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Teach a Friend to 

Brew Day
Denny ConnÕs
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news about the club
  You know what would be great? Beer. If only you 
could make it yourself at home.
  If you could, I bet we could even have some kind of 
club or something, where everyone who made beer 
could sit down and talk about it and drink it and and tell 
lies about it. We could even let in a few slackers (Matt). 
I don’t think we’d want to have any competitions, 
though. There’d probably be cheating.
  Then we could pick the most erudite one of us to write 
a newsletter and keep people reasonably informed 
about the club. Of course, we’d have to send this hard-
working savant a few notes about what we’ve brewed, 
what’s on tap at the local watering holes, new 
equipment or ingredients or yeasts we tried out. Stuff 
like that.
  That would be one cool newsletter. The club probably 
wouldn’t suck either.
  Nah. It’ll never happen.

I hate beer
the wit and wisdom of club president nate sampson

  Hopefully Greg is trimphant with his rightous crusade against cheating and can favor us 
with a regular newsletter.
  If he isn't, well, I want to personally offer him nothing less than my most humble thanks for 
his noble battle against entrenched evil. You should too.
  To catch us all back up to where we left off, the Cascade Brewers finished off the 
summer with a bang. The CBS campout was a huge success, as if there were any 
doubts. A big salute goes to all those that helped pull it together, cook some amazing 
food, bring supplies and beer and help make it an overall great event. Looking 
forward to next year’s campout. Which, by the way, will be in a different part of the 
summer, so keep in touch to hear the dates on that.  
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  Then there was the Kirk and Deanna Studach shindig in Lyons. What a doozie. Live 
bands on a nicely built stage, plenty of well crafted beer, food. What else could you 
have wanted? Thanks K & D. Looks like Chris has some catching up to do. Oh, and for 
the record, Matt set the car alarm off, not me.

  Next up there was the annual Hop Madness fest up at the Mission State Park. We 
had a whopping one club member show up to represent the club, thanks for stepping 
up Matt. I heard it was a good time. 

  September slowed things down a bit. But there was the Kazmierczak Oktoberfest. 
Another great evening of German food, beer, oompah music. Also, at the Oktofest 
was the taste-off for the Iron Brewer competition. All teams were accounted for and 
after the the dust settled the results came in. For Peoples Choice, Matt Jarvis and 
Robin Chitwood came in with a healthy lead with their Summit IPA. Then, with 
"celebrity" judges Jamie Floyd, of Ninkasi fame (I've heard they make a pretty good 
pint of beer) Tripp Sommer, from KLCC (should try his BBQ sauce sometime), and 
Chris Studach (I'm still trying to figure where the "celebrity" part comes into play with 
this one) the showdown was decided. ...wait for it, wait for it... Rod Surcamp and 
Nate Sampson takes it all with their Raisin Hell Belgian Specialty!! RAH RAH, the 
crowd goes wild!!! 

  Thanks goes out to Kevin M. and Denny C. for organizing the event. And, another 
thank you goes to Pam M. and Teri F. for coming up with some great prizes to adorn 
my mantle. PROST to all!!

  Then on to the Jubelfest. The Smith's threw another great fest honoring one of 
Mark's favorites, Juble Ale. Though a bit drizzly and chilly, there was a good turnout. 

  Now for upcoming treats. This Saturday is the Halloween party hosted by Scott and 
Tina Ellison. They are bringing Spooky back , starting at 6 p.m. at 589 Brookdale Ave. 
in Springtuckey. There will be some organic German sausage and I'll be making pulled 
pork. Side dishes, snacks and deserts are all welcome as are any brews. Remember, 
costumes are encouraged, but not required. But dressing up IS fun! 

  Don't forget about the monthly tech meetings at the Rogue pub. That will be 
Monday the 29th, at 1900. Rod S. and myself will discuss how to perform a turbid 
mash for making lambic brews. We should even have some examples to try. So, if 
you've ever been curious about what turbid mashes are all about come check it out. 

  Then comes the Teach-a-Friend. As always, there's a brewing session at Denny 
Conn's place, starting at 9 a.m.  If you have a friend who wants to learn to brew, bring 
'em out and we'll try not to scare 'em!  He's limiting the brewing spaces this year to 4 
people other than himself, so if you want to come out and brew let him know by Oct. 
27 at 998-8580 or denny@projectoneaudio.com. Bring food and beer!

  With this, I'll call it a wrap [Thank God  -ed.]. Thanks to all those that make this a 
great club to be a part of. I always look forward to the next gathering of all my 
friends.

Cheers & Beers
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  You gotta hand it to 
those New Yorkers. Eight 
million people, every kind 
of food you can imagine, 
depravities and dissipation 
previously unknown to 
man, pretzel carts on every 
corner, and you have to go 
on safari to find a decent 
beer.
   Determination, though, 
is rewarded. Get off at the 
right 100-degree subway 
station, walk the right 
direction for a few blocks 
and, behind some grubby 
door or under some ritzy 
awning, is beer. Real, non-
sucky beer.
   I found some of these 
places. I spent 10 days in 
the Large Red Fruit, six of 
them trying to get 
edgicated, the rest trying 
to edjicate myself from a 

barstool. I’d give myself an 
A on the latter.
   One unfortunate side 
effect of this particular 
learning process is mild 
memory impairment. So I 
don’t remember many of 
the beers I had. I do 
remember most of the 
places I visited (even if I’m 
not quite sure how I got to 
some of them). Here’s a 
review of a few highlights.
   Gingerman - Very cool 
place in the lower mid-
town area. Probably the 
fanciest place I went to, 
although I was not out of 
place in cargo pants and a 
t-shirt. Very large selection 
of beers. The list is like that 
Sam Adams commercial 
where the guys walk into a 
bar and this dominatrix bar 
wench plops down a three-

inch thick beer list. Most 
and best beers I found.
   Mugs Ale House - A cool 
neighborhood bar in 
Brooklyn; in walking 
distance of the Brooklyn 
Brewery (a cool place in 
itself). Probably 12 or 15 
taps. At at under $5, the 
cheapest pints I found in 
NYC .
   Blind Tiger - Another 
groovy neighborhood place 
in Greenwich Village. 
About 15 taps, sports on 
TV, almost no Beautiful 
People (hard to avoid in 
the Village). Real crowded 
on weekends, but still the 
kind of place you’d like to 
hang in.
   Best brewery name I 
came across: Smuttynose. 
You can imagine all kinds of 
stories behind that.

brave new worlds of beer
by sudsy safari


