beverages associated w
the Celtic regions of England, Scot-
land, Wales, Ireland, or Brittany

May 9th—15th

June 6th & 7th

Lunar Rendez-Brew
All BJCP Beers, Meads & Ciders

July 11th

Aug 8th

August COC
Amber Hybrid Beers

July 31st (Club)
Aug. 19" (AHA)

Aug 1st (Club)
Aug. 23° (AHA)

Limbo Challenge
Beers w/ SG @ 1.050 or below.

July 13th—31st

Aug. 22nd or 23rq

Alamo City Cerveza Festival July 27" — Aug. & Aug. 28" & 29"
All BJCP Beers, Meads & Ciders

Cactus Challenge Aug. 10th—21st Sept. 18th
**see website for Categories**

September/October COC TBD (Club) TBD (Club)

European Amber Lagers

Oct. 9th (AHA)

Oct 17th (AHA)

Dixie Cup Sept. 18th Early Deadline Oct. 15th—17th
All BJCP Beers, Meads & Ciders Sept 25th Late Deadline
November/December COC TBD (Club) TBD (Club)

Belgian Strong Ale

Nov. 27th(AHA)

Dec. 5th(AHA)

See NTHBA Website and discussion board for links @ to date information.



To list your equipment, include the
following information -

1 - Description of items

2 - Whether it is "For Sale",

"Will Trade For _?_or

"Free, Come & Get It"

3 - Your name

4 - How and when to contact you.

Email Damon at news@nthba.org

Jimmy Orkin
president@nthba.org
972-242-1647

Orlando Guerra
competitions@nthba.org
972-618-5144

Brian Beyer
socials@nthba.org
972-417-9541

Leroy Gharis
treasurer@nthba.org
972-625-3747

Ken Woodson
education@nthba.org
972-208-8606

Damon Lewis
secretary@nthba.org
214-493-1199

Mike Grover
pastpres@nthba.org
972-417-3057

Club Brewmeisters are members
who are experienced brewers and
have volunteered to help other
brewers, new and old, with brew-

ing problems. Give them a call

with your questions! Just don't call

too late, too early, or during Cow-

boy games!

Homebrew Headquarters
(972) 234-4411
brewmag\lamo City Cerveza
Festival
All BJCP Beers, Meads & Ci-
ders  July 27th—Aug 8th
Aug 28th & 29th
ter@homebrewhqg.com

The North Texas Home Brewers
Assoc. is a group with an interest
in beer in general and home
brewing in particular. We meet
once a month on the second
Tuesday at various locations in the
area. Visitors are welcome!
"Livin' the Brews" is our
newsletter and is

published about

once a month. We

do accept
advertising,

although the

NTHBA, its

officers, assignees, and editors are
not liable for losses or damages
resulting from mistakes or
misprints, or any other con-
sequences of advertising in this or
any other publication. Ads are $30
for a 1/3 page and $50 for a full
page, subject to change without
notice. Readers are encouraged to
submit articles. The deadline for
ads and articles each month is 14
days prior to the club meeting.
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www.nthba.org
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