
WHAT’S INSIDE 

P.1  Great Dane 
P.2  President & VP letters 
P.3  Treasurer report, homebrew calendar 
P.4  Meet the Baron 
P.5  Midwinter, Code of conduct 
P.7  Club Links, Board Members and Shops and Discounts 

The Monthly Publication of the Beer Barons of Milwaukee Cooperative 

WWW.BEERBARONS.ORG 
Check out the Baron Website: 

BARON MIND 
February 2015 www.beerbarons.org 

Come meet Great Dane Brewmaster and owner 
Rob Lobreglio 

 
 

http://www.greatdanepub.com/ 



President’s Letter 

Happy February, Barons! It’s frigid outside, but our mash tuns, hot liquor tanks, and homemade beer 
keep us warm regardless of where the mercury is reading. February also means our very own 
Midwinter competition is in full swing. A big thank you to all the Barons who make it happen 
by coordinating, stewarding, judging and volunteering in any capacity. I am proud of this competition 
and of all work that goes into it. Best of luck to all members who competed this year. It will be an 
honor to announce our medal winners at the general meeting on February 25th. 
 

Also, thanks to the folks who volunteered at the Fond du Lac Brewfest. We had a great time serving 
delicious Barons’ beer and networking with other clubs and brewers. I love seeing our membership 
getting involved in the community under the Baron’s banner! There are plenty of other upcoming 
events to volunteer at or attend. Please reach out to the Board or myself to learn more and get 
involved.  
 

As a reminder, our next Board meeting will be on Wednesday March 4th at the Bowery Bar & Grill 
(3023 West Ryan Road, Franklin). Please come by and weigh in on the club’s business and 
socialize with the 2015 Board members and other guests. We love having you there. 
 

Lastly, the club is pursuing centralized storage options for housing all of the club’s gear. We could 
use your help in finding a great enclosed trailer. If you have any leads on a trailer for sale (or 
donation!) please email the Board at officers@beerbarons.org or me directly at 
jon@greenethumb.com. 

 

I am having a lot of fun in my new role as President, and I am inspired by all my fellow Barons who 
work hard to make this the best social club around. Join us in getting involved today! 
 

Prosit, 
Jon 

I would like to thank Dave Campbell and special guest Ben Caya of Spike Brewing for a great 
presentation at the January meeting. Gadget Night never disappoints and we welcome Dave back 
for next January’s meeting.  Dave is looking a new batch of gadgets for next year’s meeting so 
make sure to drop him a line if you would like you gadget featured new January.   
 
For those of you who are participating in the May hop parallel experiment, we’ll be distributing hops 
and recipes at the February meeting.  If you are unable to attend the February meeting, email me at 
stru0087@gmail.com and I will find a way to get you your hops the following week.    
We have some great guests lined up for our next several club meetings.  February will be a 
commercial brew night so meeting fees are $10. Rob Lobreglio, Co-Founder and Brewmaster of The 
Great Dane Pub and Brewing will be here to talk about the future of The Great Dane and share 
samples of his beers with the club.  
 
The March meeting will also be a commercial brew night.  Dean Coffey, Co-Founder and 
Brewmaster of Ale Asylum will be joining us.   
If you bring a keg to the meeting and email the board in advance to let us know what you are 
bringing, we will give you $20 for your ingredients. Please e-mail at stru0087@gmail.com in 
advance to let me know what you are bringing so we can have adequate serving equipment on 
hand. 

Josh 

Vice President’s Letter 
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Interested in attending the next  
Officer’s Meeting?  

The Board meeting is open to all 
members, and after the meeting stick 
around for a social time. Come out and 
try a new place to drink and see what’s 
on Tap.  
Next Location is  

Bowery Bar and 
Grill—Franklin 
(3023 W Ryan Rd.) 
 

 
 
7pm Sharp for meeting.  
 
 
 
 
 
Guest Member’s  from the last meeting: 
1. Jason Meyers 
2. David and Carol Stanton 
3. Dave Campbell 
4. Jared Sutliff 
 
Thanks for joining us.  
 
 

Check out the new & improved  
     Beer Baron’s - Code of Conduct  

Table Tents.        

FOUND ON EACH TABLE AT CLIFFORD’S 

Style When to make When to drink 

IPA NOW!! Spring 2015 

Maibock NOW!! May 2015 

Saison NOW!! Spring 2015 

Oktoberfest NOW!! Fall 2015 

We began Taking new memberships in 
January. Thank-You to all who signed up early. 
Reminder - membership drive continues. 
Associated costs are on the web site and last 
month’s newsletter. 
 
Beginning next month the treasurer report will 
have a summary recap of the previous month’s 
accounting. Jonathan has put together a nice 
strategic accounting form. I will add additional 
information regarding membership fees and 
Gold Card fees. 
 
We continue to look or a storage solution for the 
club. More details and cost to membership will 
be forthcoming.   
 
 
The Board cannot spend any more than $500 
without going to the general membership. 
Watch for this information and future updates. 
  
There was an issue with our PayPal account 
last year. Many who signed up, actually signed 
up as a renewable subscription. A few people 
were subsequently charged, this year. If PayPal 
charges your account, without your permission 
let officers@beerbarons.org right away. We will 
either reverse the charge immediately or refund 
your charge in cash. We are really sorry about 
this as it may have been confusing last year. 
We believe this has changed, but again we will 
correct any issues. If you seem to have 
subscribed to a renewable subscription, just go 
back into your PayPal account and cancel the 
renewal. 
 
Patrick 

Treasurer Report – Feb 2015 
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Name: Jason S. Meyers 
Age: 37 
How long have you been a Baron? I have been a 
Baron for a little less than a year. 
How long have you been brewing?  I have been 
brewing for nearly two years. 
What style do you brew most often?  All grain or 
extract? I exclusively do all grain and it is doubtful 
I’ll ever go back to extract. The only consideration 
would be if I maxed out my mash tun capacity and 
needed to do a partial mash. This would be unlikely 
with current plans to increase from 8 gal to 15 gal 
mash tun. 
What got you into brewing? For me the brewing 
hobby reflects the greatest melting pot of interests.  
I’ve always enjoyed cooking and have thrived on 
delivering a quality product for the enjoyment / 
happiness of others.  Additionally, I love the science 
behind brewing, understanding the whys. Why do 
different mash temperatures create a different 
fermentability mixture? Why does hop heat exposure 
change the bitterness?  What is the malting process 
and how does it create such a spectrum of flavors?  
I’m also passionate about the creative process of 
making a recipe and control producing a product that is 
uniquely yours.  Last, the engineering in me has a 
nervous tic to fiddle with making things; if it ain't broke 
fix it till it is. 
How often do you brew? On average I brew once 
every month or so. 
Do you brew solo or with other people? Most of the 
time I brew solo, with an occasional visitor.  However, I 
would very much enjoying changing this as I build 
Baron Club friendships. 
What is your favorite style and why? Although I’m 
a relatively new brewer, I’ve been into craft for 15+ 
years.  I use to be able to say what my favorite style 
was; stouts were perhaps the style that first drew me 
in.  However, now I just like a well-executed example 

Meet  the Baron 
- 

Jason Meyers 

What is your favorite beer? Like my last answer 
regarding style, don’t really have one. The best 
answer may be going back to the beer than got me 
into craft, Belhaven Wee Heavy. I first tried this early 
2000s at a Washington DC, I grow up in DC, craft 
bar.  This bar was something special, offering 900+ 
beers, which was uncommon for the time.  Loved 
Belhaven Wee Heavy so much, that I asked where I 
could get it locally.  I started going to the 
recommended store and in true engineering fashion, 
started an excel score log sheet of which I liked 
best; to which the store buyer was happy to give me 
recommendations.  Quickly my visits turned into 
beer runs of 40 different brews. 
What is your favorite brewery and why?  I like 
different breweries for their different style successes.  
However, my favorite brewery is Central Waters 
because of their attitude.  I once met the co-owner at 
a Discount Liquor tasting.  He proceeded to go on a 
rant about the bomber prices and that he makes the 
same margin on his beers regardless of limited 
release.  There were many four letter adjectives 
expressed with passion that I won’t put to print.  His 
passion and respect for his customers was 
endearing.  You would be hard pressed to find many 
breweries that offer such a great value, very Sierra 
Nevada-ish in this regard.   
What is your commercial to homebrew 
consumption ratio? Hard to say, easy to say 
more commercial / less homebrew than I’d like.  I 
would prefer to be nearly 100% homebrew, 
something I aspire to achieve.  Perhaps 3:1, 
commercial:homebrew.  
Have you ever entered a competition? Have you 
placed?  I have entered one competition and did 
well.  I entered a vanilla sweet stout that is tasty.  I 
scored 41.5 winning 13B and placing second in all 
stouts, losing to a Russian Imperial.  I plan to re-
enter adjusting per the judge feedback I received, 
adding more roast.  Maybe not with this beer, 
however I want best in show at some point. 
What has been your favorite Baron meeting?      
3 Sheeps common wort, varying hop variety meeting 
has been the best thus far.  I like the idea of a 
controlled one veritable change experiment to truly 
understand the flavor contributions of the specific 
hop variety. 
What is your day job? I work for Caterpillar 
Global Mining as a Sales Support Engineering, 
which is a technical liaison between product group 
design engineering and regional customer support. 

 



2015 Midwinter Homebrewing Competition 

About the Mindwinter Homebrew Competition 
The focus of this competition is to provide good feedback to all entrants and reward talented beer, mead, and cider 
making. All entries to be judged by at least 2 BJCP Judges. All mead entries to be judged by at least 2 BJCP Mead 
Endorsed Judges.       

Beer Barons - Code of Conduct 
Our goal is to improve our members’ knowledge of home brewing and its enjoyment. 
Please show your respect and courtesy to the people you have elected to do the business of this club and the guest 
speakers that are graciously giving their time to come and put on a presentation for you by being QUIET during the 
meeting. 

 Nothing is to be removed from this room that YOU did not bring in (That means the club beers stays).  Please leave 
all un-opened beer for others to enjoy at other events 

 NO outside food is allowed to be brought into the meeting that was not purchased at Clifford’s 

 Only exception is for snack items to enjoy with your beer 

 Pretzels, popcorn, nuts 

 Chips & dip 

 Cheese, sausage & crackers 

 Smoked or canned fish items 
Please being your own glass and 

clean up after yourself 

 Everyone must check-in with the treasurer, show your membership card, and pay your meeting fee to receive a 
wristband 





BOARD MEMBERS 

 
                    
 
 
  
 

President  Jonathan Greene 
Vice-President Josh Strupp 
Treasurer  Patrick McHugh 
Secretary  Jason Rohloff 
Sergeant at Arms Steve Williams 
Member at Large Tim Minger 
Member at Large Michael Sande 

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  
 www.worldofbeerfestival.com      twitter.com/WorldOfBeerFest  
  brewsandbites.beerbarons.org    twitter.com/BrewsBitesMKE  
  midwinterhbc.beerbarons.org      twitter.com/MidwinterHBC  
 
Facebook: www.facebook.com/BeerBarons  BrewBlog:  brewblog.beerbarons.org/ 
  www.facebook.com/WorldOfBeerFestival Forums:  forums.beerbarons.org/ 
  www.facebook.com/brewsandbites   
 
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! 

Upcoming Events . . .  
  April 16th  ~ Join us for a fund-raising dinner catered by Mader’s at 

Best Place at the Historic Pabst Brewery as they showcase the recently 
reopened Great Hall.  Paul Bialis will talk about his Pabst book and his 
Schlitz book.  Cash bar. 5:30 to 8:30.  

 

May 8- 16, 2015  ~  It is not too late to Join us on a trip to          

Germany, the Czech Republic and Austria!  Visit our website for 
information and sign up now.  Everyone welcome. 
 

 

 

Please check the museum website at www.brewingmuseum.org for more 
information on these and other activities. 
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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 

Please Support 

Clifford’s Supper Club 
Famous For Their Friday Fish Fry 

 

 
 

 
 
 
 
 
 

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

www.cliffordsfinefood.com 

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. 

UPCOMING BEER BARONS MEETINGS AND EVENTS 
 

 
WEDNESDAY, Feb. 25th:  Monthly Meeting @ Clifford’s, Great Dane Brewing 
WEDNESDAY, March 4th: Officers Meeting @ Bowery Bar & Grill, 3023 W Ryan Road, Franklin  
WEDNESDAY, March 25th: Monthly Meeting @ Clifford ’s, Ale Asylum 

Check out  
The Barons Website 

For more info 

 
 

Ray’s supports the 
Barons by providing 

space for BJCP training 
(BREW U) 

Ray’s Tasting Room Events 

 
Tuesday, February 24th @6:30 

Blind Wine Tasting 

$15.00 

 

Tuesday, March 24th @ 6:30 
Door County Distillery Tour 

$20.00 

 

 

 

 

Reservations can be made by 

calling Ray’s at  

414-258-9821 

8930 W. North Avenue 

Milwaukee, WI 

414-258-9821 

www.rayswine.com 

http://www.cliffordsfinefood.com/
http://rayswine.com/the-tasting-room/events/brown-bag-malbec-tasting

