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UPCOMING BEER BARONS MEETINGS AND EVENTS 
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 BARON MIND 

Greetings Fellow Barons & Baronettes- 
 
Are your yeasts flocculating?  Are your kegs carbonating?  Did 
you learn some of the basics of kegging from Bruce at the last 
meeting?  I hope so.   Once you start kegging you will enjoy 
never having to wash 48-50 bottles, sanitizing, filling, capping, 
then waiting for the carbonation ever again.  Kegging is an 
almost instant gratification.  You could keg and enjoy within a 
couple of hours.   
 
The next major events coming up that you should all be aware of 
is #1, World of Beer on June 2nd.  I hope you all have a chance 
to either volunteer or attend.  I know the WOB committee is 
working hard at making this the best World of Beer festival ever.   
 
We have also been asked to participate in the Wisconsin Craft 
Brewer’s Guild beer festival at Bayshore Mall June 16th.  I’ll have 
more details on that as things get finalized.  Stay tuned to the 
Yahoo group, Twitter, and Facebook for further information 
regarding that event. 
 
In anticipation of our various events that we attend, we are going 
to be making some new displays and signage to better advertise 
the Barons and our mission of educating homebrewers and beer 
lovers.    It is time to lift our image and modernize it.  It is also 
time to replace some of our aging displays and banners.   
 
Looking ahead we also have the German Fest competition, the 
entry window opens 6/23.  Schooner is in September, as always. 
 
The next couple of weeks are going to be very busy for the 
Barons!  I hope you all have been able to get some brewing in or 
at least consumed some tasty beers.  
 
Prosit! 
Jason 
 
 
 

President’s Letter Vice President’s Letter 

Our very own World of Beer Festival is fast approaching. I know 
the people involved with WOB have been very busy behind the 
scenes trying to ensure another great festival. If you would like to 
brew a beer for WOB contact Mike Rice. If you would like to 
volunteer to work at WOB contact Jeff Kane. Or if you just want 
to show up and enjoy yourself, invite all your friends, family and 
neighbors to purchase a ticket and relax in the sun while 
enjoying a refreshing beer. 
 
The May meeting will be a homebrew meeting ($5) and will 
feature a parallel brew of hoppy pale ales. We will feature 9 
different hops including some new hops to homebrewers and 
some not as frequently used high alpha hops. Check out the 
article on page 5 for a description of the hop being used in the 
pale ales that will be served at the parallel brew in May. Mike will 
also have an off flavor tasting. If that is not enough, we will be 
serving two stouts for those of you that will want a change of 
pace from all the hops. The stouts are Mad River Brewing 
Steelhead Extra Stout and Central Water Bourbon Stout. 
 
Our April meeting homebrew popular vote competition had 3 
entries and was won by Paula for the second month in a row, this 
time with her Dunkelweiss. We will not be having the homebrew 
popular vote competition this month due to the parallel brew but 
you are still welcome to bring homebrew to serve at the meeting.  
 
The June meeting will feature Black Husky Brewing 
(www.blackhuskybrewing.com). Black Husky is a nano-brewery 
located in Pembine, WI that started in 2009. It is a small husband 
and wife team that has a unique story of dog kennel turned 
brewery. Currently Black Husky is available in the Milwaukee 
area in bottles at Three Cellars or on draft at a few select 
accounts. They are quickly becoming one of my favorite 
Wisconsin breweries.   
 
Jayme Nawrocki 

http://www.beerbarons.org/
http://www.blackhuskybrewing.com/


Meet the Baron 

Name: Mike Rice 
 
How long have you been a Baron? 
I joined the club in 93 or 94. I believe I rank number 3 or 4 in seniority. 
 
How long have you been brewing? 
I brewed my first batch in 92, maybe 93. 
 
What style do you brew most often? 
Belgian Wit is almost always on tap. It is my wife Peg's favorite style, and 
good Wit is expensive to buy commercially. It is a great session beer, and 
simple to brew. It's a delicate style, that is so much better when fresh. 
 
What got you into brewing? 
My brother Steve got me in to brewing. Sadly he no longer brews. 

How often do you brew? 
Not enough, but I always have 3 or 4 beers on tap. Brewing 10G batches keep me in beer. 
 
Do you brew solo or with other people? 
I prefer solo because I can get into a sort of "brewing zen", being anal about temps and efficiency. I do occasionally have newer 
brewers over to teach all grain, and sometimes an old hand to drink with. However this usually results in some sort of a F-up. I 
have stories about over shooting temps, over filling kettles, etc. One time I forgot to drain the sanitizer out of the conical, and 
dumped 11G's of wort on top of it. I could not figure out why the yeast did not take off, until I removed the lid and saw the 
fermenter full to the lip. Wasted day, wasted batch. Drinking and brewing is fun, but the process suffers. The mop gets a workout, 
just ask Mr. Heller. 
 
What is your favorite style and why? 
I used to be a hop head, but now I prefer the maltier styles. I really like the Belgian's for their phenolic complexity. 
 
What is your favorite beer? 
I can't say that I have one favorite beer. It's like asking what was your favorite sunset? Right now I would say New Holland's 
Dragons Milk, because I am lucky enough to have some stashed. 
 
What is your favorite brewery and why? 
Unibroue, without question. EVERY beer they produce is outstanding, and they have a good shelf life. I never have had a stale 
bottle. Another bonus is that they are a little cheaper than their Belgian competitors. My biggest pet peeve is to spend big money 
on an expensive beer and the damn thing is oxidized! This is home brew's biggest advantage over commercial, it is fresh. 
For Wisconsin brewers, I love Great Dane. Every time I am in Madison I am there. However my list could go on, there is a lot of 
good beer being produced in this state. Drinking local reduces the likelihood of getting stale beer. 
 
What is your commercial to homebrew ratio? 
I would say 70% commercial because I do spend a fair amount of time at my local watering hole. Some would say that I drink a 
lot of beer, but they are amateurs. [Editor’s note: I can attest that Mike is no amateur!]  
 
What has been your favorite Baron meeting? 
Duh, Belgian night!!!  Where else can you drink some of the best beer in the world for 3 hours on 10 bucks! However, my favorite 
event is the Barons picnic. Having a line up of 20 or so home brews is a glorious thing! I am amazed that this event is not better 
attended. Everyone has fun with the informal competition, rating each beer.  Evaluating beer with my fellow Barons is one my 
favorite things to do. There is always more to learn about beer, it is a lifelong process. This is why I became a judge. When 
discussing beer with other judges you can get real anal, which we do. Learning to judge is a huge time commitment, but if you 
love beer, and enjoy discussing it, this is time well spent. 
 
Have your ever served as an officer of the club or would you like to? 
Yes, I served one year as Treasurer, and 2 as VP. I also have been involved in recruiting others to do so. You learn a lot being in 
the inner circle of the club. Now I am done, I feel that it is important to give our newer members this wonderful opportunity. The 
enthusiasm and creativity of our newer members has allowed the Barons to grow and flourish into something unimaginable 20 
years ago. 



May 2012 Financial Report  

  

INCOME  

BJCP Exams $500.00 

Festival Trips $2,090.00 

Meeting Fees $2,804.24 

Membership Fee $5,885.00 

Merchandise Sales $695.00 

Newsletter Ad $345.00 

US Bank Rewards Redemption $21.97 

TOTAL INCOME $12,341.21 

  

EXPENSES  

BJCP Exams $731.00 

Equipment Costs $936.94 

Meeting Costs $1,388.32 

Merchandise $407.50 

Newsletter Expenses $131.98 

Office Supplies $76.08 

Officer Meeting $240.21 

Picnic Expense $217.00 

Google Transaction Fees $67.13 

Paypal Transactions $217.00 

Quickbooks Online $53.88 

Festival Trips—Expenses $4,350.00 

Insurance $1,881.00 

Post Office Box Renewal $76.00 

Website $111.24 

TOTAL EXPENSES $10,885.28 

  

BALANCE $7,377.68 

  

April Attendance  108 

Treasurer Report 

We currently have 167 active members in our wonderful Club 
this year so far (and rising). I would like to welcome all the new 
members this year and encourage them to check out the beer 
barons “Yahoo Groups” at groups.yahoo.com/group/
MilwBeerBarons and our website beerbarons.org for more 
information. 
 
Also, we purchased our usual 55 tickets for the Great Taste of 
the Midwest this month (tickets available later this summer).  As 
always – check out the merchandise table, currently we have 
Hats $15, T-Shirts $20, Lanyards $5, and only a few glasses left 
(found a few more).  Also, there are key-chains available too – 
and they're free!!!  Please, take them, take them all!!! 

May – Off Flavors by Mike Schwartz 
 
Have a suggestion for a topic?  Don’t be shy.  Talk to us at the 
meeting  or email the Officers at officer@beerbarons.org! 

Monthly Meeting Brew-U Topics 

The 2012 competition saw another year of outstanding 
participation and sponsorship.  As a result, the Midwinter 
Homebrew Organizing Committee is happy to announce that we 
were able to make a $1,200.00 donation to Midwest Athletes 
Against Childhood Cancer and a $300.00 donation to the Center 
for Communication, Hearing and Deafness.  Thank you to 
everyone who helped to make this happen.  Looking forward to 
seeing you all in 2013! 
- Midwinter HBC Organizing Committee 

http://groups.yahoo.com/group/MilwBeerBarons/
http://groups.yahoo.com/group/MilwBeerBarons/
http://www.beerbarons.org
mailto:officer@beerbarons.org


Winners of the Club-Only Competition earn points for their homebrew club on a 12-8-4 basis for 1st, 2nd, and 3rd place. Points from 
placing in the COC get Barons closer to becoming the AHA Homebrew Club of the Year!  
 
To enter, bring 3 bottles to the Barons monthly meeting at Clifford’s. Bottles must be brown or green and 10-14 ounces or the entry 
will be disqualified. We’ll use one bottle to judge our local round, and send two bottles of the winning entry on to the national COC 
round. The Beer Barons will take care of shipping, entry fees and refund that meeting’s entry fee to our local winner. The winning 
Baron must provide a recipe along with the entry. Enter your beer in the Barons BrewBlog and you can easily print your recipe.   
 
For further details visit www.homebrewersassociation.org and click on competitions to get to the Club-Only option or send an email to 
erin_ando@me.com  
 
Next Competition: July 2012 – Porter – BJCP category 12 
 
Plan Ahead for Upcoming Competitions  
September 2012 – Light Hybrid Beers – BJCP Category 6  
 
October 2012 – Ant Hayes Memorial Burton Ale – BJCP Category 19A 
 
December 2012 – Un-Session Beers (OG>1.040) – BJCP categories 1C-E, 2, 3, 4, 5, 6A, 6C, 7, 8C, 9D & E, 10, 12B & C, 13B-F, 14, 
15, 16, 17B, 18, 19, 20, 21, 22, and 23. 
 
February/March 2013 – Barleywine Ales – BJCP categories 19B & 19C 
 
April 2013 – Extract Beers 

AHA Club Only Competition 
Erin Anderson 

http://www.homebrewersassociation.org
mailto:erin_ando@me.com?subject=Club%20Only%20Competition
http://www.kickstartbeer.com/


Do you like beer?  What kind of beer do you like?  Why do you 
like the beers you do?  If you ask a person if they like a specific 
beer they can tell you yes or no.  If you ask them what kind of 
beer they like they may tell you dark or light, some may get 
more detailed and say Stouts, Farmhouse ales, etc.  But if you 
ask them why they like a specific beer you will likely get a very 
general answer or even a “cuz it tastes good”.  Wouldn’t it be 
nice if you were able to really understand what it is that makes 
you prefer one example of a type of beer over another? 
 
Evaluating beer takes practice to train your palate so you can 
recognize and identify different flavors at the various levels they 
could be present.  Has anyone ever read the description on a 
bottle of beer that likely contains all kinds of details like toasty, 
floral, citrus, apricot, etc., but think “this just tastes like malt and 
hops”?  If you try different beers that may seem very similar you 
are able to pick the ones you like better.  But do you know why 
you like one over the other?  If you train your palate to identify 
the various flavors you can determine why you prefer certain 
beers over others – i.e. you prefer a Belgian Tripel that is drier 
with more spice and apricot over one that is sweeter with citrus 
character and minimal spiciness.  
 
So how do you develop your palate to identify and describe the 
flavors?  Practice, lots of practice.  When drinking a beer focus 
on identifying every detail of aroma, appearance, flavor and 
mouthfeel.  It helps to do tastings with other people and discuss 
the beer as they may pick up something you didn’t and can tell 
you, or be able to describe something you can’t put into words.  
These tastings can be an organized event or a discussion with 
your friends while enjoying a beer together.  Read any 
descriptions of that beer on the bottle or online 
(www.beeradvocate.com has reviews and descriptions of many 
beers).  Cross train by going to wine tastings, focus on flavors 
of foods whenever you eat.  Many flavors of beer can be 
described by types of food – fruits, herbs, caramel, grains, etc.  
Also think of aromas in everyday life – those same foods have 
aromas, as do flowers, trees, grass, earthiness, etc.  Stop and 
smell the flowers – and when someone asks what you are doing 
you can tell them you are training your palate to improve your 
beer evaluating skills. 
 
The more you focus on training your palate the better you’ll get 
at identifying the various characteristics of beer to describe it in 
more detail and understand why you prefer one beer over 
another.  Then when someone asks what you like in a beer, or 
what the beer you’re drinking is like you can describe it in detail 
much like descriptions on bottles of beer.  Also, as your ability 
to evaluate beer improves you’ll likely have an increased 
appreciation for beer.  Plus evaluating beer is the basis of being 
able to analyze your beer to improve your brewing, design new 
beers, etc.  So crack open a beer and start your training... and 
don’t worry if you can’t describe a beer in detail right away, the 
punishment of not being able to identify all the characteristics of 
a beer is not too bad – more training. 

Evaluating Beer 
By Brian Joas 

This is the base recipe for all the pale ales. The recipe was 
calculated in Beersmith. Different ounces of hops were used at 
each addition to obtain roughly the same amount of IBU’s.  
 
Target OG – 1.055 
Target IBU – 46 
 
6 lbs Pale Liquid Malt Extract 
1 lb Wheat Dry Malt Extract 
8 oz Crystal 40 (steeped) 
4 oz Cane Sugar 
 
21 IBU First Wort Hop 
14 IBU 10 minute addition 
8 IBU 5 minute addition 
3 IBU 1 minute addition 
1 oz Dry Hop for 5 days 
 
1 packet US-05 Dry yeast 
 
Hops used: 
Amarillo 10.3% AA - Typical alpha: 7.0-10.0%. Floral, tropical, 
and citrus. Excellent flavor/aroma hop for American ales. Popular 
American mid-range alpha acid variety with a unique and distinct 
aroma discovered growing "wild" (spontaneously) in one of their 
hop yards and developed by Virgil Gamache Farms in late 20th 
century. Possible Substitutions: Cascade and Centennial 
 
Apollo 18% AA - Typical alpha: 18-21%. A US-grown super high 
alpha hop. Very strong bittering capabilities and intense, pungent 
citrus peel and herbal aroma. Characterized by its exceptional 
high percentage of alpha acids, excellent storage stability of 
alpha acids, low CoH value for an alpha variety, and resistance 
to hop powdery mildew strains found in Washington. Possible 
substitutions: Nugget, Galena, and Magnum 
 
Bravo 14.2% AA - Typical alpha: 15-18%. Bittering variety with a 
pleasant fruity and floral, earthy spicy aroma. A second 
generation super high alpha variety that was developed by the 
Hopsteiner Breeding Program and released in 2006. It has good 
resistance to powdery mildew. Possible Substitutions: Columbus 
 
Calypso 12.8% AA - Typical alpha: 12-15%. Dual Purpose  
pleasantly complex, fruity & citrusy aroma, with hints of pear and 
apple, lemon lime brilliance, with notes of earthy tea too. 
 
Citra 11.4% AA - Typical alpha: 10-12%. Aroma Hop with a very 
fruity citrus, peach, apricot, passion fruit, grapefruit, lime, melon, 
gooseberry, lychee fruit, pineapple, mango, & papaya, along with 
other tropical fruits and aromas. Citra is a dual-purpose hop 
released in 2007 by the Hop Breeding Company. It is a cross of 
Hallertauer Mittelfruh, U.S. Tettnanger, East Kent Golding, 
Bavarian, Brewers Gold, and other unknown hops. Possible 
Substitutions: Simcoe, and other fruity, citrusy hops. 
 
Nugget 12.2% AA - Typical alpha: 10-14%. Very popular high-
alpha hop giving clean bitterness and delicate herbal aroma with 
pear and peach notes. Possible Substitutions: Galena 
 
Sorachi Ace 11.6% AA - Typical alpha: 10-16%. Japanese dual 
purpose hop seeing increased usage in 2008 after hop shortages 
in the Western world. Imparts an unusual lemon/"bubblegum" 
flavor.  
 
        (continued next column) 

May Parallel Brew Hops 
By Jayme Nawrocki Summit 17.6% AA - Typical alpha: 17.0-19.0%.Super high-

alpha with funky, earthy, tangerine, grapefruit character. 
Currently the highest alpha acid hop.  
 
Zythos 10.9% AA - Typical Alpha: 10-12%. A strongly aromatic 
blend of hops, with tangerine, lemon, grapefruit, and pine notes. 
Possible Substitutions: Amarillo, Sorachi Ace, or Simcoe 

May Parallel Brew Hops (cont.) 

http://www.beeradvocate.com


2012 German Fest                          
Homebrew 

Competition 
Held in conjunction with the German  

Fest  
 

– Important Dates – 

Registration Opens: June 16
th
, 2012 

Entries Accepted: June 25
th
 – July 14

th
 

Judging: July 28
th
 

Awards Ceremony: July 29
th
 at German Fest  

on the Summerfest Grounds  

All BJCP German & Vienna style categories accepted, specialty Smoked  
& Wood Aged with German or Vienna base, Baltic Porter, and Specialty  

too.   
 

One entry from the Best of Show round will be chosen to be ramped up  
and brewed by the Milwaukee Brewing Company 

 
$7.00 per an entry 

 
Portion of the proceeds go towards the Midwest Brewers Scholarship  

Fund 
 

Registration, drop of locations & additional info at  
http://germanfesthbc.beerbarons.org & http://www.germanfest.com 

 
 
 
 
 
 
 
 

German Fest July 26th – July 29th on the 

Summerfest Grounds  

http://germanfesthbc.beerbarons.org
http://www.germanfest.com


http://www.facebook.com/brewandgrow
http://twitter.com/#!/@brewandgrow
http://www.brewandgrow.com/


 

mailto:info@ofallonbrewery.com
http://www.ofallonbrewery.com/


BOARD MEMBERS 

 

                    

 

 

  

 

President  Jason Heindel 
Vice  President  Jayme Nawrocki 
Treasurer  Joseph Wichgers 
Secretary  Victor Williams 
Sergeant at Arms Richard Weink 
Member at Large Erin Anderson 
Member at Large Ken Megal 

Contact the Board via email at 

officers@beerbarons.org 

 
Or in writing at  

Beer Barons of Milwaukee Cooperative 

P.O. Box 270012 

Milwaukee, WI 53227 

Club Links 

 

 
 
 
 
 
 

Website: beerbarons.org 
Twitter: twitter.com/beerbaronsMKE 
Facebook: www.facebook.com/BeerBarons 
  www.facebook.com/WorldOfBeerFestival 
BrewBlog:  brewblog.beerbarons.org/ 
Forums:  forums.beerbarons.org/ 
Yahoo! Group: groups.yahoo.com/group/MilwBeerBarons/ 

SUPPORT YOUR LOCAL HOMEBREW SHOP 

*10% off starred locations with BB membership card 

 

*Brew & Grow, 

(262) 717-0666 

2246 Bluemound Rd, Waukesha  

 

 

 Hop to It 

(262) 633-8239 

234 Wisconsin Ave., Racine  

 

*Northern Brewer 

414-935-4099 

1306 S. 108th St. West Allis 

 

*Purple Foot 

(414) 327-2130 

3167 S. 92nd St, Milwaukee 

 

Smokin’ Brew 

(262) 729-3001 

9 S. Wisconsin St., Elkhorn  

Brews Wine and Spirits, 1256 Capitol Drive offers a 5% discount to Members!  

  

Rock Bottom, 740 N. Plankinton offers a 10% discount on food to  Members! 

 

Milwaukee Ale House, 233 N. Water offers a 10% discount to Members! 

Want to know more?    Visit us at www.brewingmuseum.org 

 
 
 
 

 
June 2nd ~ Look for us at the World of Beer 
Festival at Schwabenhoff Lounge & Hall on  
W. Silver Spring Drive in Menomonee Falls. 

 
June 21st ~ Miller Brewing Caves Dinner- 

“What were those brewers really doing in those 

cellars?” 
 

Make your reservations at brewingmuseum.org 
or jkretsch@acechem.com 

The Museum of 
Beer & Brewing 

wishes to extend 
their thanks and 

gratitude to the 
Milwaukee Beer 

Barons for their 
continued 

support. 

mailto:officers@beerbarons.org
http://beerbarons.org
http://twitter.com/beerbaronsMKE
http://www.facebook.com/BeerBarons
http://www.facebook.com/WorldOfBeerFestival
http://brewblog.beerbarons.org/
http://forums.beerbarons.org/
http://groups.yahoo.com/group/MilwBeerBarons/
http://www.brewingmuseum.org/


Please Support 

Clifford’s Supper Club 
Famous For Their Friday Fish Fry 

 

 
 

 
 
 
 
 
 

10418 W. Forest Home, Hales Corners 
(414) 425-6226 

www.cliffordsfinefood.com 

Baron Mind is published by the Beer Barons of Milwaukee Cooperative, a non-

profit organization. If you have an article or information that you would like to contribute to the 
newsletter, You can email it to the secretary or mail it to the club’s mailing address. 

BEER BARONS OF MILWAUKEE COOPERATIVE 
P.O. Box 270012 
Milwaukee, WI 53227 

Weddings, Rehearsal Dinners, 
Baptisms, Birthdays, Showers, 
Anniversaries, Funerals, and Family 
Gatherings 
 
Wed. Karaoke Wally’s 25 Cent Wings  
Karaoke Every Wed, Fri, & Sat-9:30pm 
 
Clifford’s offers the use of their 
banquet room to the Beer Barons at a 
reduced rate.  Our support will show 
our  appreciation. 

Specializing in German & Belgian Beer 
*German Cuisine Weekly 
*Hall & Catering Available 
 

Tim & Mona Proprietors 
“The best is just good enough” 
 
 

5937 S. Howell Ave., 
Milwaukee, WI 
(414) 747-9444 

Please support House of Hamburg as Tim O’Keefe 
donates his hall for Beer Barons’ BJCP classes. 

OKeefe’s House of Hamburg 
 
 

http://www.cliffordsfinefood.com/

