
- 1 -

See Events, page3

See Desk, Page 2

March 2001

Upcoming EventsUpcoming EventsUpcoming EventsUpcoming Events
Meetings

                  March 28th:  Bocks
                  April 25th:  IPAs & APAs
                  May 23rd:  Field trip to Sprecher
                  June 27th:  Homebrew Night
                  July 25th:  TBA
                  August 22nd:  Wiess
                  September 26th:  Octoberfest
                  October 24th:  Belgian Style Group
                  November 28th:  TBA
                  December 19th:  Christmas Party

Tastings & Competitions, etc.

March 31, 2001 – Appleton, Wisconsin; N.E.W. Beer
Festival
Location: Monarch Gardens, 2311 West Spencer Street
- The Beer Fest will offer an opportunity to taste over 170 beers from
over 25 brewpubs and microbreweries from around Wisconsin with
many of them having their Brewmasters there. Import beers from
around the world too! Food will be available as well as a silent auction
and a raffle with numerous valuable items. A donation from the
proceeds will be contributed to local charities.
Hours: 6-10 p.m.
Admission: $19.00 in advance and $23.00 at the door and will include
admission, a commemorative pint size tasting glass (while supplies
last), a beer styles booklet (for tasting notes) and the opportunity to
taste over 170 great beers!
Tickets for the Beer Fest are purchase tickets by contacting:
- Homebrew Market, 520 East Wisconsin Avenue,Appleton, WI

March Meeting
The Wednesday, March 28th meeting will be held at Clifford's, 10448 W.
Forest Home Ave., Hales Corners, at 7:30 p.m.

The usual $5.00 meeting fee will be assessed.

Dan Carey from New Glarus Brewing will be this month’s speaker. The
club will be serving a variety of bocks including: Huber Bock, Spaten
Optimator, and New Glarus Ufda Bock. If available we may have:
Einbecker Ur-bock, Capitol Blonde Dopple Bock, or Capitol Mai Bock.

 Fellow Beer Enthusiasts,

March means Spring. Spring means outdoors. Outdoors means Beer.
OK, so I could have lead that anywhere, and finished off with beer
because everything means beer to a homebrewer. You have to admit
the thought of a warm spring afternoon and a kettle of boiling wort
over an open flame sure beats brewing indoors.

It is time to get out and make beer with a group of friends. Hey, how
about a style group? What can be more enjoyable than an afternoon

✦  From the presidents desk ✦

Membership Information

The Beer Barons of Milwaukee is open to anyone 21 years of age or older.
Annual dues, which cover the cost of producing this newsletter, are
$15.00. In addition, we normally charge a $5.00 fee for each meeting
attended to cover the cost of the featured beer style we taste that evening.
However, additional fees may be required to cover the cost of  special
events such as the annual party in December. Annual dues may be paid at
the monthly meeting, or a check may be sent to:

Treasurer,  Beer Barons of Milwaukee
P.O. Box 270012

Milwaukee, WI 53227

This newsletter will be sent free of charge to prospective members for 3
months. The date that appears on the address label of your newsletter is
the date that your membership expires.  We do not send out reminders, so
be sure to check the date on the label to see when it is time to renew.

of brewing and experimenting with a new style. Or, it can be a style
you already like, and just want to share with others. Either way, you
get to join fellow brewers and make some interesting beverage while
maybe even learning a thing or two that you didn't know before. If
you already know it all, you get to share that knowledge with those
of us less fortunate. :-)

March is Bock month. I want to welcome Dan Carey from New
Glarus this month. I know they make some great brews. Especially

Invitation
The Wisconsin Vintner's Association cordially invites all people interested in
beer to come to our 7:30 pm meeting on May 9, 2001 at Clifford's Supper Club
in Hales Corners. Mr. Klisch, from Lakefront Brewery will be the featured
speaker. Bring a glass to sample featured beer and wine. Donation at the door
will be $5.00. You must be 21 to attend. If you have any further questions, call
the Purple Foot at (414)327-2130.  ✾



- 2 -

See Big Brew, page4

Desk from page 1
their coffee stout that has no coffee in it. Mmmmmm. But, this is Bock month,
so I will just have to miss that one this time. This will be another great month,
so don't miss it!

I want to apologize to Al Bunde for misspelling his name last month. He had
some really cool information to put out. Lots of interesting Stout facts. We had
a record crowd for a non-holiday party. (I think.) I counted 72 people. That
just meant I had to share the stouts with more of you guys. What did you think
of the Young's Double Chocolate Stout? I have to go out and buy a 6 pack
myself.

Congratulations to Rich Heller and Kevin Moon on their election to Members
at Large. That does not mean they have to be the largest members. They will
be participating in the board meetings, and helping decide direction for the
club. Anyone can go to a board meeting and give input. These 2 people just
get the privilege of voting too. The election was very close. Thank you to all
those who ran for the office. We will be re-electing these positions come this
winter.

Over all things are going well for the club. We are financially sound, and
membership is consistently rising. The beer we serve is good too. Exciting
things are coming up, and you should be able to find expected topics/styles for
each month out to the end of the year somewhere in every Issue of The Baron
Mind. Any ideas and suggestions you have are welcome. We will try to fit
them in.

Let's get closer to our homebrewing roots. Think about any questions you may
have for the many experienced brewers. Especially beginners questions. All of
us were once beginners, and did not even know what a hop was. There is a
great wealth of shared knowledge in the club. Feel free to tap it. I will bring
some note pads to the next meeting, and as you walk in, grab one and write
down that question no matter how stupid it may sound. You can learn what
you need to and remain anonymous at the same time. See you Wednesday at
the meeting.

A Good Beer to All, and to All a Good Beer!
Jeff Kane

BBBBARON ARON ARON ARON MMMMINDINDINDIND is published by the Beer Barons of Milwaukee, a non-profit organization. Club officers are:
            President Jeff Kane (262)238-9073 e-mail: beer@kane1.com
           Vice President Rich Grzelak (414)321-3037 e-mail: grzelak@ameritech.com
           Treasurer     Mike Rice (414)282-2178       e-mail: mrrice2002@yahoo.com
           Editor Phil Rozanski (414)529-9485 e-mail: MrPivo@wi.rr.com
           Member at Large Rich Heller (414)427-6103 e-mail:
           Member at Large Kevin Moon (414)571-6006 e-mail:
The BBBBARON ARON ARON ARON MMMMINDINDINDIND is published monthly for the Beer Barons of Milwaukee thanks to the efforts of Phil Rozanski,  Jeff Kane,
Rich Grzelak, and other club members who contribute articles. If you have an article or information that you would like to
contribute to the newsletter, you can e-mail it to the newsletter editor or mail it to the clubs mailing address at: Beer Barons of
Milwaukee, P.O. Box 270012, Milwaukee, WI 53227.

goat. This beer will make you feel the same. A variety of caramel and
roasted grains will lend great depth and interest to the finished product.

Ingredients:
•  10 lbs. Pale pilsner malt
•  2.5 lbs. Munich malt
•  1 lb. Cara-pils or dextrin-type malt
•  1.5 lbs. Carastan pr pale caramel malt, 20° Lovibond
•  2 lbs. Crystal malt, 60° Lovibond
•  1 lb.  Chocolate malt, 170° Lovibond
•  0.75 oz. Perle hops (7.3% alpha acid) for 90 min.
•  0.50 oz. Hallertauer hops (3.7% alpha acid) for 30 min.
•  0.50 oz. Hallertauer hops (3.7% alpha acid) at end of boil
•  Wyeast 2206 Bavarian lager yeast
•  2/3 cup corn sugar for priming

Step by Step:
Mash grains in 5.5 gal. Water in a single infusion at 150° F for 60 min.
Sparge with 170° F water to collect 5.5 gal.

Total boil is 90 min. At start of boil, add Perle hops. Boil 60° min. and hols
30 min. more and add 0.5 oz. Hallertauer hops. Chill to 45° F and pitch
yeast in a starter.

Ferment at 45° F for three days. Raise to 50° F for three days. Raise to 55°
F. Rack into secondary when gravity reaches less than 1.020. Cool to 40° F
and ferment to 1.008 (about 3 more days). Age at 40° F until clear (seven to
14 days). Bottle and prime. Condition in the bottle as long as desired (30 to
60 days).
Source: Brew Your Own Magazine

Annihilator Doppelbock
(5 gallon, all-grain)

One humorous tale of bock tells of a man in old Germany brewing an
exceptionally strong beer that was consumed during the spring and summer.
A friend came over the sample the brew and got so drunk that he fell on his
way out the door. Flat on his face, in fact. Too embarrassed to relate the truth
to the gentlemen at the local pub, he blamed his condition on a kick from a

Big Brew 2001

May 5th will be the 13th anniversary of the congressional decree of National
Homebrew Day. The American Homebrew Association (AHA) is celebrating
this by announcing Big Brew 2001. This will be the 4th annual event. Last
year 1,800 homebrewers at 269 locations around the world simultaneously
brewed 4,259 gallons of homebrew in one day.

As in the past the AHA is proposing that we all celebrate National Homebrew
Day with a day of worldwide simultaneous brewing! The 4th Annual Big
Brew will kick off with a simultaneous toast at 12:00pm CST, then fire up the
burners and start brewing! If you plan on participating the AHA would like
your group to register your site with them so they can measure the success of
the event and so you can officially participate in the Big Brew Contest.

Each site registering and participating in the Big Brew 2001 will have a
chance to win one of two complete sets of the Brewers Publications Classic
Beer Style Series books.
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54911 (800) 261-BEER FAX (920) 733-4173 E-mail:
HBMarket3@aol.com (Visa/MasterCard and Mail order tickets
available here only)
- Appleton Brewing Company, 1004 South Olde Oneida
Street,Appleton, WI 54915, (920) 731-3322
- Flanagan’s Stop & Shop , 518 West College Avenue,Appleton,
WI 54911 (920) 733-6689

APRIL 1, 2001 – Milwaukee, Wisconsin; World Fare
Location: Milwaukee Public Museum
Hours: 6-9 PM
Admission: $25 Advance- $30 Door
Contact Phone: (800) 589-3211

APRIL 7. 2001 – Roscoe, Illinois;  Taste of the Stateline
Location: DiGiovanni's Restaurant, 4866 Bluestem Rd.
- Featured beers include Goose Island, New Glarus, Three Floyds,
and many more.
Hours: 1:00 to 4:00 pm.
Admission: $20 per person, including beer, appetizers and a souvenir
glass.
Organization: Forest City Homebrewers of Rockford Illinois
Contact Name: Ken Schulz
Contact Phone: (815) 742-5202
e-mail: Kenbrews@aol.com

APRIL 7 – 8, 2001 - Elkhart Lake, Wisconsin; Best Blues
Fest
- Featuring Micro Beers
Location: Victorian Village Resort
Contact Phone: (920) 876-3323

April 7, 2001 - Blue Island, Illinois; 10th Annual Chicago
Cup Challenge
Sponsored by Brewers Of South Suburbia. 10th Annual Homebrew
Contest featuring separate Best Of Show Competitions for Beer and
non-Beer entries. Entries due 3/19/01-3/30/01 with $6 for 1-2 entries;
$5 for 3 or more entries. Awards Ceremony will take place May 4.
Contact Name: Jerry Sadowski
Contact Phone: 708-758-6045
Contact Email: jsadow1@email.msn.com

April 20 - 29, 2001 AHA National Homebrew Competit-
ion,First Round
Entries due 4/4/01-4/13/01 with $8 for AHA members, $12 for non-
members per entry. Entry forms can be found in the Jan/Feb
Zymurgy . See www.beertown.org for Rules & Regulations or call
for more information.
Contact Name: Gary Glass
Contact Phone: 1-888-UCANBREW
Contact Email: gary@aob.org

APRIL 28, 2001 - Wauwatosa, Wisconsin; Spielmannzug
Bockbierfest
Location: Hart Park
Contact Phone: (262) 246-4970

MAY 5, 2001 - Steven's Point, Wisconsin; Steven's Point
Spring Beer Fest
Location: Steven's Point Brewery

MAY 5, 2001-  AHA National Homebrewing Day
See article on page 2

MAY 12, 2001 - Eau Claire, Wisconsin; The Western
Wisconsin Brew Fest Benefit for United Cerebral Palsy
Location: Northwoods Brewpub
Hours: 1-5 PM
Contact Phone: (715) 284-7553

MAY 20, 2001 - Chilton, Wisconsin; Wisconsin
Microbrewers Beer Fest
Location: Calumet County Park
Admission: $20
Hours: 1-6 PM
Contact Phone: (920) 849-2534

How To Clean A Corney Keg
by Phil Rozanski

I have seen the light, and it is made of stainless steel....

Last month we had a whole bunch of kegs delivered to eager club members.
While I'm sure that many of them went home with experienced keggers, I
know of at least a few that bought them because they want to get into
kegging What I am going to go into here is the cleaning and overhaul of a
standard ball lock Cornelius keg.

Now this next thing is extremely important. NEVER, NEVER release the
bail on a keg lid or attempt to remove the gas-in and liquid-out fittings
without first releasing the pressure in the keg. You can do this by pulling up
on the ring on the pressure relief valve on the keg lid. You can also use a
tool to depress the valve in the center of the gas-in fitting. You don't want
to do this to the liquid-out fitting. There may be soda left in the keg and
you'd end up with a face full of soda. Not too nice.

When a keg has been used for soft drinks, the rubber parts come in contact
with the soda syrup and become impregnated with the syrup's sugar. These
will then flavor any beer you might bring in contact with them, so they need
to be replaced as part of the cleaning and preparation process. These are
located in the bases of the gas-in and liquid-out fittings, around the lid of
the keg, and around the outside of the gas-in and liquid-out fittings. All of
the rubber o-rings required can be purchased individually or as a kit at most
homebrew shops.

Remove the gas-in and liquid-out fittings, using a 13/16" open-end wrench
inserted through the gaps in the handle surround. Once loosened, these
should remove easily. Once unscrewed, set these aside, and remove the dip
tubes from the fittings welded to the tank. The gas dip tube is rather short,
and the liquid dip tube is the long one that extends to the bottom of the
tank. Remove the o-rings from both of these and replace them with new
ones. Reinsert the dip tubes and reinstall the fittings, tightening them with
the wrench. Do not overtighten, as it is unnecessary and will make it more
difficult the next time. NOTE: The liquid-out fitting has a smooth nut
whereas the gas-in fitting has a notched nut.

Replacement of the top gasket is easy. Just open the head by lifting the bail,
then drop the head down into the keg and rotate it to remove the lid from
the keg. The O-ring should come out with the lid. Simply remove it from
the lid and replace it.

This is my procedure for cleaning a keg. I use 1 gallon of my hottest tap
water into the keg followed by either 1/2 cup of dry dish washer detergent
or TSP per package directions. I then put the lid on the keg and agitate the
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the club can still order shirts at the original
price of $32.00 each. The only catch is that
the order has to be for a minimum of 12
shirts.

In case you forgot the available colors are
burgundy, teal, or ash. The sizes are S, M, L,
XL, XXL, and XXXL. If you'd like to order
a shirt call Larry Tischer at (414) 327-7014
or just see him at the next meeting.  �

Club Shirts

Well, the shirts finally made it! The embroidered logo looks fantastic.
If you didn't order yourself one and now you're jealous of the guys that did,
don't despair, I have good news for you. Larry Tischer has informed me that

Club Treasurer Mike Rice proudly
shows off his Beer Barons shirt

February Meeting Recap

If you missed last month's lengthy meeting you missed a lot. We now have
two "Members at Large". Elected for one year stints were Rich Heller and
Kevin Moon. Congratulations guys! We also passed out the club shirts,
corney kegs, and half barrels. Lenny Beck volunteered to head up the
club's tapping system acquisition committee. We also had the pleasure of
having Stout Bros.' brewmaster  Al Bunde address the group. He relayed
some pretty amazing facts about the history of dark beers. And, of course,
we drank beer.  �

The kegs and barrels safely herded into the corner
until the meeting was over

Al Bunde talks to the group about Dark
Beers

Mike Rice and Rich Grzelak tally up the votes
Wendy Van Der Wegan tries to talk Larry
Tischer into selling her the shirt off his back

New Members

Welcome to new members Walter King of Milwaukee and Larry Hartzhelm
of Milwaukee.  �

June’s Homebrew Meeting

As stated in last month’s newsletter and meeting, June will be homebrew
month. Everyone that brews is encouraged to bring in some of their brew for
all to sample. You can bring 6-packs but we really would like to see some
corny kegs full of beer. To further promote members bringing in 5 gallons we
have a pretty sweet deal for you. The club will pay for the ingredients for a 5
gallon batch if you bring your resulting 5 gallons, in a keg or bottles, to the
June homebrew meeting.

If you plan brewing a batch for the June meeting you should do it pretty soon
so it’ll be properly conditioned in time for June.  �

Talk About Getting Wasted!

It was brought to our attention at this month’s Officer’s meeting that there
were quite a few opened, almost full bottles of beer left at the end of the
meeting. Now I know that not everybody likes every style of beer. Personally,
I’m not a great fan of Weiss biers or for that matter onion beers. What we
would like to suggest is that if you find that one of the beers is not to your
liking, be considerate, pass it on to someone that does. Some of the beers that
we purchase are fairly pricey and we just don’t want to see good beer wasted.

Club e-Groups List

The club's membership is currently around 95. However, the number of club
members on the e-Groups list is currently 35. Now that’s pretty sad.

If you don’t know what e-groups is, it’s a place where you can send and
receive e-mails from other Beer Baron members. You can ask and answer
questions on brewing, events, equipment or anything else. If you’d like to get
your name on the e-Groups list, simply get your e-mail address to Jeff Kane at
beer@kane1.com.  �

April Officer’s Meeting / Social Hour

Time: 7:00 for officers, social hour at 8:00.
Place: Landmark 1850 Inn
           5905 S. Howell Ave.
           Milwaukee, WI

Club Kegging/Tapping System

The club would like to thank everyone for their contributions toward the
kegging/tapping system. We now have a Co2 tank, a Draft Faucet, 2 Sankey
Kegs, a Corny Keg, and 2 Hand Pumps.

Jeff Kane has come up with a wish list of  parts that will be needed for the
system and Lenny Beck has volunteered to head the committee that will try to
fill this list.

If you think that you might have something that you’d like contribute or if
you’d like to see the list of items see Lenny at the next meeting.  �

This year there are three recipes to choose from, a Classic American Pilsner,
a Cream Ale, and an American Brown Ale. If you’re interested, let me know
by e-mail and I’ll get you the information or visit the AHA’s website at
http://beertown.org/AHA/BIGBREW/index.htm.  �

Big Brew from page 2
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cleaning solution for 5 minutes. I then invert the top of the keg slightly over a
sink and depress the valve in the in and out fittings so some of the solution
gets into the tubes. This is followed by 2 hot water rinses and 1 cold water
rinse using the same procedure. If this is the first use of a keg that contained
syrup, put I cup of baking soda into the keg and fill it to the top with warm
water. Leave this in the keg for 24 hours to rid the keg of the soda smell.
Rinse the keg again and sanitize it using an Iodophore solution. Use the
aforementioned method for cleaning and rinsing for the sanitizer. Empty the
sanitizer and replace the lid. I then pressurize the tank to 30 p.s.i. The keg is
now ready for use.  ❁

Kegs from page 3

Make Mine a Bock
By Rob Nelson

My first exposure to the Bock style of beer was way back in the 1960's in
Wisconsin. Every spring, Meisterbrau would come out with its version of
Bock. My dad would run out and get a case of bottles and hoard them for
weeks until the supply was gone. I recall that he used a short Pilsner glass that
wouldn't quite hold the contents of a bottle. That left a swig for his little son,
me. He passed on to me some classic misinformation. "Every spring, they
clean out the beer vats and make Bock from the stuff at the bottom. That's why
it's darker than regular beer," he said. That was enough to discourage me for
a while.

Ten years later, when I reached legal drinking age, I brought him a case of
Meisterbrau Bock when I came home from college. As an afterthought, I
brought along a six-pack of Paulaner Salvator I'd found in the liquor store
specialty aisle. He and I both poured a Salvator and settled in to watch a
hockey game. We both took sips and looked at each other simultaneously!
This tasted nothing like Meisterbrau! It was bigger, sweeter, and richer. We
finished our beers and brought the remaining four bottles back to the living
room to warm them up a bit. We finished them all by the end of the game and
got up to have a Meisterbrau. We discovered something else about Salvator. It
had about three times the alcohol than regular beer! We never had that fourth
beer. I've never had a Meisterbrau since!

While there are fanciful stories about how Bock beer got its name, most
authorities agree that the word "Bock" is a derivative of "Einbeck", the north
German city where the style originated in the thirteenth century. The
Hanseatic League cities traded with the rest of the world and the beer of
Einbeck grew in fame. The style spread to Munich over the next few
centuries. During the Counter-Reformation, the monks of the order of St.
Paula brewed an extremely heavy beer for their consumption during fasts at
Easter and Christmas. During these month long fasts, the monks consumed no
solid food! Instead, they survived on their beer called "liquid bread". Legend
has it that the name "Salvator" came from the Catholic Benediction. The beer
gradually changed in style to the strong beer we call Doppelbock today.
Because the monks of St. Paula created the original, it is customary for
breweries to append the "-ator" suffix to their versions of the beer.

The Styles
There are Five variations of Bock beer. Each has its own flavor profile and
strength dictated by German law and custom. Here are the specifications for
them.

Dunkles Bock Closest to the original Einbeck beer, a Dunkles Bock will
present a full malty aroma with little or now hop aroma. This carries over
tothe flavor, which should be full and malty. Hop bitterness should serve to
temper the sweetness of the beer but should not come to the foreground as a
primary flavor. Balance is the key. The color should range from dark copper
to brown. German law and custom dictates that Bock beer be brewed to a
minimum original gravity of 1.064 (16 Plato) and the resulting beer will have
around 5% alcohol by weight or 6.3% by volume.

Helles Bock A more recent variation of the style, a Helles Bock will still
offer a malty aroma with perhaps a fleeting hint of hops, although this is
not common. The use of lighter kilned malt and a less intensive brewing
process produces a deep golden color. Bitterness is still fairly low, but
more detectable than in a Dunkles Bock. While brewed to the same original
gravity of Dunkles Bock, Helles Bocks are generally more thoroughly
fermented, yielding 5.3% alcohol by weight or 6.7% by volume.

Maibock This is a variant of Helles Bock brewed to the same
specifications but with a bit more color and a touch more hops. This beer
usually appears just in time to celebrate the arrival of spring.

Doppelbock These are the cruiserweights
of beer. The first taste of one will shout "Big
Beer!" Malt predominates both the aroma
and flavor of a Doppelbock. The color
should be as dark or just a touch darker than
a Dunkles Bock with added red highlights

gravity of 1.072 (18 Plato) which
will yield a strong beer with 5.8%
alcohol by weight or 7.5% by
volume.

Eisbock Stand back! This is the
bad boy of all Bocks. The ultimate
specimen of the style is
Kulmbacher Reichelbräu G'frorns.
Starting with a powerful
Doppelbock recipe, the brewery

freezes the finished beer and removes much of the ice.
Since the ice is water, the resulting beer is very strong,
usually in the 8.5% alcohol by weight or 9.8% by volume.
Please note that homebrewers cannot legally produce true
Eisbock because the process is a form of distillation.

from the long mashing and
boiling process. German law and
custom dictates that this beer
should have a minimum original

Commercial Examples
Good Bock is where you find it. You won't find it at your local
convenience store but many upscale grocers and liquor stores will stock
Bocks from the larger German breweries. I'm sad to say that I haven't had
an American Bock from any source that truly fits the style.

Paulaner Salvator The original Doppelbock has changed with the
times. No longer the "Liquid Bread" of fasting monks, Salvator is still a
magnificent example of the style. Try to get a fresh sample from your
supplier and consume it responsibly. Paulaner also has a fine site on the
Web.

Ayinger Maibock When fresh, it is one of the best examples of the
style. The rich malt profile is extremely clean and well balanced.

Kulmbacher EKU 28 It's a beer! It's a pancake syrup! This massive
beer gets its name from the starting gravity of the beer - 28 Plato (OG
1.112)! The beer also has a high finishing gravity which some will
consider cloyingly sweet. Definitely the beer to have when you're having
less than one!

Source: http://www.beer.about.com
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Support Clifford's Supper Club
With Your Patronage

                          Clifford's allows us to use their banquet
                      at no charge to the Milwaukee Beer

                              Barons.  Our support will help show
our appreciation.

           Famous For Their Friday Fish Fry

       Cocktail Hours:  3 to 6 P.M.

BaronBaronBaronBaron Mind Mind Mind Mind

Beer Barons of Milwaukee
P.O. Box 270012
Milwaukee, WI  53227


