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Bryan and Teresa welcomed the Barbeerians to their home for Imperial IPA month 

 
The August meeting was hosted by Bryan and Teresa Wales, and the style being judged 
was Imperial IPA. We had a record thirteen entries! No wonder there’s a hop shortage out 
there! Participants with an home-brewed Imperial IPA were: Aubrey H, Scott C, Kirk, 
Ryan G, Thumb, Baja Bob, Silvy, Nic, Dan R, Mark W, Eric D, Michael R, and Doug B. 
 
The results were as follows: Aubrey Howe took third place, Nic the Kited Prez took 
second, and the gold went to… Michael Robertson, for his fourth consecutive first place! 
Congrats to all, and especially to those three top finalists whose Imperial IPA were 
picked to be entered in the Santa Barbeerians vs. Maltose Falcons long-awaited Double 
IPA competition (see article on page6 & 7: “A Quote from Nic”). Last but not least, a big 
thank you to our hosts Bryan & Teresa for their warm hospitality! 
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Michael Robertson strengthens his lead 

 
Name 1st Place 

(3Pts) 
2nd Place 

(2Pts) 
3rd Place     
(1 Point) 

Total Points 

Michael R. 4  1 13 

Ryan Gordon 1 2 2 9 

Aubrey H. 1  2 5 

Jerry Macala  2  4 

Kilted Nic  2  4 

Baja Bob 1   3 

Dan Reyes 1   3 

Kirk & Gabe  1  2 

Eric Daub   1  2 

Doug Jones   2 2 

Kevin Cash   1 1 
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Silvy’s House – 1pm Judging – 3 PM General Meeting 
 
The next meeting is to be held on Saturday 13 September at Silvy’s, in Goleta. Address 
and directions will be provided via email. The style to be judged this time is Roggenbier 

(German for “rye beer”). As usual, contestants with an entry, judges and all involved with 
the judging process in any way, please be there promptly by 1pm. 

 
All others, please show up any time after 3pm, with food and beer to share. 
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15D. Roggenbier (German Rye Beer) – Style Guidelines: 
 
Aroma: Light to moderate spicy rye aroma intermingled with light to moderate weizen 
yeast aromatics (spicy clove and fruity esters, either banana or citrus). Light noble hops 
are acceptable. Can have a somewhat acidic aroma from rye and yeast. No diacetyl.  
 
Appearance: Light coppery-orange to very dark reddish or coppery-brown color. Large 
creamy off-white to tan head, quite dense and persistent (often thick and rocky). Cloudy, 
hazy appearance.  
 
Flavor: Grainy, moderately-low to moderately-strong spicy rye flavor, often having a 
hearty flavor reminiscent of rye or pumpernickel bread. Medium to medium-low 
bitterness allows an initial malt sweetness (sometimes with a bit of caramel) to be tasted 
before yeast and rye character takes over. Low to moderate weizen yeast character 
(banana, clove, and sometimes citrus), although the balance can vary. Medium-dry, 
grainy finish with a tangy, lightly bitter (from rye) aftertaste. Low to moderate noble hop 
flavor acceptable, and can persist into aftertaste. No diacetyl.  
 
Mouthfeel: Medium to medium-full body. High carbonation. Light tartness optional. 
 
Overall Impression: A dunkelweizen made with rye rather than wheat, but with a 
greater body and light finishing hops.  
 
History: A specialty beer originally brewed in Regensburg, Bavaria as a more distinctive 
variant of a dunkelweizen using malted rye instead of malted wheat.  
 
Comments: American-style rye beers should be entered in the American Rye category 
(6D). Other traditional beer styles with enough rye added to give a noticeable rye 
character should be entered in the Specialty Beer category (23). Rye is a huskless grain 
and is difficult to mash, often resulting in a gummy mash texture that is prone to sticking. 
Rye has been characterized as having the most assertive flavor of all cereal grains. It is 
inappropriate to add caraway seeds to a Roggenbier (as some American brewers do); the 
rye character is traditionally from the rye grain only.  
 
Ingredients: Malted rye typically constitutes 50% or greater of the grist (some versions 
have 60-65% rye). Remainder of grist can include pale malt, Munich malt, wheat malt, 
crystal malt and/or small amounts of debittered dark malts for color adjustment. Weizen 
yeast provides distinctive banana esters and clove phenols. Light usage of noble hops in 
bitterness, flavor and aroma. Lower fermentation temperatures accentuate the clove 
character by suppressing ester formation. Decoction mash commonly used (as with 
weizenbiers).  
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Vital Statistics: OG: 1.046 – 1.056  
IBUs: 10 – 20 FG: 1.010 – 1.014  
SRM: 14 – 19 ABV: 4.5 – 6%  
 
Commercial Examples: Paulaner Roggen (formerly 
Thurn und Taxis, no longer imported into the US),  
Bürgerbräu Wolznacher Roggenbier  
 
For more information on the style, you may go to  
The German Beer Institute at: 
http://www.germanbeerinstitute.com/Roggenbier.html 
 
 
 

��%�����&
���!�'�  

��������������������
�	�
���
�	��������������������������

��

�

      
Barbeerians Violeta, Nic, and Baja Bob, celebrate the Barbeerian victory 

 
That’s right! Our Barbeerian warriors went south to Point Mugu to take on the famous 
Maltose Falcons. The two tribes met halfway from their headquarters, at the Point Mugu 
Sunfest Festival, for the long-awaited battle of the Imperial IPA, on Saturday 23 August. 
 
Maltose Falcons have been around for a long time. Founded in 1974, their club is well 
respected, and considered the oldest home-brewers club in the country. With over two 
hundred members, the Maltose Falcons club is also one of the largest in North America. 
We are lucky to have them as neighbors. 

 

PDF Created with deskPDF PDF Writer - Trial :: http://www.docudesk.com



The competition was tough, but our Barbeerians pulled it off in these local home-brewing 
Olympics, taking home the gold. Nic, our very own club president, finished first! 
 
You wish you could taste the winning Imperial IPA? You’re in luck! Nic’s very own 
Imperial IPA is going to be brewed at our local Brewhouse for Barbeerians and others to 
enjoy, on tap, in the weeks to come!  Good job Nic, way to go! 
 

     
 
brewer diane shepland aubrey mike nic moorman 
judge 1 2 3 4 5 6 
jeremy 32 30 29 30 34 33 
steve 35 31 41 37 32 37 
bob 30 38 40 36 34 28 
doug 33 44 33 38 38 30 
pete 26 35 39 31 42 34 
kevin 33 38 37 35 40 34 
total 189 216 219 207 220 196 

ordinal 6 3 2 4 1 5 

       
min 26 30 29 30 32 28 
max 35 44 41 38 42 37 

Drop 128 142 149 139 146 131 

ordinal 2 6 3 1 4 2 5 

       
SB only 89 117 112 105 114 92 
SB Ordinal 6 1 3 4 2 5 
MF only 100 99 107 102 106 104 
MF Ordinal 5 6 1 4 2 3 

       
club points        
SB 646      
MF 601      
       
       

avg score 31.5 36.0 36.5 34.5 36.7 32.7 
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Michael Robertson’s Backporch Brewery imperial IPA - 10 gallons 
 
 

Grains: 
29 lbs Pale Malt 
3 lbs Crystal 45 

 
Hops: (pellets) 

5 oz Cascade (5.9% AA) @ 60 min/beginning of boil 
2.5 oz Cascade @ 40 min remaining 
4 oz Cascade @ 20 min remaining 

4 oz Cascade @ 10 min 
4 oz Cascade @ 5 min 

4 oz Cascade dry hopped in secondary 
2.25 oz Cascade dry hopped in secondary two weeks later 

 
Additions:  
2 tsp irish moss 
3 lbs cane sugar 
1 tsp yeast nutrient 
Yeast: 
WLP 001 Chico 
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Original Gravity - 1.079 
Final Gravity - 1.014 
SRM - 9 
IBU - 130 

 

PDF Created with deskPDF PDF Writer - Trial :: http://www.docudesk.com



-
��������.
���
�'������
 
“Here is a bit on brews up here in the UP of Michigan.  I am hoping to be down at the 

Brew Pub in October to catch up on Pete's latest and see the brew buddies.  
Best to all, Art” 

 

Brew News, courtesy of Art Hill 
 

Red Jacket Brewery, featuring Handcrafted Oatmeal Coffee Stout 
 
The closest microbrewery to me is located in historic downtown Calumet. Originally the 
beautiful turn-of-the-century café/bar was built by the Bosch Brewing Company to 
entertain and serve the wealthy copper barons. No expense was spared in the details. 
Bosch Brewery succumbed to prohibition and emerged again afterwards, but had given 
up the location during those hard times.   
Eight years ago Brew Master Tim and his wife set out to make a go of the location where 
many had failed.  A great menu, a spectacular selection of bottled beers and 4 taps of keg 
beer, one of which is Tim’s Oatmeal Coffee Stout, may have turned the tide. People 
travel from far away to sample this refreshing brew.  They close on Wednesday to make 
their half-barrel batch.  Tim is threatening to go to a full barrel system. Wow! 
Tim chose this style of beer to bring back the1900’s with a deep hearty flavor, coffee 
aroma and color much like Bosch Brewing Company’s pre-prohibition brews.  The 
primary wort is a bed of six row American Pale grains, two row British Pale Ale malt and 
oat flakes. Thirteen double shots of espresso are added to each batch at the end of the 
boil. Coffee and oatmeal is not just for breakfast anymore. 
While visiting RJB recently I got to sample a great SF ale, Prohibition. The empty bottle 
is on the far right of the picture.  Great hop flavor.   
There are a couple of other micros some miles away.  Keweenaw Brewing Company in 
Houghton makes an excellent selection of specialty ales.  And a restaurant around the 
corner, The Library, is known for its small batch brews. I heard that there is a brewing 
club in the Hancock/Houghton area. Still trying to track them down. 
 

            
 

More on Red Jacket Brewing Co. at: http://www.michiganhousecafe.com/brewpub.html 
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