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President’s Letter 

What a picnic! We set up in the rain, but were rewarded with beautiful weather and great beverages, food and 

fellowship. A huge thanks to the volunteers who helped make this a reality. Also a big congratulations to our popular-

vote winners: Jason Rohloff for his Double Mosaic IPA, and repeat-food-winner Joe Wichgers for his Bourbon County 

Candied Bacon. Finally, thank you all for coming out and supporting the event! We had a lot of participation in the 

raffle this year, and handed out some great prizes. The picnic is one of my favorite club events, and this was a banner 

year! 

 

As we shift into the fall months, I am really getting excited about our end-of-year programming. We have a fun-filled 

final quarter to look forward to which culminates in our Christmas party. This year will be a special one for me as my 

tenure as the president comes to an end (it’s fine, go ahead and cheer). I and the rest of the Board have been honored 

to serve the club over the past two years. If serving on the Board is something you would like to do, I encourage you to 

make the leap! It’s quite rewarding. You can find details about each Board position in Article III in our online 

Constitution. 

 

Also, please consider joining us at our next officer meeting. We’ll be meeting at Urban Harvest Brewing Company (124 

S 5th Street, Milwaukee) down in the 5th Ward. Urban Harvest is the recently opened brewery started by fellow Baron 

Steve Pribek. Come enjoy some of Steve’s beer and get more involved with the club at the same time. 

 

Lastly, make sure your beers are ready for the upcoming Schnapp Hans Cup. I look forward to helping run the 

competition this year, and to judging some great entries. I hope the Barons take home the Best of Show this year! 

 

Keep up the great brewing, and invite your friends to join ya on your next batch. The best to you all. 

Prosit, 

Jon 

Special thanks to Tim Eichinger of Black Husky for taking time out of his busy schedule to join us last month.  Who 

would have thought that Tim pitches dehydrated yeast at 75F?  I’d say that’s quite a contrast from Denny Conn’s 

approach from the July meeting!  If you have a chance, make sure to check out Black Husky’s new taproom.  I don’t 

think you’ll find a better flight of beers in Wisconsin.  It’s definitely worth the trip.   

The September meeting has been a long time in the making.  About a year ago, Baron members Simon McConico, Mike 

Schwartz, Jayme Nawrocki and Dan Schlosser begin working on a sour brewing and blending project to present to the 

club.  This is a “can’t miss” technical meeting for members looking for an introduction into sour brewing or for anyone 

who needs help improving their sour brewing skills.   This meeting will also benefit BJCP judges who want to sharpen 

their sour beer evaluation skills as the guys have brewed several Berliners, saisons and Flanders’ to sample and blend.   

I’ve also noticed that is, in fact, Oktoberfest season and we’re overdue for our bi-annual Milwaukee Pretzel Co. pretzel 

purchase.  We’ll be enjoying Bavarian pretzels to start the meeting as well.   

We’ll once again be looking for non-sour homebrews for September’s meeting.  Please email me at 

stru0087@gmail.com in advance of the meeting if you’d like to have your homebrew on tap.  We may have limited 

space on the jockey boxes this month so email ASAP with the beers you plan on sharing.  If you supply a homebrew, we 

ask that you to give a small description of your beer at the meeting so members can sample it and provide feedback.  

The usual $20 reimbursement applies.   

Cheers! 

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:  
 

Urban Harvest 
(124 S 5th St, Milwaukee) 
 
Guest Member’s from the last 
meeting: 
1. Jared Sutliff 
2. Simon McConico 
3. Dave Campbell 
4. David and Carolyn Stanton 
5. Jim Belonger 
 
Thanks for joining us.  
 
7pm Sharp for meeting.  
 
 
 
 
 

We had 113, which included 5 new members and 5 guests, in attendance 

for the last month’s (August) general meeting.  We have exceeded 200 

members for the year; present club membership is 206.  For comparison, I 

do not have August ’15 meeting attendance records.  However, if I were to 

guess we’re continuing strong meeting attendance for the summer. 

Great news form the insurance front, we are now registered with the AHA 

insurance program administer through West’s Insurance Agency.  This 

program will lower the cost to our club.  Additionally, the program will 

improve our club’s coverage, previously we were under covered.  To enter 

the program, our club paid $1,150, $700 for membership, and $450 for 

directors and officers.  Prior to registering with the AHA insurance our club 

held gap insurance.  We will be able to cancel the gap insurance for a small 

refund.  

August we deposited $1,555, which included both the remaining money 

from Great Taste and normal meeting fees / membership.  In addition to 

the above insurance payment, the club issued payment for the Great Taste 

bus ($750).  After deposits and payments, the general checking account as 

of September 20, 2016 is a strong $8,269.56. 

Next, our picnic was a great success as a result of a number of member 

contributors; I’ll note a thank you to Jared Sutliff here for his help; “atta 

boy” Jared, well done!  I am still working with Jared to reconcile the picnic 

numbers.  At a high level we are looking breakeven / slightly cash flow 

positive.   

Last, as mentioned within my last months update, I have been working 

with a CPA.  The CPA volunteered his time to review our books and 

developing a report.  The report has been finalized and issued to the club 

officer distribution.  Changes from the draft were minimal.  My August 

Barons Mind is a good summary of high points.  If anyone is interested in 

the report as a whole, it’s only a couple pages long, I’m happy to share it. 

Prost! 

Jason 

Treasurer’s Report 

groups.yahoo.com/group/MilwBeerBarons 

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 bring 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 

Double Mosaic IPA 

9# American Two Row 

7.5# Golden Promise 

1# Munich 

0.75# Carafoam 

0.5# Caramunich 

0.375# Melanoiden  

0.5 oz Citra (FWH) 

0.5 oz Citra (60 min) 

0.5 oz Mosaic (30 min) 

0.5 oz Mosaic (15 min) 

1.0 oz Citra (10 min) 

Whirlfloc tab (10 min) 

2.0 oz Mosaic (0 min) 

2.0 oz Citra (0 min) 

3.0 oz Mosaic (3 days dry) 

1.0 oz Citra (3 days dry) 

Wyeast 1056—1200 ml starter 

 

Mash at 151 F for 60 min.   

Pitch yeast at 66 F, allow to rise to 70F naturally 

Bourbon County Candied Bacon 

1# Thick cut, high-quality bacon 

1/2 Cup brown sugar 

1/4 cup Goose Island BCBS 

 

Preheat over to 400 F.  Combine brown sugar and 

stout in a small bowl.  Whisk well to form a thing 

syrup and set aside.  Line a rimmed baking sheet 

with aluminum foil.  Place the pieces of bacon on 

top of the rack, overlapping if necessary.  Place in 

oven and cook for 10 minutes. 

Remove from oven and brush one side of the 

bacon with the beer syrup.  Flip, and coat the other 

side with the syrup as well.  Return to oven and 

cook for 10 minutes.  Remove from oven and 

repeat process another time or two, until bacon is 

crispy and browned and you’ve used all the glaze.  

Cool on wire rack for at least 1 hour before serving.   

Summer picnic 
winning recipes 





BOARD MEMBERS 
 
                    
 
 
  
 

President  Jonathan Greene 
Vice-President Josh Strupp 
Treasurer  Jason Meyers 
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! 

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 club trailer on their 

land at 

HEMKEN HONEY 

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 28th:  Monthly Meeting @ Clifford’s, Sour Blending Night 
WEDNESDAY, October 5th: Officers ’ Meeting @ Urban Harvest Brewing 
WEDNESDAY, October 26th:   Monthly Meeting @ 3rd Space Brewing (On location) 

Check out  
The Barons Website 

For more info 
www.beerbarons.org 

 
 

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

