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President’s Letter 

The leaves will soon be changing colors, marking a favorite season in my brewing calendar. 
I love being out of the porch with cool temperatures, beautiful trees in the distance, and a 
72,000 BTU burner bringing my wort to fragrant boil. Welcome to the fall! 
 

I would like to send out a big thank you to all who helped organize and execute our picnic 
this past month. Many people worked hard to make it a successful and fun event. I am 
already looking forward to next year’s event. Congratulations to David Hardeman, whose 
Lemon Drop Wit was the winning homebrew, and to Joe Wichgers whose Lambic Sorbet 
took the food-with-beer honors. Way to go! 
 

Our next Board meeting will be hold on October 7th at the residence of Steve St. Louis 
(3110 West Minnesota Ave, Franklin 53213). If you’d like to join us, please let us know and 
bring some beer to share! At these meetings we discuss club business, and it’s a great way 
to get more involved in the club! 
 

As always, please reach out to myself (jon@greenethumb.com) or the Board 
(officers@beerbarons.org) if you would like to how you can apply your talents and energies 
to our wonderful hobby and club. We have a lot going on in the community and love getting 
our members involved! 
 

Na zdraví, 
Jon 

Special thanks to Tracy Hurst of Metropolitan Brewing Company for sharing their fantastic 
lager beers and “candid” discussion on the brewing industry.  Tracy was blown away not 
only by the size of our homebrew club but also and depth of knowledge our members have 
on brew processes and the craft beer industry in general.  The Milwaukee Beer Barons have 
earned a great deal of respect throughout the craft beer industry over the years and I think 
that’s a tribute to volunteers, past and present, who work so hard to promote the club and 
the joy of brewing.  Thanks to all of you for making my job easy.   
Our August meeting will be a homebrew night featuring more lager beer deliciousness.  Our 
own Brian Joas will be talking European lager categories 4-7.  We’ll have ten different 
homebrew examples from these categories for you to sample including some styles you may 
have never tasted before.  Each brewer will talk a little bit about their beer so make sure to 
ask any questions or provide feedback. We’ll be providing place mats and sampling cups for 
anyone who would like to do a side by side evaluation of each style.  We want this to be as 
interactive as possible so I encourage anyone who is interested in these styles to read up on 
them before the meeting.   
We’ll also be looking for a couple of non-malt forward homebrews for September’s meeting.  
If you have something “hop head”, fruity, barrel-aged or otherwise non-European lager, send 
me an email and we’ll get put it on tap.  As always, we’d like each member who brings a 
keg to talk briefly about the beer you’re sharing.  This allows you to better showcase 
your homebrew as well as receive constructive feedback from the club.  Please e-mail 
me at stru0087@gmail.com in advance to let me know what you are bringing as jockey box 
space will be very limited this month.   
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  
 

Casa de Steve St. Louis 
(3110 W. Minnesota Ave, Franklin) 
 
 
 

Guest Member’s from the last 
meeting: 
1. Jason Meyers 
2. Dave Campbell 
3. Steve St. Louis 
4. Mike Schwartz 
5. Dave and Carolyn Stanton 
 
 
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 drink 

California Common  October/November 

Mild Ale  October/November 

Scottish Variety  October/November 

Smoked Beer  November/December 

Not a whole lot to report. Picnic numbers will 
come in soon. Home stretch for me and a 
couple of everyone’s favorite meetings on the 
horizon. 

We currently have a reserve of just over $3000. 
This is where we started in 2015. With the 
picnic, Belgian night and Christmas party on the 
docket, we may finish up at about $2200 for the 
year, as a reserve. In light of the trailer/storage 
purchase, we are doing “OK”. 

I am going to propose that over the coming 
months, Beer Barons of Milwaukee invest in 
better community presentation. Education 
aside, we have two major jobs as I see it – 
Serve fermentables to our members, at the 
monthly meetings, and server fermentables 
under our banner, to the community. We owe it 
to ourselves to have the best possible 
equipment to do both. Our current presentation 
equipment has served us well, and thank you to 
everyone that helped build it. Time to upgrade 
as it is looking dated and worn. 

We will continue to streamline membership 
check-in and payments. Beginning next year we 
are looking to make our monthly fees uniform. 
While we generally break even at homebrew 
meetings, our attempt to “go big” at those 
meetings, does come with a cost. One of the 
goals, is to make the Gold Membership have a 
real value. While all members (including the 
board) will pay an annual fee of $20, a Gold 
card will still be +$80 per individual. You only 
need to make 8 meetings to cover your outlay. 
Many of our members average 9-11 meetings 
annually. Look for “bolder” homebrew meetings 
and better presentations overall, with this 
modest cost increase. 

If you have not noticed, craft beer has begun to 
see significant cost increases. Even a six pack 
of plain old WI craft has been costing more 
lately, and (expensive) bombers are becoming 
more pervasive. At $100 per year, I find this 
club to be a significant value. 

Cheers,  

Patrick 

 

Treasurer Report – August 2015 



 
 

 

 
Name: Joe Wichgers 
Age: 36 
 
How long have you been a Baron? 5 years 
How long have you been brewing?  If college counts, I got one of those awful home brew 6-pack kits 
 for Christmas that turned out horribly (probably infected) but my idiot friends drank it.  I really started  
 brewing about 6 years ago and have loved it since.  
What style do you brew most often?  All grain or extract? It seems like stouts are brewed the most, but I try and brew a 
different recipe or style until I find one I really like.   
What got you into brewing?  Erik Car lson and Mike Rice – it was really easy once I saw the process.  Beer and Science, what 
else could I ask for? 
How often do you brew? I want to star t brewing once a month but this year  it was every other  month thanks to Jason 
Rohloff.  
Do you brew solo or with other people? I brew with Er ik Car lson and sometimes Jason Rohloff.  Solo just isn ’t as fun and 
an extra pair of hands always helps.  Something we should all encourage ourselves to do is brew at someone else’s house.  I 
always walk away learning something or a new idea just by brewing with someone else.  It’s amazing how creative home brewers 
are! 
What is your favorite style and why?  I’m a big stout fan, and who wouldn’t be with Central Waters and Goose Island so close 
to home.  I love bourbon barrel beers. 
What is your favorite beer?   Always changes, the last few months it was Deschutes Mir ror  Mir ror , DFH120, and Avery 
Maharaja (and got a taste of Founders CBS 2014).   
What is your favorite brewery and why?  There are way too many to have a favor ite.  I mentioned a few above as well as 
Founders, Lakefront, New Holland, 3 Floyds, and Dogfish Head because they make amazing beer.  I like DFH because of the 
creative beers they still come out with but still make quality beers! 
What is your commercial to homebrew consumption ratio?  I dr ink a lot more commercial beer  as I need to brew more.   
Anytime I have the chance to drink homebrew I do, but always like trying a new commercial beer to maybe get a new idea for a 
new brew. 
Have you ever entered a competition? Have you placed?  Yes, competitions are a great source of feedback, and fun to 
participate in.  I just placed 2nd in the Picnic competition, yay! 
What has been your favorite Baron meeting?   Probably my fir st one, I have been hooked ever  since.  I really had a great 
time at the Lagunitas and Central Waters meetings recently as well as the Wisconsin brewing night.   
What is your day job?  Pharmacy Cour ier  – I deliver emergency medications to nursing homes 3rd shift around Wisconsin (the 
whole state).   

Recipe: First Attempt at Goose 312 Radler Clone (5 gallons) - 2nd place homebrew at the Barons Summer picnic 
6lb 2 Row 
5lb Torrified Wheat 
Mt Hood  .75 oz (60mins)  .25 (20minutes)  
WYeast 1056 American Ale 
6.5lbs Peeled Cucumber for 7 days, sanitize knife, hand and cutting board, chop up into chunks.  Place in freezer bag over night.  

Then in a large pot bring water to 160 degrees and put bag(s) into pot for 15 minutes.  Then put chunks into fermenter and rack 

primary directly onto cucumbers.   After 3 weeks while kegging add about 3/4oz of crushed mint leaves per 5 gallons (we used a 

tea ball to easily get it out and not plug up the corny.    Added 7 liters of 7up right to the corny before serving, tried other sodas but 

this worked the best.   This recipe in theory can make 10 gallons if you do a true 50/50 raddler.   Warning, it will foam up so be 

patient.   

Editors Note: Would you like to be featured in a future edition of the Baron Mind? Contact me at a meeting or shoot me an e-mail 

at editor@beerbarons.org 

 

 

 
 
 
 
 
 
 
 

Meet  the Baron -  Joe Wichgers  

The latest rounds of BJPC classes will be 
starting soon.  Learn how to analyze and 
evaluate beer, detect flaws, fine tune your 
recipes, and prep for the BJCP exam.   
 
Link for details here 
Link for signup here 
 

http://dl.dropboxusercontent.com/s/gh4t0fb68woc35n/BJCP%20Class%20Marketing%20Sheet.pdf
http://brewumke.com/


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 

Thank you so much to the Picnic Committee, 
all the volunteers, and everyone who brought 
beer and beer-themed food to share.   



 

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. 

Consumer Beverage Outlet was locally established in 1963. Located at 5313 S 108th St, in Hales Corners. The 

store is a family owned business of Mike Praedel and his daughters. 

The Store offers an exceptional selection of Wines, Liquors & Spirits, Beers (imports and domestic), as well as 

sodas. The store has a long history of loyal customers who have trusted Mike and his family for all their beverage 

needs for many years. The staff will assist in you in finding that perfect wine for any occasion, or the ideal 

beverage choice as a gift. 



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. 

     The Museum of  Beer & Brewing  honored the    

 Briess Family for their four generations of  malting         
 in the brewing industry at the Karl Strauss Dinner       
September 13th.  

   Join us at our monthly meetings on October 7th                        

 and/or November 4th  at The Historic Best Place    
 at 6:00 p.m.   
           Everyone and their ideas are welcome. 

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, September 23rd:  Monthly Meeting @ Clifford’s, BJCP Styles 6-9, MKE Pretzel 
WEDNESDAY, October 7th:  Officers Meeting @ Steve St. Louis ’s, Franklin 
WEDNESDAY, October 28th: Monthly Meeting @ Clifford ’s,  

Check out  
The Barons Website 

For more info 

 
 

Northern Brewer 
supports the Barons by 

providing space for 
BJCP training (BREW U) 

1303 S 108th St 

Milwaukee, WI 

414-935-4099 

www.northernbrewer.

com 

Click here 

for local 

events and 

Northern 

Brewer 

Classes 

http://www.cliffordsfinefood.com/
http://www.northernbrewer.com/about/retail-locations/milwaukee-wisconsin-local-events-and-northern-brewer-classes/
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