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We met at Silvy’s on a beautiful Saturday afternoon and judged traditional mead. There 
were five entries, all very tasty. Aubrey’s mead was found most authentic and finished 
number one. Jerry’s finished second and Doug Jones finished third. All entries were 
good, and made the judging very pleasant. Thank you to all who participated. 
 
New Barbeerian T-shirts were available: black with a white logo. They were a huge hit 
and sold so well that by the end of the meeting all but few were wearing black, making us 
look like a bikers’ convention. There are still some available in a variety of sizes, so 
contact Nic or The Thumb if you didn’t get yours yet! 
 

 
 
And talking of T-shirts, this time Baja Bob got his real Brewer Of The Year red-t-shirt 
(the one presented to him in January wasn’t the official one yet). Once again, 
congratulations Bob. Oh, and by the way, I wish to point out that contrary to what I wrote 
last month, Baja Bob has actually been BJCP certified for over ten years. It wasn’t a 2007 
accomplishment but a much older one indeed. Congrats to Bob regardless! 
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15 lbs Honey 
3/4 tsp. Irish Moss 
3.5 gal. water 
Juice of one medium lemon (For acidity) 
White Labs Sweet Mead Yeast (WLP720) 
  
Boil water for 5 minutes, cool to ~180 degrees before adding lemon juice and honey. 
Add Irish moss and let sit 5 minutes.  
SG: 1.120 TG: 1.042 
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The next meeting will be held on Saturday 8 March 2007 at Jubal & Marsha’s, in 
Gaviota. Head North on US 101 past Refugio Road, and get off two miles past the 
Refugio exit. Slow down so you won’t miss the exit, and look for balloons; there is 
no real off-ramp so be prepared.  Exit to the right, and then turn left at the “T” onto 
the frontage road, as you get off the freeway. Continue on that road, going parallel 
to the 101 Northbound, and follow it for about a fifth of a mile. Look for the beer 
flag that will be marking the driveway. 
 
It is 25 miles from downtown Santa Barbara. Give yourself about thirty minutes if 
leaving from the downtown area, and carpool with fellow Barbeerians if you can. 
 

Important:  
 
The general meeting is at 3pm, with judging at 1pm. The style is Irish 
Red ale. Brewers please be prompt so we can get the judging done 
before the general meeting. 
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Name 1st Place 
(3Pts) 

2nd Place 
(2Pts) 

3rd Place     
(1 Point) 

Total Points 

Jerry M.  2  4 
Bob G. 1   3 

Aubrey H. 1   3 
Doug Jones   2 1 
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Aroma:  Low to moderate malt aroma, generally caramel-like but occasionally toasty or 
toffee-like in nature.  May have a light buttery character (although not required).  Hop 
aroma is low to none (usually not present).  Quite clean. 
Appearance: Amber to deep reddish copper color (most examples have a deep reddish 
hue).  Clear.  The head should be a low and off-white to tan in color. 
Flavor:  Moderate caramel malt flavor and sweetness, occasionally with a buttered toast 
or toffee-like quality.  Finishes with a light taste of roasted grain, which lends a 
characteristic dryness to the finish.  Generally no flavor hops, although some examples 
may have a light English hop flavor.  Medium-low hop bitterness, although light use of 
roasted grains may increase the perception of bitterness to the medium range.  Medium-
dry to dry finish.  Clean and smooth (lager versions can be very smooth).  No esters. 
Mouthfeel: Medium-light to medium body, although examples containing low levels of 
diacetyl may have a slightly slick mouthfeel.  Moderate carbonation.  Smooth.  
Moderately attenuated (more so than Scottish ales).  May have a slight alcohol warmth in 
stronger versions. 
Overall Impression: An easy-drinking pint.  Malt-focused with an initial sweetness and 
a roasted dryness in the finish. 
Comments: Sometimes brewed as a lager (if so, generally will not exhibit a diacetyl 
character).  When served too cold, the roasted character and bitterness may seem more 
elevated. 
Ingredients: May contain some adjuncts (corn, rice, or sugar), although excessive 
adjunct use will harm the character of the beer.  Generally has a bit of roasted barley to 
provide reddish color and dry roasted finish.  UK/Irish malts, hops, yeast. 
Vital Statistics: OG: 1.044 – 1.060 
IBUs: 17 – 28 FG: 1.010 – 1.014         
SRM: 9 – 18 ABV: 4.0 – 6.0% 
Commercial Examples: Three Floyds Brian Boru Old Irish Ale, Great Lakes Conway’s 
Irish Ale (a bit strong at 6.5%), Kilkenny Irish Beer, O’Hara’s Irish Red Ale, 
Smithwick’s Irish Ale, Beamish Red Ale, Caffrey’s Irish Ale, Goose Island Kilgubbin 
Red Ale, Murphy’s Irish Red (lager), Boulevard Irish Ale, Harpoon Hibernian Ale. 
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Barbeerian go Brickskeller. Barbeerian sit at bar. Barbeerian drink Stille Nacht. 
Barbeerian make friends. Friends share beer. Barbeerian share beer. Barbeerian meet 
bartender girl. Barbeerian and friends drink bourbon barrel, raspberry imperial stout, 
Scaldis Noel, Cambonator Doppelbock, Samiclaus. Brickskeller says now closed. 
Barbeerian and friends go. Barbeerian must find car. Barbeerian find bushes. Barbeerian 
water bushes. Barbeerian find car. Barbeerian see no other cars in street. Barbeerian drive 
hotel. Barbeerian drink Dominion beer in hotel. Barbeerian see almost new day. 
Barbeerian collapse. Barbeerian wake. Barbeerian find plane. Plane go air. Barbeerian 
sleep. Barbeerian find LAX bar. Barbeerian drink Gordon Biersch Bock. Plane almost go 
without Barbeerian. Barbeerian find plane. Plane fly. Plane land. Barbeerian go home. 
Barbeerian have Optimator. Barbeerian think, Brickskeller good, Brickskeller again some 
day. Barbeerian no remember more… 

 
 

      
 
 
 

Brickskeller located at  
1523 22nd St NW Washington, DC 20037 Tel: 202.293.1885 
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A Pro-Mash Recipe Report 
 

Recipe Specifics 
---------------- 

Batch Size (Gal):        9.00    Wort Size (Gal):    9.00 
Total Grain (Lbs):      25.50 

Anticipated OG:          1.082    Plato:            19.78 
Anticipated SRM:          8.5 
Anticipated IBU:          34.3 

Efficiency:              75 % 
Wort Boil Time:            60    Minutes 

 
Grain/Extract/Sugar 

 
  %    Amount    Name                          Origin        Potential SRM 
----------------------------------------------------------------------------- 

78.4    20.00 lbs. Pale Malt(2-row)              Belgium        1.037      3 
  7.8    2.00 lbs. Aromatic Malt                Belgium        1.036    25 
  5.9    1.50 lbs. Cara-Pils Dextrine Malt                      1.033      2 
  7.8    2.00 lbs. Cane Sugar                    Generic        1.046      0 

 
Potential represented as SG per pound per gallon. 

 
Hops 

 
  Amount    Name                              Form    Alpha  IBU  Boil Time 

----------------------------------------------------------------------------- 
  1.00 oz.    Liberty                          Plug    4.00  8.7  60 min. 

  2.00 oz.    Goldings - E.K.                  Whole    4.75  20.4  60 min. 
  1.00 oz.    Goldings - E.K.                  Whole    4.75  5.2  30 min. 

 
Extras 

 
  Amount      Name                          Type      Time 

-------------------------------------------------------------------------- 
  0.50 Oz    Bitter Orange Peel            Spice    15 Min.(boil)  
  0.50 Oz    Coriander Seed                Spice    10 Min.(boil)  

 
Yeast 

Cultured from a bottle of Rochefort 10 

�
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Flann O'Brien/Myles na gCopaleen/Brian O'Nolan (191 1-1966) 
 

Born in Strabane, County Tyrone (which is now Northern Ireland), Flann O’Brien was an Irish 
novelist, satirist and poet. He described and immortalized the Irish love of life and the "craic" 

(“fun” in Irish) in his works. The refrain from the following poem "A pint of plain is your only man" 
has become a famous quotation in Ireland, meaning a pint of stout will fix anything. 

 
"The Workmans Friend" 

When things go wrong and will not come right, 
Though you do the best you can, 

When life looks black as the hour of night - 
A pint of plain is your only man. 

 
When money's tight and hard to get 

And your horse has also ran, 
When all you have is a heap of debt - 

A pint of plain is your only man. 
 

When health is bad and your heart feels strange, 
And your face is pale and wan, 

When doctors say you need a change, 
A pint of plain is your only man. 

 
When food is scarce and your larder bare 

And no rashers grease your pan, 
When hunger grows as your meals are rare - 

A pint of plain is your only man. 
 

In time of trouble and lousey strife, 
You have still got a darlint plan 

You still can turn to a brighter life - 
A pint of plain is your only man. 

  

 
 

 
 
 
 
 
 
 
 
 

Quote of the Month: 
 
"The most important thing to remember about drunks is that drunks 
are far more intelligent than non-drunks. They spend a lot of time 
talking in pubs, unlike workaholics who concentrate on their careers 
and ambitions, who never develop their higher spiritual values, who 
never explore the insides of their head like a drunk does."  
 

Shane MacGowan, Lead singer for The Pogues 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Miscellaneous Announcement: Tim’s IPA Party 
 
Tim, head brewer for the Santa Barbara Brewing Company, is throwing a special 
Cry-Baby IPA new batch party on Thursday 6 March 3-6pm at the Brewco Lounge 
(State & Haley, behind the Santa Barbara Brewing Company).  
 
Tim feels that due to the dramatic hop shortage, this will probably be the last time he gets 
to brew his IPA the way he likes to, with seven varieties of hops. So come drink your 
liquid hop salad while you still can. It is really tasty stuff, arguably Tim’s best beer, and 
this fresh new batch will be served for a special IPA happy-hour, with $2.00 pints of the 
Cry-Baby, from 3pm to 6pm. So Barbeerians, let’s be there, with Barbeerian shirts on! 

Saint Patrick's Day has come to be associated with all things Irish, including 
Guinness, leprechauns, shamrocks, or anything green.  This coming March 17th, 
a number of us will be celebrating St Patrick’s day by having a couple of pints 
(some of us many more). Many will wear green, or drink in his honor, but few 
know much about the man. 
 
Patrick was a Christian missionary born in Roman Britain. At the age of sixteen 
he was captured by Irish raiders and taken as a slave to Ireland. While there, 
Patrick was put in charge of tending to a flock of sheep and spent a lot of alone 
time in the hills. His only company there was limited to the sheep, and God. 
Patrick spent much of his time talking to the latter, and became profoundly 
Christian. 
 
After six years, Patrick managed to escape and return to Britain. Back home, he 
said to have received a divine message: “Return to Ireland and spread the 
message of the Lord’. He then spent fifteen years studying the bible. In 432 AD, 
at the age of 45, he became a Bishop and returned to the emerald Isle. Knowing 
both the culture and language well, he began his work as a missionary, founding 
hundreds of churches and baptizing thousands.  
 
Patrick is believed to have passed away on 17 March 461. In the early 1600s, the 
anniversary of his death became known as St. Patrick’s Day. By the eighth 
century he had become the patron saint of Ireland. So cheers to St. Patrick! 
 

PLEASE ENJOY THE HOLIDAY…     …AND DRINK RESPONSIBLY! 



   
 

     
 

Above: Toronado’s 2008 Barley Wine festival in San Francisco (photography by 
Bob Grueneberg).  

 
Below: Big Brew Day at Island Brewing Company, in Carpinteria on Saturday 1st of 

March (below, photography by Silvy) 
 

    
 

Happy St Patty’s Barbeerians! 


