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THE HOP ZOMBIES 
ARE COMING!!!! 

Citra, Azacca, Sterling, Falconer’s Flight, 
Equinox, El Dorado, Palisade, AU Galaxy, 
AU Topaz, NZ Nelson Sauvin, Millenium, 

Pride of Ringwood 



President’s Letter 

May is finally here. We are on the cusp of festivals, markets and fairs of all types. The patios and 
beer gardens are coming alive, and brewing outside is almost mandatory. I can’t wait to enjoy the 
bustle of the season in Milwaukee. 
 

This past month, I have had the good fortune to be out on the west coast visiting San Francisco, 
Portland and Seattle - great beer cities in their own rights. The beer choices out there border on 
limitless, but I am excited to come back home and enjoy the local scene. Wisconsin may be best 
known for macro beer, but I’ll put our craft and homebrewing scene toe-to-toe with anywhere. We’ve 
got a high density of great beers and a welcoming environment that can’t be taken for granted. It’s 
good to be in the Dairy State! 
 

What better way to promote and enjoy our local beer scene - along with our favorite imports - than to 
participate in the upcoming World of Beer festival on June 6th. We still need many volunteers to 
ensure we provide the best experience for our guests while keeping the load manageable for the 
other volunteers. If you haven’t signed up yet, please do. If you have questions, please email or talk 
to Diana Kane. 

 

If you would like to get more involved in any aspect of the club, please contact me 
(jon@greenethumb.com) or the board (officers@beerbarons.org) and we will be happy to provide 
you any information you will need. Getting involved is fun and your help is what keeps our club 
thriving. 

 

Lastly, I am very excited to enjoy the IPA parallel at the May general meeting. We’ve got many 
talented brewers in our midst and a lot of new hops to explore. That is an equation for a great time! 
 

Enjoy the spring, drink great beer and keep brewing strong! 
Jon 

The May meeting will be our hop parallel homebrew night so meeting fees will be $5 this month.  
Several members brewed a Zombie Dust clone using different varieties of new or rarely used hops.  
Some of these hop varieties are not readily available at your local homebrew store so we should 
have some very unique pale ales on display.   
I’ll also be looking for several volunteers to brew a traditional German style beers for our September 
club meeting.  We’ll be covering “Pale and Amber Malty European Lagers” in the recently released 
BJCP guidelines.  I’d like to have some traditional examples of these styles on tap to sample as we 
discuss them.   
 
Because of number of beers on tap for this month’s parallel, we’ll have very limited room for 
additional homebrews on the jockey boxes for this month’s meeting.  If you brewed a beer for the 
parallel, please try to arrive at the meeting 20-30 minutes early so we can organize kegs and get the 
jockey boxes up and running before 7:30.  Please see me and grab a chip so you can redeem it for 
your $10.00 reimbursement for the parallel.   
 

-Josh Strupp 

Vice President’s Letter 

http://www.wobfest.com
http://50.87.112.248/~beerbaro/beerbarons/index.php?option=com_chronoforms&chronoform=2015WobSignup
mailto:dkane1024@gmail.com
mailto:jon@greenethumb.com
mailto:officers@beerbarons.org


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  
 

Bert’s Bar 
(3907 S Lake Dr, St Francis) 
 

 
 
 
 
 
 
 
7pm Sharp for meeting.  
 
 
 
Guest Member’s from the last meeting: 
1. Steve St. Louis 
2. Joe Kolbach 
3. Dave Campbell 
4. Rich Binkowski 
5. Dave and Carolyn Stanton 
6. Jared Sutliff 
 
Thanks for joining us.  

Style  When to drink 

Belgian White  July/August 

Saison  July/August 

American/German Wheat  July/August 

Old Ale  September/October 

Overall Impression: A refreshing, elegant, tasty, 
moderate strength wheat-based ale.  

Aroma: Moderate malty sweetness (often with light 
notes of honey and/or vanilla) with light, grainy, spicy 
wheat aromatics, often with a bit of tartness. Moderate 
perfumy coriander, often with a complex herbal, spicy, or 
peppery note in the background. Moderate zesty, citrusy-
orangey fruitiness. A low spicy-herbal hop aroma is 
optional, but should never overpower the other 
characteristics. Vegetal, celery-like, or ham-like aromas 
are inappropriate. Spices should blend in with fruity, 
floral and sweet aromas and should not be overly strong.  

Appearance: Very pale straw to very light gold in 
color. The beer will be very cloudy from starch haze and/
or yeast, which gives it a milky, whitish-yellow 
appearance. Dense, white, moussy head. Head retention 
should be quite good.  

Flavor: Pleasant malty-sweet grain flavor (often with a 
honey and/or vanilla character) and a zesty, orange-
citrusy fruitiness. Refreshingly crisp with a dry, often tart, 
finish. Can have a low bready wheat flavor. Optionally 
has a very light lactic-tasting sourness. Herbal-spicy 
flavors, which may include coriander and other spices, 
are common should be subtle and balanced, not 
overpowering. A spicy-earthy hop flavor is low to none, 
and if noticeable, never gets in the way of the spices. 
Hop bitterness is low to medium-low, and doesn’t 
interfere with refreshing flavors of fruit and spice, nor 
does it persist into the finish. Bitterness from orange pith 
should not be present. Vegetal, celery-like, ham-like, or 
soapy flavors are inappropriate.  

Mouthfeel: Medium-light to medium body, often having 
a smoothness and light creaminess from unmalted wheat 
and the occasional oats. Despite body and creaminess, 
finishes dry and often a bit tart. Effervescent character 
from high carbonation. Refreshing, from carbonation, 
light acidity, and lack of bitterness in finish. No 
harshness or astringency from orange pith. Should not 
be overly dry and thin, nor should it be thick and heavy.  

Comments: The presence, character and degree of 
spicing and lactic sourness varies. Overly spiced and/or 
sour beers are not good examples of the style. Coriander 
of certain origins might give an inappropriate ham or 
celery character. The beer tends to be fragile and does 
not age well, so younger, fresher, properly handled 
examples are most desirable. Most examples seem to be 

approximately 5% ABV. 

Style Comparison: Low bitterness level with a 
balance similar to a Weissbier, but with spice and citrus 
character coming from additions rather than the yeast.  

Vital Statistics: OG: 1.044 – 1.052 IBUs: 8 – 20 FG: 
1.008 – 1.012 SRM: 2 – 4 ABV: 4.5 – 5.5%   

Style Profile - 24a. Witbier  



 

groups.yahoo.com/group/MilwBeerBarons 

We are a family owned Honey Producer in Big Bend, WI.  
 

We promote the art of beekeeping and benefits of using local honey through education of 

consumers, new beekeepers,  

school groups and community programs.  
 

 In 1996 Andy started with 2 beehives, he currently admits to 500.  
 

After 30 years of safety and ergonomics consulting, he followed his passion and made 

beekeeping his full time career.  
Cheryl came along for the ride. 

BIG thanks to Andy and Cheryl 

Hemken for allowing us to store 

our newly purchased club trailer 

on their land at 

 

HEMKEN HONEY CO. 

groups.yahoo.com/group/MilwBeerBarons


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 

Upcoming events 

Note: not the actual bus, even 
though this would be sweet 

Beer Barons Madison Bus Trip - June 13th 

Stops: 
 

Karben4 

Ale Asylum 

Wisconsin Brewing Company 

Vintage 

Spaces still available - $30.  Bus pickup at Hales Corners 
park and ride leaves by 10:00, Goerke’s Corners park and 
ride leaves by 10:45.  Buffet lunch is included at Ale Asylum 

KOHLER Festival of Beer 
 
Judges needed for the 
homebrew competition, 
this is a BJCP sanctioned 
event.   
 
See Patrick McHugh for details 





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! 

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

 
 

 
Enjoy your summer and look for us at area festivals.   

Have Fun!  
Be Safe.  

Be Responsible. 
 

L            k for us in Fall .   
Join us at the Karl Strauss dinner 

September 13th.  

mailto:officers@beerbarons.org
http://beerbarons.org
http://twitter.com/beerbaronsMKE
http://www.worldofbeerfestival.com/
http://twitter.com/WorldOfBeerFest
http://brewsandbites.beerbarons.org/
https://twitter.com/BrewsBitesMKE
http://midwinterhbc.beerbarons.org/
https://twitter.com/MidwinterHBC
http://www.facebook.com/BeerBarons
http://brewblog.beerbarons.org/
http://www.facebook.com/WorldOfBeerFestival
http://forums.beerbarons.org/
http://www.facebook.com/brewsandbites
http://groups.yahoo.com/group/MilwBeerBarons/


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, May 27th:  Monthly Meeting @ Clifford’s, Hop Parallel Homebrew night 
WEDNESDAY, June 3rd:  Officers Meeting @ Bert’s Bar, St. Francis 
WEDNESDAY, June 24th: Monthly Meeting @ Clifford ’s, Beer and Sausage Pairing 

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, June 2nd @6:30 

Patio Pounders Wine Tasting 

$15.00 

 

Thursday, June 4th @ 5:00    
New Holland Mad Hatter Days 

FREE to join 

 

 

 

 

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

