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On the Barstool Again

Musings from the Primary Fermenter

August has been a 'beery' good month. It all started with Mead Day at
Chris & Andrea Sutter's home, but alas, | had to miss it for the second
year in arow as that was the day we headed for the beach! But | hear it
was a great time, as I'm sure someone will report. The next weekend was
the meeting, followed by the campout weekend (more below), the
Tapworthy competition, and then Scott's 50" celebration.

September looks to be a good one as well. Brad and | (and possibly
ot hers) will be heading down to Asheville next Saturday to judge at the
Blue Ridge Brew Of f, which has grown to over 500 entries and is one of
the biggest homebrew competitions in the Southeast. The 23™ is the Asheville Brewgrass Festival, the
closest thing to a "can't miss" as there is. Then the 30™ or the 7™ will be Oktoberfest. And of course
we must find time to brew as well.

| 've got to brew another bitter as |'ve been out since the campout, and my current selection of brown,
stout, and schwartzbier just doesn't cut it during the remaining hot weather. And anot her | PA, maybe a
Kolsch, a Dubbel, the list goes on.

As always, if you have a comment, gripe, suggestion, or just want to talk brewing, contact me at
stjonesl@chartertn.net or stjiones@eastman.com, or (423) 929-7709.

And the Winner is...

By Steve Jones
August was a busy open month. There were some new folks entering - always good to see that - and
scoring quite well. The entries were:

e Scott Williams entered Scottish Ale that scored 40.3 pts.



e Mark Kettner/Kevin McGlone entered Green Zinger that scored 37.6 pts.
e David Jones entered Hempen Ale that scored 32.3 pts.

e Jerry English entered Cali Common that scored 30.7 pts.

e John Flanagan entered Hop Lager that scored 29 pts.

e Steven Parfitt entered Raspberry Saison that scored 28.7 pts.

e George Brown entered IPA that scored 24.3 pts.

e Mike/Tina Dexter entered Winter Spice that scored 23 pts.

Open Competition Styles Competition
Name Feb | May | Aug | Nov | Total Name Mar | Jun | Sep | Dec | Total
Scott Williams 40.3 | 37.3 | 32.8 110.4 Brad Lifford 415 | 415 83
Steven Parfitt 35.7 | 32.3 | 28.7 96.7 John McGill 425 | 38 80.5
Mike/Tina Dexter | 31.7 | 34.2 88.9 Scott Williams 36 29.5 65.5
Bill Finger 34 34.7 68.7 Bill Finger 36.5 | 23.5 60
Brad Lifford 31.3 | 28.3 59.6 John Flanagan 315 | 185 50
John Flanagan 29 28.5 57.5 Jaime Maginnis 41.5 41.5
Jay Davis 28 28 56 -
Mark/Kevin 376 376 New Brewer Competition
Dave Westington 34.3 34.3 Name Feb | May | Aug | Nov | Total
David Jones 32.3 32.3 Mike/Tina Dexter | 34.2 | 31.7 65.9
Jerry English 30.7 30.7 Mark/Kevin 37.6 37.6
Ken Anderson 30 30 David Jones 32.3 32.3
John McGill 29.2 29.2 Jerry English 30.7 30.7
Jaime Maginnis 27.3 27.3 Ken Anderson 30 30
Kevin Evans 26 26 Kevin Evans 26 26
George Brown 24.3 24.3 George Brown 24.3 24.3

To qualify as a New Brewer contestant, you must have entered no more than once during the previous
year and never before that. The Competition and Steward schedule for the next 3 months (See the
complete schedule on the website at http://www.franklinbrew.org/compinfo/styles2006.html): NOTE: A
big Thank you goes out to Marion Watts for stepping up and volunteering to become a steward. He
replaces Dennis Corrigan, who has found it necessary to let his membership lapse due to work
requirements. We hope Dennis will rejoin us when his schedule allows.

Month Competition Steward Backup
Sep 14. IPAs Brad Lifford Steven Parfitt
Oct No Comp
Nov Open Steven Parfitt | Greg Stallard

Stewards: IF YOU WON'T BE AT A MEETING BE SURE TO INFORM YOUR BACKUP! And if you do
miss one of your 2 turns per year, try offering to take a turn for whoever covered for you.

FranklinFest at Riverpark

By Steve Jones

I't may not have been our biggest turnout, but it was a great campout this year. All the meals were the
result of coordinated efforts by many people, and featured some fine food. The weather was great
(though threatening at times), and the company could not have been better. We shared some excellent
big beers Friday night (they seem to come out earlier every year), and again Saturday night. Lots of good



ones on tap as well. Good darts, lots of bocce (though the grass was a bit tall, at least we could loft it),
and of course, darts. For those of you who couldn't make it, was your weekend better than that?

And | 've already heard a bit of talk about maybe having anot her campout this fall sometime. That could
be a great time - we'll have to talk about it at the September meeting.

Have Club, Will Travel

By Steve Jones

David Keller (Mountain Ale & Lager Tasters, Asheville) was talking with our own Neal Perkins this summer
at the Siebel Homebrewing course in Colorado, and several times the talk steered toward some kind of
joint club event. Well, I contacted David this past week, and we're talking about some kind of joint
meeting on a Saturday af ternoon in October or November. Details yet to be worked out, but the idea is
that a carful of them will drive over here and we'll have a meeting somewhere - a get acquainted
gathering. Who knows what it my blossom into?

AUgUSt meeting: 35 attended including 2 guests resulting in 1 new membership.

Membership and Treasury Report

By Glenda O'Neal

Sometimes, the weat her of summer creates the need for folks to stay home and mow the yard, weed, or
tend to the garden, or tend to the fruits of the garden. Good summer weather may create the desireto
hang out on the deck and fire up the grill. But at other times, the weather just brings out the need to go
to a State of Homebrewers meeting and drink beer with friends. That must be what happened in August,
as there were 34 members present at the SoFH meeting. Jerry English, who joined our club in June, was
able to attend his first meeting. Mark Freeman, who has attended several recent meetings was finally
enticed to join. We had two guests. John McGill brought his friend and neighbor Roger Leonard. Leigh,
our favorite bartender from Cootie Browns in Kingsport also attended. Perhaps Roger and Leigh will
decide to join our ranks in the very near future.

As areminder, the dues for State of Franklin Homebrewers are a bargain at $20 a year for individual
memberships and $25 for family memberships. Dues are prorated on a quarterly basis.

Join in Individual Family
Dues Dues
January-February-March $20 $25
April-May-June $15 $18.75
July-August-September $10 $12.50
October-November-December $5 $6.25

Dues are re-renewable each January. Current members who may be delinquent in renewing dues are not
offered the prorated rates. Prorated rates are for new members only. Guests attend their first meeting
for free. |If guests feel our <club is worth returning to for a second time,
they are encouraged to formally join our club.



Memberships afford the SoFH member with valuable benefits. Along with being eligible to attend
mont hly meetings, there are several club activities included in the membership package. When Richard
gets his house finished, I hope that he will again host the sometimes-annual New Years Day Brew and
black-eyed pea event. In March | host the St. Patrick's Day party at my house. There is Big Brew in
May. Chris Sutter hosts Mead Day the first Saturday in August. The Campout in late August is a
huge annual event. Late September brings us to Oktoberfest at the Mehaffeys, and in December,
WinterFest at the Williams'.

Our current SoFH membership roster stands at 37 individual and 20 family memberships. Wow.

After all reimbursements have been distributed for our most recent campout expenses, our club
treasury balance stands at just over $1,000.

See you in September.

Mead Day 2006

by Chris Sutter

The 5" annual Mead Day was held August 5, 2006, again at my house. We brewed about 35 gallons of
mead, which was lower than the last few years. Attendance was also of f as many regulars had other
commit ments. Still, there were about 25 people attending throughout the evening, including several new
members wat ching and learning about brewing mead. This made for an intimate setting with a lot of one
on one learning. | heard several comments about how much they learned, as well as how inf ormative the
various brewers were. | think we may have generated several new mead brewers!

As usual, we were able to sample meads from the previous Mead Days. Although | did not remember to
take notes, | think there was something like 17 meads for tasting. This ranged from pina colada to
straight mead from clover honey. | brought out a 10 year old mead from the first batch | brewed, and it
was still quite nice. This shows that meads can age well, just like wine.

John Flanagan brought some dandelion honey, so we should have some interesting young meads to try
next year. | know the honey itself is surprisingly light tasting given its darker color.

The food was also fantastic, as is the norm for any club event. | thank all who attended, and especially
appreciate the brewing knowledge embodied in this club. The ability to convey that knowledge to
interested parties ensures the well being of this club for many years to come.

1°* Annual “Are You Tapworthy" Cont est

by Michael Foster

Thanks to the hard work of everyone The First Annual "Are You Tapworthy?" Contest was a great
success with, | believe, everyone having a rousing great time - even though we had to keep an eye on
Patty - who was always trying to get by the "House Rules" by lofting those Bocce balls. We met some new
friends, revisited with some old friends, and got to taste some excellent beers.

And the Winner is: Ron Downer of Kodiak, TN for a truly great New Flanders Witbier, which | am
eagerly anticipating to brewing with Ron sometime this early spring. Maybe a good name will be
Whistlestop Wit. What do you think?



Runner - Up was a Maple Pecan Porter brewed by Dan Hardin and Lenore Serra of Asheville, NC . Due
to the uniqueness of this beer | have decided to try a limited release of this beer hopefully this fall. |
think that it will make a great holiday beer.

A heartfelt thank you goes out to all the HBC committee members who used their valuable time, effort,
and ideas to pull the contest off. We brainstormed on the contest format, worked on the poster
construction and distribution, planned the party, brought the food and cooked it, obtained judges, and
did countless other details. Thanks to Steve Jones, Brad Lifford, Bill Finger, Erik Leonard, Malinda
Williams, and Marion Watts. And a special thank you goes out to John Lyda of Highland Brewery who
graciously took time out of his busy schedule to help us judge. He also turned into a formidable Bocce
player and found out why the brewery is named Depot Street. As the engines, tankers and graffiti
encrusted boxcars rumbled and raced by ten feet away illuminated by our tiki torches, his only comment
was "Surreal". One of the tanker cars was from Cargill probably bound for one of the domestic beer
makers.

Looking forward to brewing these beers and to next years contest. Put "Are You Tapworthy?" on your
calendar.

Michael Foster

Depot Street Brewing
904 Depot Street
Jonesborough, TN 37659
423 753-7628 Office




