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March Meeting - Barbeerians pledge allegiance to the flag! 



Our last meeting was in Gaviota, at Jubal and Marsha’s, on Saturday 8 March. The 
weather was hot and beautiful. Beer and food were excellent and plentiful. We judged 
Irish Red Ale and had lots of entries. We had entries from Silvy, Kevin Cash, Dan Reyes, 
Aubrey Howe, Eric Daub, Ryan Gordon, Nic Proctor, Baja Bob, Mike Robertson, and 
Kirk & Gabe (as a team). The Brewhouse’s Hair Raiser Red, not brewed as an Irish red 
but rather as a hoppy red, was entered nonetheless to find out if Barbeerians would spot 
it. Because we had so many entries, judging was done in two rounds. Murphy’s red was 
used for calibration. Violeta was our beer wench on duty. Thank you Violeta! 
 
Results were as follows: Ryan Gordon was number three, and announced: “I’m coming 
back, one point at a time!”. Kirk and Gabe, two new members brewing as a team, 
finished second. Dan Reyes, from Carpinteria, finished first. Congratulations to the 
winners, and to all who entered. And of course, and a big hand to Dan for an outstanding 
red! Go Dan! 
 

      
          Violeta brings the samples                          A judge reviews the style guidelines 
 
Just a word regarding two valuable new members that entered the club in style, finishing 
second with their first contest entry: Kirk and Gabe. Both of these guys have been in 
Santa Barbara for a while but only started brewing less than a year ago. They began all-
grain brewing just a few batches ago, using a Styrofoam insulated "zapap" bucket 
system.  Kirk met Baja Bob at the Telegraph Brewing Company one day. He and Gabe 
then joined the club and have already proven themselves to be a great addition to it. 
 

          
Jubal and Marsha soak up some rays in their flowery front yard 



Finally, Jerry Macala, our Webmaster and chemist, gave a talk on the quality of the local 
water. I’ll keep it in simple terms for the non-chemists among us. Basically, as you all 
know, we have very hard water in Santa Barbara, mainly due to a high content in calcium 
and magnesium. This works out better for some styles of beer than others, and it is often 
necessary to add distilled water to thin it out and cut the mineral content. Jerry told us 
that he will at some point be able to give us a detailed water analysis for our area.  
 

     
Fascinated Barbeerians listen to the Beer Doctor as he gives a talk 

 
In addition, Jerry put together a smell test for the attendees: he took laboratory grade 
acetaldehyde and added a few drops to a cup of miller beer (“highlife”). He had chosen 
that particular beer, which is fairly neutral, so as to highlight the presence of the 
acetaldehyde. The first cup was spiked with a couple of drop, which would represent a 
quantity representative of a rather severe problem beer. A second cup was spiked with 
about 20-30 drops to really highlight the essence. Finally, a third cup had no added 
acetaldehyde, as a control. Most everyone could pick out both doctored beers from the 
control. The high spike was actually quite unpleasant. The point of the exercise was to 
learn to recognize the presence of acetaldehyde (and future beer defects) in order to 
improve our judging skills.  See more details on the topic in “Yeasty Diagnosis”. 
Thanks Jerry for this chemical input! 

 
 

        
 

Barbeerians get acquainted with the smell of acetaldehyde – yum! 
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Jerry’s still in the Lead! 

 
Name 1st Place 

(3Pts) 
2nd Place 

(2Pts) 
3rd Place     
(1 Point) 

Total Points 

Jerry Macala  2  4 
Baja Bob 1   3 
Aubrey H. 1   3 
Dan Reyes 1   3 

Kirk & Gabe  1  2 
Doug Jones   2 2 

Ryan Gordon   1 1 
�
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  Dan’s Irish Red!  
 

10#   2-Row 
1/2#  Crystal malt 40L 

1/2#  Honey malt 
4 oz. Car-red malt 

2 oz. Roasted Barley 
2 oz. Special B 

Mash @ 154* for 60 min. sparge @170* 
Bring to a boil. Add 1 1/2 oz. Northern Brewer for 60 min. 

Last 15 min add 1/4 oz. Northern Brewer. 
Pitch with White Labs Irish Yeast. 

After kegging, let it sit in fridge for 3-4 weeks.  
Drink ‘till you feel Irish! 

�
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The weekend you have all been waiting for, the annual celebration of Barbeerianism, is 
just a couple of weeks away!  The next monthly meeting is the eagerly awaited…. 
 

BEEEEEEEEERRR CAAAAAAAAMMMP!!! 
 

This year’s beer camp is scheduled for the third weekend of April. As you all know, Silvy 
is our 2008 Beer Camp Czar.  Please be sure you let him know if you plan to attend: if 
you haven’t already, do RSVP ASAP! And feel free to contact Silvy for any questions.  

 

A Word from the Czar! 
 

 
 



Here are some quick notes about the upcoming 13th Annual Beer 
Camp. Those coming for the first time please take note! 

 
·    Dates for Beer Camp: April 18th, 19th and 20th. We are limited to 100 people, we 
need to know who will be there, and on what days. If you are coming, you do need to let 
Nic (our President) or Thumb(the Treasurer) know. You can also e-mail our secretary at: 
secretary@santaBarbeerians.com - He will forward your messages. 
·    If you are not a club member, or member spouse, the fee for the weekend is $25.00 
per, this will cover the  campsite, food and liquids, for the weekend. 
·    Only the first 20 cars get free parking stickers. All others must pay to park. $5.00 per 
car 
·    If you come to Beer Camp plan on staying. We prefer that you do not leave at night 
without just cause.  
·    Tent Crawl will be after dinner on Friday. This is optional participation, should you 
wish to share something special. Either a hard-to -find brew, or a brew you really like, an 
interesting libation, some dessert, some special hors doeuvres, a quick stage show (you 
bring the stage) or even a water stop. We roam around the individual sites stopping were 
people want to participate. All are welcome to follow the crowd. 
·    Smokers Please: Be courteous. No cigars in the Tent Crawl parade. 
·    Food is provided Friday night, Saturday night, Saturday morning and Sunday 
morning. Food for any other time will need to be brought by you.                Snakes (oops) 
snacks and such.  
·    Saturday afternoon we will be setting up 15 stations with flags and will attempt to 
drink our way around the world.  
·    There will be ample water supplied and you will be urged to indulge from time to 
time. Stay hydrated! 
·    There are bathrooms, but no hot water or showers. There will be a shower facility set 
up. You must be prepared to heat and haul water. The shower is battery powered. The 
river will be flowing and water levels are at a good level for camp at this time. 
·    Dogs? Leave them at home unless you are 100% sure you will be in control the whole 
of Beer Camp. Nobody wants to break up dogfights and if you have never seen me do it, 
you have never seen dogs fly.  
·    Children? This event is strictly for individuals over 21 years old. No exceptions. 
·    There will be camping Sunday night (Oak camp only). We need to be out by noon 
Monday. 
·    Anyone wishing to volunteer services or have something useful to contribute, Please 
get in touch with the Czar Silvy  dragonsfire@cox.net , the Club President Nic or E-mail  
secretary@santabarbeerians.com and it will be passed along.  

 

“River is flowing, I know I’m a going! Cheers!” Silvy 
 

               



And a word from your Secretary: 
 
We want an excellent 13th Beer Camp, and want every one safe and happy. For that to 
happen, we all need to abide to a few basic rules. Many of these are the National Forest 
Federal Regulations; please do observe the following so that we Barbeerians can continue 
to enjoy Beer Camp at this beautiful location. Some of these may seem repetitive, or 
common sense, but please keep them in mind so that we may all have a good time.  
 

1. No driving after beer consumption – rangers can impose a DUI 
2. No one under 21 allowed – No exceptions. 
3. No one leaves after 9pm 
4. No fighting or boisterous behavior. No weapons. 
5. Keep noise at a reasonable level at all times. Quiet after 10pm 
6. Threatening, or interfering with any forest employee is a federal offense. 
7. Wash food and personal items away from drinking water supplies. Use faucets 

only for drawing water.  
8. Prevent pollution - keep garbage, litter, and foreign substances out of lakes, 

streams, and other water. Do not litter. 
9. Do not carve, chop, cut, or damage any live trees. 
10. Be courteous to fellow campers and to rangers. 
 

Please have fun & be careful! You are responsible for your own safety. Do not drive 
under the influence. Look out for natural hazards and dangers. If you hike off trails 
or swim or dive in streams or lakes, you do so at YOUR OWN RISK. 

 
Bring Frisbees, outdoor games and, if you are a musician, be sure to 
bring your musical instruments! Drums, guitars, banjos, anything! 

See you at… �����������������	�����������������	�����������������	�����������������	� ���
����

         

Directions to Beer Camp:  From S.B. take Hwy 101. Exit onto Hwy 154 and follow the 154 for 
about 10 miles. Turn right (heading East) onto Paradise Road; follow Paradise Rd down for a 

few miles. Turn left at the Los Prietos Ranger Station (Sage Hill Campground). Follow the road 
down and across the river. Look for the two group campsites on the left (Oak and Sycamore). It 

takes about 35 minutes from SB. Carpooling is encouraged! 
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The History of Witbier 
 
The Belgian style of “white beer” has its origins going six or seven centuries back. A 
monastery was established in the fifteenth century in the small town of Hoegaarden, in a 
region where much wheat was grown. Back then, monks liked making beer and were 
usually the experts. 
Belgium was then a part of the Netherlands, where many spices were brought in from the 
colonies. One of those colonies was the orange-growing territory of Curacao.  Beer was 
made using the local wheat, as well as Curacao orange peel, along with other spices such 
as coriander, in addition to hops. Wit, or “White beer” was the result and became a 
distinct local style. By the 19th century, Hoegaarden had become a true brewing center for 
a region that included thirty breweries, all making the local “white” beer. After world 
War Two, the style became almost extinct until the 1960s, when an entrepreneur named 
Pierre Celis revived it. Pierre Celis had grown up in the Hoegaarden area and knew much 
about the disappearing style of beer. He bought equipment from breweries that had closed 
and started production in 1966. He called his brewery “De Kluis” (Cloister) as a tribute to 
the monastery that had started Hoegaarden’s brewing tradition. By the 1980s, other 
breweries were opening, feeding on the renewed popularity of the style. By the 1990s, the 
beer was also made in southern Holland, and northern France, as the style’s popularity 
continued to spread. In 1992, Pierre Celis moved to Austin, Texas (where he had friends) 
and opened a brewery there, spreading white beer’s popularity to the American continent. 
And now, it is widespread across the US and Canada for us all to enjoy. (Thank you 
Michael Jackson & his “Beer Companion”).  
 
 
 



Style Guidelines for Witbier 
 
Aroma:  Moderate sweetness (often with light notes of honey and/or vanilla) with light, 
grainy, spicy wheat aromatics, often with a bit of tartness.  Moderate perfumy coriander, 
often with a complex herbal, spicy, or peppery note in the background.  Moderate zesty, 
citrusy orangey fruitiness.   A low spicy-herbal hop aroma is optional, but should never 
overpower the other characteristics.  No diacetyl.  Vegetal, celery-like, or ham-like 
aromas are inappropriate.  Spices should blend in with fruity, floral and sweet aromas and 
should not be overly strong. 
Appearance: Very pale straw to very light gold in color.  The beer will be very cloudy 
from starch haze and/or yeast, which gives it a milky, whitish-yellow appearance.  Dense, 
white, moussy head.  Head retention should be quite good.   
Flavor:  Pleasant sweetness (often with a honey and/or vanilla character) and a zesty, 
orange-citrusy fruitiness.  Refreshingly crisp with a dry, often tart, finish.  Can have a 
low wheat flavor.  Optionally has a very light lactic-tasting sourness.  Herbal-spicy 
flavors, which may include coriander and other spices, are common should be subtle and 
balanced, not overpowering.  A spicy-earthy hop flavor is low to none, and if noticeable, 
never gets in the way of the spices.  Hop bitterness is low to medium-low (as with a 
Hefeweizen), and doesn’t interfere with refreshing flavors of fruit and spice, nor does it 
persist into the finish.  Bitterness from orange pith should not be present.  Vegetal, 
celery-like, ham-like, or soapy flavors are inappropriate.  No diacetyl.   
Mouthfeel: Medium-light to medium body, often having a smoothness and light 
creaminess from unmalted wheat and the occasional oats.  Despite body and creaminess, 
finishes dry and often a bit tart.  Effervescent character from high carbonation.  
Refreshing, from carbonation, light acidity, and lack of bitterness 
in finish.  No harshness or astringency from orange pith.  Should not be overly dry and 
thin, nor should it be thick and heavy. 
Overall Impression: A refreshing, elegant, tasty, moderate-strength wheat-based ale. 
Comments: The presence, character and degree of spicing and lactic sourness varies.  
Overly spiced and/or sour beers are not good examples of the style.  Coriander of certain 
origins might give an inappropriate ham or celery character. The beer tends to be fragile 
and does not age well, so younger, fresher, properly handled examples are most desirable.  
Most examples seem to be approximately 5% ABV. 
Ingredients: About 50% unmalted wheat (traditionally soft white winter wheat) and 50% 
pale barley malt (usually pils malt) constitute the grist.  In some versions, up to 5-10% 
raw oats may be used.  Spices of freshly-ground coriander and Curaçao or sometimes 
sweet orange peel complement the sweet aroma and are quite characteristic.  Other spices 
(e.g., chamomile, cumin, cinnamon, Grains of Paradise) may be used for complexity but 
are much less prominent.  Ale yeast prone to the production of mild, spicy flavors is very 
characteristic.  In some instances a very limited lactic fermentation, or the actual addition 
of lactic acid, is done. 
Vital Statistics:   
OG: 1.044 – 1.052  IBUs:10 – 20   FG:1.008 – 1.012     SRM:2 – 4 ABV: 4.5 – 5.5%  
Commercial Examples: Hoegaarden Wit, St. Bernardus Blanche, Celis White, Vuuve 5, 
Brugs Tarwebier (Blanche de Bruges), Wittekerke, Allagash White, Blanche de 
Bruxelles, Ommegang Witte, Avery White Rascal, Unibroue Blanche de Chambly, 



Sterkens White Ale, Bell’s Winter White Ale, Victory Whirlwind Witbier, Hitachino 
Nest White Ale.  
 
Important Reminder:  Judging is to take place on Wednesday 16 April 
at the Brewhouse, at 6pm. That is the Wednesday before beer camp.  
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By Jerry Macala, a.k.a. “The Beer Doctor” 

 
Acetaldehyde is an important intermediate in the anaerobic breakdown of glucose to ethanol.  
This enzyme-catalyzed reaction begins with phosphorylation of glucose to yield two molecules of 
glyceraldehyde-3-phosphate, followed by oxidation by NAD+ to yield pyruvate and energy for 
the organism. This part of the cycle is called glycolysis and is a universal pathway for glucose 
metabolism. That means man and beast (and yeast) all have cellular machinery to do this 
conversion. This is where the similarities end however. In the absence of oxygen, yeast is able to 
decarboxylate pyruvate to form CO2 and acetaldehyde, which is then reduced by NADH to form 
our friend ethanol and generate NAD+ for the next cycle of reaction. So here is a cellular 
explanation for where we get CO2 and ethanol in fermenting beer.  
 
But what is this acetaldehyde character? As seen in Scheme 1, it is an intermediate in the 
fermentation process, and in a healthy fermentation is usually consumed by the yeast to make 
ethanol. You might notice by the way that in this scheme, every molecule of ethanol that ends up 
in your beer was once an acetaldehyde. Interesting, huh? Unfortunately, every fermentation does 
not always go as planned. Sometimes the yeast dies out before it completely absorbs all the 
acetaldehyde. This can be a particular problem with big beers and under-pitching your yeast. You 
are left with a grassy or green apple aroma that can be quite unpleasant at high levels. Those of 
you who attended the last Barbeerian meeting had a chance to sniff the Beer Doctor’s spiked 
brew and can surely attest to this statement. To avoid this nasty, always pitch a healthy quantity 
of yeast appropriate for the starting gravity of your brew. Making a yeast starter is always a good 
idea. If you end up with green apple in your beer some day, despite your best efforts, don’t give 
up hope. Aging may also help if your yeast is still active. 
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Announcement: Barbeerian Andy’s Radio Show on KCSB 
 

Check out Andy’s “The Roadtunes” Sessions on KCSB 91.9 FM, broadcasting from 
UCSB on Tuesdays mornings, from10 a.m. to 12 Noon. You may also catch the 
Webcast live at www.kcsb.org. After starting with a bit of the Irish music, the show 
travels along a variety of musical byways, from folk/Americana to blues to Latin 
and anything else that host and Santa Barbeerian Andy Doerr thinks is worth a listen. 
There's a lot of great music out there in the lands of “Cheers! Slainte! Prosit! Skål! 
Santé! Salud!” and beyond!  
You can even call the station during the show to say hello to Andy at: 893-2424 
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17 March 2008 
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New members: do you have a Barbeerian shirt yet? 
 

If not, you know you want one! Not to mention, it is practically a requirement for beer 
camp! All others: isn’t it time for you to get a new one? How much beer can you spill on 
one shirt before you need a new one? 
 
Barbeerian T-shirts are available for $15.00 in all three colors: tan, hop-green, and black. 
Rumor is, there are a few 2007 Beer Camp pint glasses still available as well. They are 
true beer-camp memorabilia! 
 

Please contact Eric “The Thumb” for merchandise or questions 
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