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On the Barstool

Musings from the Primary Fermenter

Third Month and Full Steam Ahead

Joe Fleming
Spring is c¢close and this month we h
Patrickds Day. |l hope all are stildl

direction we are headed but hopefully it will be fun and memorable. I
hope most if not all have managed to avoid the flu bug. If you get it,
drink plenty of fluids and avoid the rest of us please!

This past month was a decent mont h. I went to a brew
on one of those mild winter days, which we seem to be having, and managed to end up being driven home

by an astute member in the club. I learned along time ago if someone offers you a ride home and you

have your own keys, you better take the ride because you are problem on the wrong side of Hazard.
Thanks Brad. Now how | got that way I 6m not really s
through my kidneys fast enough.

I hope others have been out brewing or at least communing with other members. I think Steve Jones has
been trying to refill his inventory. The ORG bunch has been impacted by the snow and ice that seems to
come on the days that they have tried fo get together. Jaime has remained active in his brewing as well.
Never fear, because Spring is almost here. Therefore the rest of ye brewers need to get out and get
your burners going or find where some other members are practicing their art. If not, well have a
beverage and relax.

We are in the time of year when activities wild/l begi
Green Day will take place mid-month. In April, Hickory Hops takes place in Downtown Hickory. The LAF


http://maps.yahoo.com/maps_result?addr=904+Depot+St&csz=Jonesborough%2C+TN+37659-5662&state=TN&uzip=37659&ds=n&name=Depot+Street+Brewing%2C+LLC&desc=&lat=36.286451&lon=-82.481406&mlt=36.286451&mln=-82.481406&zoomin=yes&BFKey=&mag=2&resize=l&trf=0&

committee will meet this week to see what changes will take place in the Fun Fest beer tasting event.

Of course the first weekend in May is our Big Brew Campout. Then June is National Homebrew
Conference in Cincinnati. Incidentally, several club members have offered kegs for the Hospitality Suite

and Club Night, but no one has offered to manage the setup for the event and transportation of
beverage. Wemayhave to forgo that part of the Conference ¢
bad thing but it would have been nice to show our quality to the rest of the country.

Well this will be a short note to the passengers this month since most everybody has found something to

do either in the game room, bar, deck, or hot tub. Now remember to not gawk at the other tourists and
make sure that you dondot fall overboard because this
the rudder and compass. Also, the rest of the crew may be busy preparing for our next port of call.

Your Cruise Director

Membership and Treasury Report cenaonea

Members continue to renew their memberships. If you have not renewed, consider mailing your dues to
me today. Remember to make the checks out to Glenda O'Neal. Recent outgoing funds include a
reimbursement to Steve Jones for renewal of our Website ($166 round figures) and a reimbursement to
Joe for ordering pub glasses for the club ($318.88) competition.

I will likely not be in attendance at the March meeting as a I have a meeting in Knoxville until late
afternoon AND that is my dad's 70th birthday! He wants a celebration and I guess he deserves one.

See you at the St. Patricks Day Party. If you plan on coming ( and you have not done so already) would
you please just drop me a line and let me know. I will not kick you out on the 15th if you show up having
not responded, but I would like to get a handle on how many people to expect. Thanks.

That is about it. See you soon.

And the Wi nner | s é

By Steve Jones

For the first few months of 2008 I will continue to remind you that we are adding more prizes for the
competitions in 2008. The Styles and Open champions will receive a $50 gift certificate at Countryside
Vineyard, our local homebrew supply shop. Mead and New Brewer champions will receive a $25 gift
certificate at Countryside. In addition, each monthly winner will receive an SFH Logo pint glass.

Febrewary was a Styles competition with 5 entries. They were all pretty good beers, and we ended up
with a tie for the best. The entries were:

T David Jones entered an ESB that scored 38 pfts.

Nick Barbre entered an ESB that scored 38 pts.

Jaime Maginnis entered a Special Bitter that scored 33 pts.
Brad Lifford entered an ESB that scored 31 pts.

Steven Parfitt entered an ESB that scored 30.5 pts.
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2008 Competition Standings



Open Competition Styles Competition

Name Feb | May | Aug | Nov | Total Name Mar | Jun | Sep | Dec | Total
David Jones | 41 41 David Jones 38 38
Steven Parfitt| 36 36 Nick Barbre 38 38
Brad Lifford |34.5 34.5 Jaime Maginnis 33 33
Ben Cowan 29 29 Brad Lifford 31 31
Nick Barbre |27.5 275 Steven Parfitt 30.5 30.5
Mead Competition New Brewer Competition
Name Apr | Aug [ Dec Total Name Feb | May | Aug | Nov | Total
Nick Barbre 27.5 27.5

Competition Schedule 2008

Month [ Competition Steward Backup
March | Open Greg Stallard Ben Cowan
March | Bring your mead entries for the April mead Comp

April | Category 2: Pilsner | Jaime Maginnis | Dick Fortney
May [ Open Ben Cowan 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 3 turns per year, offer to take a furn for whoever covered for you.

For more complete details go to the website and click on Club Competition on the main menu (or click on
this link).

Dondt forget to bring your MeadowolOrl2ezsort2@ -t2haz Mar c h

bottle(s) are required, and they must ha ve the entry label rubber banded to them, plus the entry
form. | will collect the entries, and a judge team will get together befor the April meeting to
judge them. If you are experienced at tasting meads, please contact me and volunteer to judge.

The Winning Recipe(s)

As many of you may know, all grain recipes will produce different results on different systems. I will
specify what efficiency percentage will cause the ingredients to produce the given OG. If you know that
your efficiency is different than that given, divide the recipe efficiency by your efficiency, then
multiply each ingredient by that factor to adjust it for your system. Sugars and extracts will contribute
100% on every system, so those dondt get 0dcivide the teapa .
volume by your volume, then multiply each ingredient by this factor. For volume changes, you do apply the
factor to sugars and extracts as well as grains.

Since we had a tie Iin Febrewary, 2 rece pes wi
Ni ckd6bs ESB
Stats: Grains, Extracts, & Adjuncts
Batch Size: 5 gal 2 Ib American 2 Row Malt

OG: 1.076 1 Ib Crystal 40L

Y


http://www.franklinbrew.org/competition.html

FG: 1.019

IBU: 17.5

Boil Time: 90 min
Efficiency: 66%

Process
Not specified

Fermentation
Not specified

1 Ib Light DME

6.6 Ib Alexanders Sun Country LME

Hops:

2 0z Challenger, 6.3%AA, 60 min

2 0z Kent Goldings, 4.2%AA, 15 min
3 0z Fuggle, 4.5%AA, 15 min
1 0z Kent Goldings flowers, 5%AA, 0 min

Yeast:
WLPOO7

Davidds winning recipe was
Davidbés ESB

Stats: Grains & Adjunc ts
Batch Size: 5 gal 7.5 Ibs Pale Malt
OG: 1.050 .5 Ib Crystal 55L
FG: NS .5 Ib Brown Sugar
IBU: 45
Boil Time: 60 min Hops:
Efficiency: 75% 2 0z Kent Goldings, 4.75%, 60 min

.5 0z Kent Goldings, 4.75%, 15 min
Process .25 o0z Kent Goldings, 4.75%, 0 min
Not specified

Yeast:
Fermentation WLP002
Not specified

Judge Orientation Class
By Steve Jones
The second Judge Orientation class was a bit

better

know in a half hour. No more are scheduled, but if you want to attend one, shoot me an email

(stjonesl@gmail.com)

and

I 61 I

put you

on

a

l i st . Wh e n

get

session. And for those who have completed this class 6 you are expected fo volunteer to judge at one or
more comps this year.

BBBW 48 I have a gallon each for Brad Lifford, Bill Finger, Ben Cowan, and Chris Sutter. Then it is all
gone. Those folks will need o come to my house to get it & bring either a sanitized keg or a sanitized
gallon jug (or two half gallon, etc.). Call me to arrange when o come by.

Mar. 15
Apr. 12
Apr. 26

Upcoming Events

St. Patrickos Kibgapprt, Adr t y Glenda's

6™ Hickory Hops
3" Raleigh World

Hickory, NC
Raleigh, NC

6th Annual Hickory Hops

3rd World Beer Festival

m
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mailto:stjones1@gmail.com
mailto:glenda.oneal@franklinbrew.org
http://www.hickoryhops.com/
http://www.allaboutbeer.com/wbf/index.html

Other events can be found at: http://www.franklinbrew.org/events.html

Depot Street Brewing  d Jonesborough, TN
Support Local Crafted Ales and Lagers

Bristol (2) State Line Bar and Grille, Fatz Café

Gray (1) Runabout Caf® at Sonny6s Marina
Greeneville (2) Fatz Café, Party Haus

Johnson City (13) Acoustic Coffeehouse,Buc ks Pi zza, Down Ho mg

(formerly the Otter), Gourmet and Company, The Office, Fanatics,
Caf® One 11, EI Toritos, Stir Fr

Numans
Jonesborough (2) Main Street Café, Bistro #105
Kingsport (8) Pacific Grille, Madagascar Café, Cootie Browns, Riverfront Seafood,
Giuseppebds, Rush Street Grill, K
Classifieds

Depot Street Brewing T-Shirts for Sale, check them out at

http://www.depotstreetbrewing.com/stuff.html

Newsletter submissions should be sent in by midnight Apr 06 to be included in the Ap ril issue

State of Franklin Homebrewers Officers
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