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October meeting 
at Obanion’s 
The October meeting will be 
Wednesday, the 24th,  7:00 PM at 

Steve Ortner's pub - Obanion's (2871 
Capehart Rd) Directions: Take Hwy 
75 south, south of Hwy 370 exit onto 
Capehart RD, go west about one 
mile, Capehart is about 12, 000 south. 
The pub's phone no. is 293-9760 
We need to plan for the Fall Big 
Brew. 
 

September 
meeting at the 
Upstream 
The meeting went very well, there 
were a total of 8 people... Joel Hurst, 
Jon Bloomquist, Alan, Dave, Elliot, 
Sam Deal and a couple of newbie's 
Tyson and Angela. 
   
Lot of tasty brews, ate some food and 
watched many, many moths fly to 
their fiery death into the halogen 
lamp on the patio. 
   
List of Home Brews: 
Tyson & Angela - ESB & Stout 
Jon Bloomquist - Pale Ale 
Alan Torell - American Amber 
Joel Hurst - English Pale Ale, Pale 
Ale, Club Scotch, Club IPA (Sister 
Star Recipe), Dunkelweizen and 
Belgian Dubbel 
  
List Of Commercial Beers: 
Elliot - Okocim Porter & 
Sinebrychoff Porter 
Sam - Left Hand Oktoberfest, 
Boulevard Bob's 47 
Dave - Becks 
Joel  -Kwak Belgian Special Ale 

 

Fall Big Brew 
The Fall Big Brew will be November 
17th  at Mike Sanford’s house (13624 
Stanford, PH-758-6738)..  Here is the 

recipe but it may change as required.  
We will be making an Aventinus 
clone using mostly the donated grain 
but, we will need some more 
ingredients.  We do not wish to use 
club funds for this event so we are 
asking that for every 5 gallon carboy 
that a person receives they make a 
$5 donation to pay for the additional 
ingredients required. 
 
80 gallons  
 OG 1.081   IBU 6   SRM 14.5 
 
Fermentables: 
153 lbs Wheat 
37 lbs Munich 
36 lbs Pilsner 
27 lbs Caramunich 
 
Hop Bill: 
   17 oz Hallertauer (60min) 
   5 oz Hallertauer (15 min) 
 
Other specifics: 
Recommended yeast 
 
 1st choice: Wyeast 3333 – German 
Wheat yeast 
 
2nd choice: Wyeast 3056 Bavarian wheat 
yeast 
 
 
Procedure: 
Mash at 150F for 90 min. 
 
Mashing Volunteers -needed 

 
Food Volunteers - needed 

If you are mashing, Marc Pullum is 
handing out the grains.  If you let him 
know, he will bring your grain to the 
October meeting or at his house 
anytime after that.  Marc’s phone no. 
is 391-5088. 


