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Doug (left) delivers samples, while Dan shows off the calibration bottle 

of Hoegaarden. Kevin (right) checks out the samples. 
 
The last judging took place at our headquarters, the Brewhouse, on 
Wednesday 16 April. The style was wit, and the weather was perfect for it. 
We had entries from the following Barbeerians: Michael Robertson, Dan 
Reyes, Aubrey Howe, Ryan Gordon, Nic Proctor, Kevin Cash, Jerry Macala, 
and Jason Clark, a brand new member, originally from Georgia who moved 
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to California ten years ago. He was once given a brewing kit as a gift and got 
hooked. He joined the club at the meeting in order to enter his wit. 
 

� �
Nic and Dan are enjoying a very nice evening while judging. 

 
Hoegaarden was used for calibration. The results were as follow: Michael 
Robertson came in third, Kilted Nic second, and the winner was….  
Ryan Gordon! Ryan is continuing to climb his way back up with an amazing 
wit that was both excellent and right on the guidelines. See the recipe below 
if interested. Many thanks top all who entered. 
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Ryan Gordon makes a comeback! 

 
 

Name 1st Place 
(3Pts) 

2nd Place 
(2Pts) 

3rd Place     
(1 Point) 

Total Points 

Ryan Gordon 1  1 4 
Jerry Macala  2  4 

Baja Bob 1   3 
Aubrey H. 1   3 
Dan Reyes 1   3 

Kirk & Gabe  1  2 
Kilted Nic  1  2 
Doug Jones   2 2 
Michael R.   1 1 
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12 lb Pale malt 

12 lb White wheat 
1 lb Flaked oats 
1 lb Cara pils 

1 lb orange honey (10 mins.} 
1 oz. New Zealand Hallertaur (60 min) 
1 oz. ""      ""            ""         (20 min) 

1 oz sweet orange peel (20 min) 
1 oz.indian coriander (20 min) 

Peel of 2 fresh oranges (20 min) 
Excellent stuff, try it out!  
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The famous Barbeerian event was quite a success. Turnout was great, and so 
was the beer! The amount and overall quality of the brews were 
phenomenal. We had over thirty different kinds of homebrews, and kegs 
from five of the areas breweries.  We had three kegs from the Brewhouse, 
two from the Santa Barbara Brewing Company, one from the Island Brew 
Co, one from the Hollister Brewery (“The J” smoked hemp ale), and one 
from Telegraph. We even had a keg of Stone Brewing Company’s famous 
IPA! On top of that, the food was also plentiful and excellent. Quite a feast it 
was! 
 
On Friday night, the traditional tent crawl took place, with lots more than 
beer being offered. Various stations provided mead, sangria, kahlua, Belgian 
ales, Stone ales, tequila, and even H2O, which was needed by all! 
 
On Saturday, after a fabulous dinner (thank you cooks), Pete stood in front 
of the campfire and gave us the full-length version of his famous poem 
recounting the story of beer camp IV. For many full-bellied Barbeerians, this 
was quite a treat, and definitely one of the highlights of the weekend! 
 
By Sunday morning, we had killed over thirty kegs of beer. By Monday, 
when the festivities finally came to an end, the contents of fifty kegs of beer 
had been consumed! Barbeerians stepped up to the task and fun was had by 
all! 
 

        
VP Doug shows off his mug                           Tara & Bob                  
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All the local breweries that kindly contributed kegs of beer, including the 
Telegraph Brewery, Santa Barbara Brewing Co, Island Brewing Co, 

Hollister Brewing Co, and the Brewhouse. 
 

All the Barbeerians that contributed kegs, or contributed to tent-crawl. 
 

All who helped with all the many chores: cooking, dishes, cleaning up…etc. 
You know who you are. We couldn’t have beer camp without you guys! 

 
All who brought outdoor games to enjoy between beers, or played music for 
the rest of us! Whoever brought the ladder golf: brilliant idea, it was a hit! 

 
Art Hill, Monica Rinaldi, Nomada, and Michael Robertson for emailing their 

photos and sharing them with us. Contributions are always welcome! 
 

Martin of the Matose Falcons for making countless pots of coffee. Martin 
worked remarkably hard to help us come back to life on those chilly 

mornings! 
 

Chuck Hiigel of the Wine Warehouse for bringing the large tap system, 
which we needed badly and got good use out of. Thank you also for sharing 

with us some fabulously tasty German Weizen Eisbock. What a beer! 
 

All who helped us drink the beer (what a chore THAT was!) 
 

Last, but not least: Silvy, our 2008 Czar, for all his hard work, and for 
sharing with us some fabulous beers such as the Firestone’s 11, among 

others, in addition to his own brews! Mission accomplished Silvy! 
 

Silvy (again) for signing up to do it all over again next year! 
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The next club meeting is to be held on Saturday 10 May at Dan Reyes’ 
house, in Carpinteria. To get there, take the Linden Avenue exit, go over the 
freeway, and go left on Nipomo drive. Look for Barbeerians on your left, a 
couple of blocks down.  Actual address and more detailed directions were 
provided via email on Monday 5 May. 
 
For brewers with an entry, judging time will be 1pm. The style to be 
judged is American Pale Ale. The general meeting will be at 3pm. 
 
Please bring beer and munchies to share, and something to throw on the grill 
if you’d like. Please carpool with a fellow Barbeerian if you can.  
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Aroma: Usually moderate to 
strong hop aroma from dry hopping 
or late kettle additions of American 
hop varieties.  A citrusy hop 
character is very common, but not 
required. Low to moderate 
maltiness supports the hop 
presentation, and may optionally 
show small amounts of specialty 
malt character (bready, toasty, 
biscuity).  Fruity esters vary from 
moderate to none.  No diacetyl.  
Dry hopping (if used) may add 
grassy notes, although this 
character should not be excessive. 
 
Appearance: Pale golden to deep 
amber.  Moderately large white to 
off-white head with good retention.  
Generally quite clear, although dry-
hopped versions may be slightly 
hazy. 
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Flavor: Usually a moderate to high hop flavor, often showing a citrusy 
American hop character (although other hop varieties may be used).  Low to 
moderately high clean malt character supports the hop presentation, and may 
optionally show small amounts of specialty malt character (bready, toasty, 
biscuity).  The balance is typically towards the late hops and bitterness, but 
the malt presence can be substantial.  Caramel flavors are usually restrained 
or absent.  Fruity esters can be moderate to none.  Moderate to high hop 
bitterness with a medium to dry finish.  Hop flavor and bitterness often 
lingers into the finish.  No diacetyl. Dry hopping (if used) may add grassy 
notes, although this character should not be excessive. 
 
Mouthfeel: Medium-light to medium body.  Carbonation moderate to high.  
Overall smooth finish without astringency often associated with high 
hopping rates. 
 
Overall Impression: Refreshing and hoppy, yet with sufficient supporting 
malt. 
 
History:  An American adaptation of English pale ale, reflecting indigenous 
ingredients (hops, malt, yeast, and water).  Often lighter in color, cleaner in 
fermentation by-products, and having less caramel flavors than English 
counterparts. 
 
Comments: There is some overlap in color between American pale ale and 
American amber ale.  The American pale ale will generally be cleaner, have 
a less caramelly malt profile, less body, and often more finishing hops.   
 
Ingredients: Pale ale malt, typically American two-row.  American hops, 
often but not always ones with a citrusy character.  American ale yeast.  
Water can vary in sulfate content, but carbonate content should be relatively 
low.  Specialty grains may add character and complexity, but generally make 
up a relatively small portion of the grist.  Grains that add malt flavor and 
richness, light sweetness, and toasty or bready notes are often used (along 
with late hops) to differentiate brands. 
 
Vital Statistics: OG: 1.045 – 1.060 
IBUs: 30 – 45 FG: 1.010 – 1.015 
SRM: 5 – 14 ABV: 4.5 – 6.2% 
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Commercial Examples: Sierra Nevada Pale Ale, Stone Pale Ale, Great 
Lakes Burning River Pale Ale, Bear Republic XP Pale Ale, Anderson Valley 
Poleeko Gold Pale Ale, Deschutes Mirror Pond, Full Sail Pale Ale, Three 
Floyds X-Tra Pale Ale, Firestone Pale Ale, Left Hand Brewing Jackman’s 
Pale Ale 
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Key Barbeerian and Carpinteria resident Dan Reyes has just recently created 
a brand new Homebrewers club for his own area: the C.A.R.P. Brewers. 
C.A.R.P. stands for “Carpinteria And Rincon Point”. Dan spends a lot of 
time at Carpinteria’s terrific Island Brewing Co, throwing home-brewing 
demonstrations, and getting lots of support from Paul, the owner and brewer 
of the Island Brewery. Dan, with Paul’s help, generated so much interest in 
home-brewing that he decided to found a new club, specifically for his area. 
Anyone is of course welcome and quite a few Barbeerians have joined. The 
new club, which was founded just a few weeks ago, already has thirty-two 
members, and is generating a lot of interest in the Carpinteria area and 
elsewhere! Good job Dan! 
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Dan walked his CARP Brewers through the fascinating process of home 

brewing, making it both fun and instructive. They made a pale ale. 
 

 
Dan and his “Carpinteria And Rincon Point Brewers” celebrating the 

day’s work being completed.  Mission Accomplished! 
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The Goonette’s cookies were so popular at beer-camp that she agreed to 
share her recipe. No beer in it, but very yummy! 

Ingredients: 2 cups sugar + 3 tablespoons Hershey’s Unsweetened Cocoa +  
½ cup milk - ¼ pound butter + ½ cup Extra Crunchy Jif peanut butter 

(Crunchy Jif or non-crunchy may be used as well) + A pinch of salt + 1 
teaspoon vanilla + 3 cups Quick 1 Minute Oats 

 
In a 1-gallon pot, mix together the sugar, cocoa, milk and butter. Bring to a 
boil. Boil 1 minute stirring constantly (a little longer is OK, shorter is NOT 
OK). Remove from heat. Add in peanut butter and mix well.  Add salt and 

Art Hill just moved back to Mohawk, 
Michigan.  Art grew up there and moved back 
to be with family. He has been a Barbeerian 
for ten years, and was introduced to the club in 
1998 by Eric, soon to be known as “The 
Thumb”. Art is a wonderful artist and 
contributed drawings that were used for beer 
camp 2007 shirts and pint glasses (which have 
since become valuable Beer Camp 
memorabilia!). You can view Art’s work on 
his website at this address: 
http://www.arthillart.com/ 

Pamela hosted a little party at the 
Brewhouse for us to wish him farewell 
Barbeerian-style. Art promised to send 
us a few pictures from his local 
brewpub in Michigan, and to do his 
best to be back in Santa Barbara for 
Twelve Beers of Christmas!  
 
Art, we sure hope to see you there! 
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stir. Slowly stir in vanilla.  Add ½ the oats and stir well. Add remaining oats 
and stir well.  Drop by teaspoons onto wax paper. May be frozen. 

Enjoy, with or without beer! 
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Mark the Date! A word by Barbeerian Bob “O” Olson:   
“Beach Blanket Beer Bingo & Sip O' summer is booked for Sunday 
13 July 2008, at Hendry’s Beach.  You can show up early, noon-like if 
you like the beach.  More stuff later!” 
 
Silvy, our Czar, needs your help! 
Silvy is in the process of finishing an article about Beer Camp for 
"Zymurgy", the National Magazine of the AHA American 
Homebrewers Association. He needs your help with: 
1. The Beers you brought: Style and name you gave them. 
2. Noteworthy beers you tasted. 
3. Pictures you took that you thing might add to the article. 
4. Any anecdotes, funny story or memorable anything. 
 Please help! Silvy can be contacted at dragonsfire@cox.net 
 
Bill Hooten and his band Shepherd’s Pie will be pla ying 
downtown Santa Barbara at Dargan’s Irish Pub on Sat urday 10 
May. If you celebrated Paddy’s Day at the Brewhouse, you know they 
put on a good show! So stop in for a pint, or two, and come see them 
play around 6:30-8:30pm, right after our monthly meeting. 
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“Not all chemicals are bad. Without chemicals such as 
hydrogen and oxygen, for example, there would be no way 

to make water, a vital ingredient in beer.” 
David Barry (born 1947) American author & humorist 
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Chuck Hiigel shares with us some amazing Weizen Eisbock 
 
 

      
 

   
 

Thirsty Barbeerians party it up on Friday Night’s T ent Crawl 
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Art Hill caught this cool panoramic view of Beer Ca mp 2008 

 
 

   
Weather was a bit chilly and the campfire was the p lace to be! 
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Outdoor activities helped keep warm on a chilly Sat urday: horse shoes 
were popular, as was ladder golf among others. 
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Some of us enjoyed Nature Camp on Saturday Morning (above) while 
others stayed around the camp and played the pump ( see below) 

 

    
 

Eric Daub and Dan Reyes both contributed fabulous h ome brews 
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Aubrey & Dan salute the dead soldiers… 
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